


TERRAZAS CABERNET SAUVIGNON, 2007
ARGENTINA - 9/40

ARCHETYPE SHIRAZ, 2005
AUSTRALIA - 9/40

STERLING VINTNOR’S COLLECTION MERLOT, 2004
CALIFORNIA - 10/40

PEDRONCELLI PINOT NOIR, 2005
RUSSIAN RIVER VALLEY - 12/45

ROSENBLUM CUVEE ZINFANDEL XXX
CALIFORNIA - 40

ROSENBLUM PETITE SIRAH HERITAGE CLONES, 2006
CALIFORNIA - 40

MARQUES DE RISCAL RIOJA, 2002
SPAIN - 50

CHATEAU CROIX-MOUTON
BORDEAUX SUPERIOR, 2005

BORDEUAX - 55

GUIGAL CHATEAUNEUF DU PAPE, 2003
RHONE VALLEY - 100

RED WINE

TERRAZAS CHARDONNAY, 2007
ARGENTINA - 10/40

ESPERTO PINOT GRIGIO, 2007
ITALY - 9/40

WILLM REISLING, 2005
ALSACE - 9/40

GEYSER PEAK SAUVIGNON BLANC, 2006
SONOMA COUNTY - 12/45

SANCERRE, LA PORTE DU CAILLOU, 2005
LOIRE VALLEY - 45

CLOUDY BAY SAUVIGNON BLANC, 2007
NEW ZEALOND - 55

DOMAINE ROGER DUBOIS POUILLY-FUISSE, 2005
FRANCE - 55

LOUIS LATOUR CHASSAGNE MONTRACHET
1ER CRU, 2001

BURGUNDY - 75

WHITE WINE



CHANDON, CALIFORNIA
10/40

PROSECCO, JOLANDA
10/40

PERRIER-JOUET BRUT
80

MOET CHANDON WHITE STAR
125

MOET CHANDON BRUT ROSE
135

VEUVE CLICQUOT YELLOW LABEL
125

DOM PERIGNON
300

VEUVE CLICQUOT LA GRANDE DAME
300

CHAMPAGNE & SPARKLING WINE

ABSOLUT
200

STOLI
200

KETTLE ONE
250

GREY GOOSE
250

JACK DANIELS
200

MAKERS MARK
250

JOHNNY WALKER BLACK
250

PATRON SILVER
300

BOTTLE SERVICE

ASK YOUR SERVER FOR BOTTLES NOT LISTED



VEGETABLE TEMPURA
CHILI LIME DIPPING SAUCE

12

CRISPY VEGETABLE SPRING ROLLS
WITH ORANGE MUSTARD DIPPING SAUCE

9

MAHOGANY GLAZED LOLLYPOP CHICKEN WINGS
WITH SPICY PEANUT CABBAGE SLAW

10

ROCK SHRIMP COCKTAIL
WITH HORSERADISH SAUCE

10

FLAT BREAD SALAD
FIELD GREENS / TOMATO / GOAT CHEESE  / MUSHROOMS

12

BROKEN CAESAR SALAD
ROMAINE HEARTS / SHAVED MANCHEGO

WHOLE GRAIN MUSTARD / ROASTED GARLIC DRESSING
10

MIXED GREEN SALAD
MESCLUN GREENS / TOMATO / CUCUMBER

CARROTS / VINAIGRETTE
10

SALAD ADDITIONS
GRILLED CHICKEN

CURRIED CHICKEN

SKIRT STEAK

GRILLED WILD SALMON

5

7

8

7

SMALL BITES - $5ea

 { 3 MINIMUM }

WASABI PEAS

SPRING ROLLS

FRIED RISOTTO BALL

TORTILLA CHIPS & SALSA

SPICY CANDIED ALMONDS

MARINATED MUSHROOMS

MIXED CALIFORNIA OLIVES

TRUFFLE BUTTERED POPCORN

ASSORTED CHEESE PLATE

FRIED CHEESE STICKS

SPICY GRILLED SHRIMP

SAUTÉED CHORIZO

COCONUT SHRIMP

CHICKEN TACO

COD FRITTER

MEATBALLS

APPETIZERSAPPETIZERS

15% SERVICE CHARGE

WILL BE ADDED TO THE BILL



KOBE SKIRT STEAK
CREAMY YUKON POTATO PURÉE

SNOW PEAS / PEA SPROUTS
26

FETTUCCINI PASTA
GRILLED SHRIMP / MUSHROOMS / TOMATO

19

BLACK ANGUS FILET MIGNON
FOREST MUSHROOMS / WILD ONIONS

32

NEW YORK STRIP STEAK
BRAISED POTATO / GLAZED SHALLOTS

29

HIGHLINE MINI KOBE BURGERS
CHEDDAR CHEESE / POTATO STRAWS / HOUSE KETCHUP

12

MINI  VEGAN VEGGIE  BURGERS
POTATO STRAWS/ HOMEMADE KETCHUP

12

GRILLED BABY CHICKEN
SMOKED PEPPERS / BASMATI RICE

COCONUT CURRY BROTH
24

SEARED WILD SALMON
GREEN ZUCCHINI / YELLOW SQUASH

TOMATO CAPER SAUCE
27

FISH & CHIPS
TARRAGON CAPER SAUCE

15

THREE CHEESE GRILLED SANDWICH
ROAST TOMATO SOUP

15

ENTREES

FRIED POTATO STRAWS

SAUTÉED SNOW PEAS

CREAMY YUKON GOLD POTATO PURÉE

COCONUT BASMATI RICE

15% SERVICE CHARGE

WILL BE ADDED TO THE BILL

SIDES - 5ea



10 CANE HURRICANE
10 CANE RUM / POMEGRANATE / PINEAPPLE JUICE

THE HIGHLINE
WILD TURKEY HONEY/ COINTREAU

FRESH LIME JUICE

SPECIALTY DRINKS - 10ea

TAHITIAN VANILLA BEAN CRÈME BRÛLÉE

BERRY TART
WITH MARZIPAN FILLING / WHIPPED CREAM

WHITE CHOCOLATE MOUSEE PARFAIT
WITH RASPBERRY COULIS / CHOCOLATE PHYLLO

GLAZED GRANNY SMITH APPLE
WITH HOMEMADE ICE CREAM

FLOURLESS DARK CHOCOLATE CAKE
WITH CAPPUCCINO CRUNCH ICE CREAM

ICE CREAMS & SORBET
ASSORTED FLAVORS / MINI CONES

DESSERTS - 8ea

CHELSEA
BULLDOG GIN / COINTREAU / FRESH LEMON JUICE

AZTEC DEVICE
PATRON SILVER / MATHILDE FRAMBOISE

COINTREAU / SOURED TO TASTE

SUNDIAL
STOLI CITRON / GRAND MARNIER / CHAMPAGNE FLOAT

FRESH LEMON JUICE

CHOCOLATE CLUSTER
JAMESON OR STOLI VANILLA / FRANGELLICO

GODIVA CHOCOLATE LIQUOR

SOUTHERN BELL
STOLI / PEACH LIQUEUR AND PURÉE / CHAMPAGNE FLOAT

15% SERVICE CHARGE

WILL BE ADDED TO THE BILL

SPECIALTY MARTINIS - 12ea


