
French Onion Soup.................................................................. 12

Guacamole & Chips.................................................................. 16
hass avocado, red onion, cilantro, lime, tortilla

Park Avenue Quesadilla........................................................ 19
grilled cajun shrimp, queso blanco

Tropical Ribs............................................................................. 17
house bbq sauce, pineapple & cherry garnish, cole slaw

Burrata Crostini...................................................................... 16
ricotta spread, roasted tomato purée, balsamic-sherry glaze

Crab Cakes................................................................................ 21
pan seared, horseradish remoulade, pineapple-mango salsa

Tuna Nachos.............................................................................. 22
ahi tuna, wonton chips, spicy mayo, soy drizzle, marinated cucumbers

Baked Clams............................................................................. 17
chopped clams, fresh herbs, 3 cheese blend, scampi sauce

Mediterranean Platter......................................................... 18
baba ganoush, hummus, roasted peppers, olives, feta & grilled pita

Buffalo Chicken Dip tortilla chips.......................................... 17

Fried Pickles............................................................................. 12

Kasey’s Sampler................................................................23/33
wings, fried pickles, Philly cheesesteak rolls, 
mozzarella sticks, chicken pot stickers

Mozzarella Sticks................................................................... 12 

Texas Chili................................................................................. 12 

Traditional Nachos Grande................................................. 15 
Chili, cheese, salsa, sour cream, guacamole, scallions, olives, jalapeños 

Pot Stickers.............................................................................. 15 
Fried Chicken dumplings, sesame noodles, scallions, teriyaki glaze

Spinach Artichoke Dip 3 cheese blend, tortilla chips ............... 17

Sweet Chili Calamari.............................................................. 18
buffalo and traditional also available 

Roof Wings................................................................................ 17
mild, medium, hot, chef’s challenge, garlic parmesan, maple bourbon, bbq, 
honey bbq, teriyaki, jalapeño bbq, old bay, sweet chili, nashville hot

Popcorn Shrimp chipotle mayo................................................... 17

Bavarian Pretzel beer cheese dip............................................... 14

Philly Cheese Steak Rolls cheese dip.................................... 14

Craft Nachos........................................................................... 16
homemade potato chips, braised pulled chicken, guacamole, pico de gallo, 
jalapeño, sour cream, baked monterey & cheddar cheese  

Crunch Salad........................................................................... 19
kale & romaine blend, grilled peaches, red onion, carrots, tomato, 
cucumber, candied walnuts, blood orange vinaigrette

Sedona Salad............................................................................ 22
chopped romaine, adobo marinated chicken, tomato, 
red onion, tortilla strips, black beans, roasted corn, 
shredded jack cheddar, avocado ranch

Roof Chop Salad...................................................................... 19
mixed greens, pecans, golden raisins, corn, tomato, 
roasted peppers, burrata, balsamic glaze drizzle

Wedge.......................................................................................... 18
iceberg, bacon, red onion, chopped tomato, blue cheese

Caesar........................................................................................ 17
pecorino romano, croutons

Alla Vodka................................................................................. 18
Breaded Chicken, Mozzarella Cheese

Veggie.......................................................................................... 18
Pesto, Grilled Zucchini, Squash, Roasted Peppers, Feta Cheese, Balsamic Drizzle

Margherita................................................................................ 17
tomato sauce, mozzarella, basil    pepperoni +3     sausage +3

Craft Pizza................................................................................ 19
fig jam, mozzarella, prosciutto, arugula, truffle oil

Chicken Tacos........................................................................... 18
marinated grilled chicken, strawberry pico de gallo

Carne Asada.............................................................................. 19
adobo marinated skirt steak, peppers, onions, lime crema

Fish Taco.................................................................................... 22
blackened, guacamole, cole slaw, corn relish

Fried Shrimp lettuce, sriracha cole slaw..................................... 22
Birria Beef................................................................................. 19
hand pressed tortillas, shredded beef, queso blanco, consomme

Traditional Steak mozzarella, garlic bread.............................. 21

Chicken Tidbits......................................................................... 19 
grilled, buffalo or blackened, mozzarella, garlic bread

Thai Lettuce Wraps................................................................. 28
romaine lettuce wraps, grilled teriyaki chicken, snap peas, carrots, 
sesame noodles

Atlantic Salmon...................................................................... 32
roasted vegetable couscous, tomato-garlic purée

Chicken Caprese...................................................................... 29
breaded cutlet, mesclun greens, tomato, burrata, red onion, red wine 
vinaigrette, balsamic drizzle

Lobster Ravioli......................................................................... 31
baby shrimp, saffron-sherry cream sauce

French Onion Grilled Cheese.............................................. 16
texas toast, caramelized onions, gruyère cheese

Teriyaki Poke Bowl....................................................25/29/33
marinated chicken, skirt steak or spicy tuna, teriyaki rice, cucumbers, 
carrots, snow peas, bean sprouts, scallions

Steak Frites.............................................................................. 39
house marinated skirt steak, house cut french fries

Superstar Chicken Sandwich.............................................. 17
breaded chicken cutlet, bacon, tomato, melted mozzarella cheese and 
superstar sauce

Roast Beef Melt....................................................................... 19
french onion au jus dipped roast beef, mozzarella, garlic bread

Veggie Sandwich...................................................................... 16
open faced bastone bread, roasted peppers, portobello mushrooms, 
grilled zucchini & squash, mozzarella, 
balsamic drizzle

Penne alla Vodka.................................................................... 20
pink vodka sauce, prosciutto & shallots
Chicken +8  |  Shrimp+12

Rooftop Burger....................................................................... 18
Signature blend, cheddar, caramelized onion, arugula, sauce 32

Tap House Burger.................................................................... 19
Signature blend, cheddar, bacon, tater tots, fried onions

Mac Burger................................................................................ 17
Signature blend, mac-n-cheese, bacon, American cheese

Bull Burger............................................................................... 19
signature blend, american cheese, bacon, fried egg, smoked ham

Bourbon Bacon Burger......................................................... 18
Signature blend, bacon, cheddar, fried pickles, jalapeño BBQ

Bayou Smashburger................................................................ 19
Two 4oz Signature Patties, Pickles, Lettuce, Cheddar & Pepper Jack 
Cheese, Creole Remoulade, Seeded Bun, housemade potato chips

Available with gluten free cauliflower crust...$4 add

All served with french fries

Chicken $8 | Steak $10 | Shrimp $12

Appetizers

Entree Salad

Pizzette

Tacos

Famous TidBits 

Also Serving

Burgers

*The prices reflect credit card pricing. Cash payment will recieve a 3.95% discount.

all burgers served with french fries & pickles



Santa Margherita Pinot Grigio............................... $55
trentino-alto adige, italy
tropical fruit aromas, golden delicious apple flavors

Ferrari Carano Chardonnay.................................. $60
sonoma, california
aromas of orange blossom, citrus, pear, figs, 
green apple, flavors of creamy vanilla, toast & spice

Kim Crawford Sauvignon Blanc............................ $49
marlborough, new zealand
intense tropical fruit flavors, passionfruit & grapefruit aromas

Moët & Chandon Brut Imperial Champagne......$105
france
green apple, citrus fruit & mineral aromas, pear,
peach, apple & citrus fruit flavors 

Wine by the Bottle

Gabbiano Pinot Grigio
venezie, italy
straw yellow color, notes of citrus and tropical fruit 
with a floral hint

DAOU Chardonnay
paso robles, california
pineapple, vanilla and nutmeg, star jasmine

Notorious Pink Rose
provence, france
floral and fruit forward with aromas of mango, 
strawberry and apricot

Giesen Estate Sauvignon Blanc
new zealand
aromas of tropical fruit, hints of grassy and dried herb flavors

50° Riesling
rheingau, germany
flavors of crisp, tangy citrus fruits, aromas of ripe peaches 
& green apples

Mionetto Prosecco
veneto, italy
aromas of golden apples, pear & honey, flavors of lemon, lime & pear

Mezzacorona Moscato
aromas of tropical fruit

Loco Margarita.............................................. 16
casamigas  jalapeño infused tequila, triple sec, mango purée, 
lime juice

Watermelon Spritz........................................ 15
aperol, fresh watermelon purée, prosecco, club soda

Painkiller......................................................... 16
Ron zacapa dark rum, cream of coconut, pineapple 
& orange juice, nutmeg

American Mule................................................ 14
tito’s vodka, gosling’s ginger beer, fresh lime & mint

Kasey’s Arnold Palmer................................ 14
tito’s vodka, lemonade, iced tea 

Coconut Martini............................................. 16 
bacardi coconut & bacardi pineapple rum, pineapple juice 
& toasted coconut

Rooftop 32....................................................... 15
red berry vodka, muddled blueberries, strawberries, 
lemon-lime soda served on the rocks  

The SPA ............................................................. 15
effen cucumber vodka, st. Germain liqueur, 
pineapple juice & fresh lime on the rocks 

Strawberry Dream........................................ 15
strawberry & lime rekorderlig cider, stoli strawberry, 
st. germain & club soda

Makers Mule................................................... 16
makers bourbon, lime juice, mint, ginger beer

Big Tex Lemonade....................................... 15
44° north huckleberry vodka, lemonade, 
fresh mint

The Mikey B....................................................... 15
stoli raspberry vodka, peach schnapps, lemonade, iced tea

Dogajolo Super Tuscan
toscana, italy
a young wine that boasts fruity aromas with hints of 
cherry interlaced with coffee, vanilla, and spice

Imagery Pinot Noir
sonoma, california
flavors of strawberry, cherry & boysenberry, 
aromas of oak & rich red berries 

14 Hands Merlot
columbia valley, washington  
aromas of blackberry, plum and black cherry, slightly 
spicy finish

Tribute Cabernet
central coast, california
flavors of black cherry & cassis, aromas of lush fruits, 
tea & spice

House Made Red Sangria
dry red wine, fresh orange & lemon juice, seasonal fruit

white 
$14/$45

red
$14/$45

By the Glass

Specialty Cocktails

Alex’s Li’l Bites 12Alex’s Li’l Bites 12
JOSEPH'S BURGER

JAMES HOT DOG
ANTHONY'S CHICKEN CORDON BLEU BITES

TJ'S PASTA
BRIANNA'S GRILLED CHEESE
RYAN'S CHICKEN NUGGETS

LUCA'S PB&J
GRACE’S MAC & CHEESE

Beringer Knights Valley Cabernet Sauvignon.. $65
sonoma, california
a full-bodied red with aromas and flavors of strawberry preserves 
and cassis, alongside notes of iron, cedar, and oak

Etude Pinot Noir......................................................... $80
carneros, california
vivid strawberry and dried-flower aromas with hints of 
sandalwood

Jordan Cabernet......................................................$115
alexander valley, california
flavors of black currants, plumb and mission figs, 
aromas of black cherries, cloves & black berries

Silver Oak Cabernet Sauvignon...........................$130
alexander valley
black cherry & anise aromas, flavors of mocha & blackberry


