
L E M O N  P E P P E R  C A L A M A R I
red pepper, jalapeno, dill aioli, sweet chili sauce, lemon, parsley — 23

T R U F F L E  P A R M  F R I T E S
hand-cut, white truffle oil, grana padano,

black garlic aioli, parsley — 14

W H I P P E D  R I C O T T A  +  F I G  B R U S C H E T T A
toasted ciabatta, prosciutto, marinated cherry tomato, radish,

arugula, pistachio, truffle honey — 24

E A S T  C O A S T  O Y S T E R S
pear mignonette, horseradish, lemon, liars mini tabasco — 24

P R I M E  R I B  S L I D E R S  ( 3 )
toasted brioche, swiss, red wine demi glace, horseradish aioli — 29

ask server for gluten-free options  |  please make server aware of any allergies
automatic gratuity of 18% will be added to groups of 8+ or bottle service groups

C A E S A R  S A L A D
romaine, parmesan crisp, pancetta, double-smoked bacon,

lemon, grana padano — 19
chicken 6 | vegan chicken 7 | black tiger shrimp 7

— prepared tableside for two or more, priced per person —

pan-roasted chicken supreme, roasted creamer potato,
herb + dijon vinaigrette, bacon + gruyere brussel sprouts — 36

S H E R R Y  C R E A M  C H I C K E N

double-smoked bacon, pomodoro cream, basil,
grana padano, toasted homestead sourdough — 26

R I G A T O N I  A L L A  V O D K A

chicken 6 | vegan chicken 7 | black tiger shrimp 7 | scallops 9

L I A R S  S M A S H B U R G E R  +  F R I T E S
toasted brioche, double ground beef chuck patties, double melted cheddar,

shredded iceberg, crispy onions, not-so-secret sauce — 25

chimichurri compound butter, roasted creamer potato,
bacon + gruyere brussel sprouts, sauteed mushrooms, frizzled onions — 185

T O M A H A W K  F O R  T W O  |  5 5 o z

24-hour notice required

L I A R S  C H I C K E N  B I T E S
korean - hot - honey garlic - hot honey - cajun— 23

chicken | vegan chicken

rum flambeed caramel bananas, cinnamon, whipped cream, banana liqueur — 16

B A N A N A S  F O S T E R
C H E E S E C A K E  O R  S T I C K Y  T O F F E E  P U D D I N G

— prepared tableside, priced per person —

M I X E D  B E R R Y  G R E E N  S A L A D
cucumber, goat cheese, hibiscus-pickled shallot, pecans,
champagne pink peppercorn + chevre vinaigrette — 22

chicken 6 | vegan chicken 7

B U R R A T A
grilled peaches, amarena cherries, fennel, pistachio agrodolce,
strawberry balsamic coulis, mint, homestead sourdough — 29

B L A C K  T I G E R  S H R I M P  F L I G H T
cocktail, mango-habanero, salsa verde, hot — 22

C O C O N U T  C E V I C H E
 sushi-grade mahi mahi, hokkaido scallops, black tiger shrimp, jalapeno,

aji limo, red onion, cilantro, mint, taro chips — 25

S A T A Y  L E T T U C E  W R A P S
 thai peanut sauce, crispy wonton, fringe chili, pickled carrot + red onion — 24

chicken | vegan chicken

black tiger shrimp 7 | scallops 9

N E W  Y O R K  S T R I P L O I N  |  1 2 o z
chimichurri compound butter, pomme puree, bacon + gruyere brussel sprouts,

sauteed mushrooms, frizzled onions — 59



        V E R B E N A

casamigos blanco tequila, ginger, sour mix, agave, orange, szechuan flower — 17
warning - chewing the flower bud for 30sec prior, dramatically amplifies the taste

C A S A M I G O S  P A L O M A

casamigos blanco tequila, lime juice, grapefruit juice, soda, edible orchid — 17

P A R T Y  S T A R T E R

ketel one vodka, red bull
flavour original, sugar-free, watermelon or peach — 16

S A L T E D  C A R A M E L  E S P R E S S O  M A R T I N I

ketel one vodka, coffee liqueur, caramel, sea salt, illy intenso espresso
substitute flavour vanilla, chocolate, pumpkin spice, chai tea, peanut butter,

cookie butter, hazelnut, un-sweetened classic or sweetened classic — 19
scan qr code below to create your own design for free

S P I C Y  C A S A M I G O S  M A R G A R I T A

casamigos blanco tequila, orange liqueur, lime juice, spicy agave,
jalapeno, tajin — 18

C R Y S T A L  C L E A R  C O S M O

ketel one vodka, orange liqueur, white cranberry juice, orange peel — 16

S M O K E Y  G O D F A T H E R

johnnie walker red label, disaronno, amarena candied cherry, smoked — 18

Scarpetta Prosecco, Glera, Italy, Veneto
Armand De Brignac Ace Of Spades Brut Gold, France, Champagne

15 55
800

B U B B L Y

W H I T E
Langmeil Winery High Road, Chardonnay, Australia, Eden Valley
Cantina Rauscedo, Pinot Grigio, Italy, Friuli
Nautilus Estate, Sauvignon Blanc, New Zealand, Marlborough
Pewsey Vale Estate, Riesling, Australia, Eden Valley
Domaine Milcent Petit Chablis, Chardonnay, France, Chablis
Domaine Du Meix Foulot, Chardonnay, France, Burgundy, Mercurey

14
14
18

48
48
60
83
93
230

R O S É
Chateau Guilhem Pot De Vin Rose, France, Malepere
Jansz Premium Rose, Pinot Noir + Chardonnay, Australia, Tasmania

14 48
105

R E D

Chateau Guilhem Pot De Vin Rouge, Merlot, France, Malepere
Earthworks, Shiraz, Australia, Barossa Valley
Scarpetta, Sangiovese Blend, Italy, Tuscany
Earthworks, Cabernet Sauvignon, Australia, Barossa Valley
Opawa, Pinot Noir, New Zealand, Marlborough
Boroli Langhe Nebbiolo, Nebbiolo, Italy, Langhe
Long Meadow Ranch, Cabernet Sauvignon, USA, Napa Valley, California
Rockford Rifle Range, Cabernet Sauvignon, Australia, Barossa Valley

15
17
18

50
55
60
64
83
163
218
268

5oz  Bottle

       R O S É  S A N G R I A  H A N D B A G

shareable, chateau guilhem pot de vin rose, orange liqueur, pineapple juice,
lemon juice, simple syrup, tropical fruit, soda, edible flowers — 50

       L I A R S  S I Z E D

shareable 48oz version, equal to five espresso martinis in one oversized glass — 90


	cocktail, mango-habanero, salsa verde, hot — 22
	SALTED CARAMEL ESPRESSO MARTINI
	LIARS SIZED
	SPICY CASAMIGOS MARGARITA
	CASAMIGOS PALOMA
	PARTY STARTER
	CRYSTAL CLEAR COSMO
	SMOKEY GODFATHER
	5oz
	Bottle

	BUBBLY
	WHITE
	ROSÉ
	RED

