BEVERAGES

Proudly Serving RC & Diet Rite Colas ¢ 7-Up ¢ Freshly Brewed Iced Tea ® Lemonade
Small 16 oz. - 2 ¢ Large 32 oz. - 2.5

Draft Birch Beer /ced Mug 2 Office Lounge Sodas 2.5
Stewarts Root Beer /ced Mug 2 Orange * Vanilla Cream * Black Cherry
; . Raspberry - Lime Rickey
g()le Sll) arklmg Water ) g Old Fashioned Root Beer * Diet Root Beer
Lnap pe .  Coffee & Hot Tea 1.5
emon * Diet Lemon * Kiwi Strawberry |
Raspberry * Peach  Diet Peach * Diet Raspberry Cappuccino 4
Red Bull & Sugar Free Red Bull 4 Espresso 3
NON-ALCOHOLIC
5
Strawberry Freeze ® Coconut Delight ¢ Fruit Punch ¢ Strawberry Colada Freeze
Strawberry, Pineapple & Cream ® Berries & Cream ® Vanilla Cream ¢ Chocolate Cream
FROZEN DRINKS
Nick's Drunken Monkey Malibu Banana Pifia Colada
Malibu, Cruzan Banana, Kahlua & Malibu Banana, Coconut
Coconut and Pineapple Juice & Pineapple Juice
Patron Golden Margarita Toasted Almond
Patron, Grand Marnier, Sour Mix & Amaretto, Kablua & Cream
a Splash of Lime Juice
THE OFFICE SIGNATURE DRINKS
Cosmopolatian Chocolate Covered Cherry Martini
Skyy Citrus, Cointreu, Splash of Cranberry Juice Skyy Cherry with Dark Creme de Cocao
& Lime Juice Garnished with a Cherry
Mojito Apple Martini
Bacardi Limon, Fresh Mint Leaves, Fresh Lime Skyy Vodka, Dekupyer Sour "‘IPP[" with a
with a Splash of Club Soda Splash of Sour Mix
Espresso Martini “Dil‘ty” Gl'ey GOOSC Mal‘tini
Van Gough Double Espresso with a Splash of Baileys Grey Goose, Olive Juice Topped with Three Olives
COFFEE DRINKS
Office Coffee Boston Irish
Amaretto, Kahlua, Baileys Amaretto, Grand Marnier & Baileys  Jameson Topped with Whipped Cream
& Stoli Vanilla & Green Créme deMenthe
AFTER DINNER SUGGESTIONS
Disaronno Amaretto Patron Silver Johnnie Walker Blue 22
B&B Patron Cafe XO Jack Daniels Single Barrel

Grand Marnier Patron Platinum 25| Marie Brizzard

FROM-THE SUSHI BAR
APPETIZERS

Shrimp Tempura Shumai Sunomono
One Deep-Fried Shrimp Steamed Shrimp Dumplings Combination of Seafood and
2.5 Served with Spicy Mayo Cucumber in Vinegar Sauce
Seaweed Salad 7 8
45 Kanisu Sushi
Y SovB Crab Stick and Cucumber in Vinegar Sauce Combination of Raw Fish
oung 405)’ eans 6 with Seasoned Rice
Smoked Squid Salad Pepper Tuna 8
q FreshTuna Seared with Pepper in Ponzu Sauce Tako-Su
5 8 Sliced Octopus And Cucumber
imi In Vinegar Sa
Avocado Sashimi , Mussel Appetizer ! mgg 5r e
Fresh Avocado and Wasabi Green Shelled Mussels, Japanese Mayo, :
4 Onion & Special Sauce Usuzukuri
Cucumber Salad 7 Sliced Fluke with Special
Cucumber with Rice Vinegar Sashimi Vinegar Sauce
3.5 Combination of Sliced Fresh Raw Fish 8
10

Gift Cards-Available





