Rm.Fifty5

Bottle Service

Vodka
Absolut -Flavors Available
Stolichnaya -Flavors Available
300
Grey Goose, Belvedere & Ketel One
325

Gin
Tanqueray, Beefeater & Bombay
300
Bombay Saphire, Plymouth & Hendricks
325

Rum
Bacardi, Mount Gay , Malibu & Capt Morgan
300

Tequila
Cuervo Gold & Sauza Tres Generations
325
Patron Silver, Anejo & Reposado
350

Scotch
Dewars, Chivas & J. Walker Red
300

Macallan 12, Glenfiddich, Glenlivit
J. Walker Black, Oban, Tallisker, Laphroaig
350

Whiskey-Bourbon
Jack Daniels, Jim Beam & Crown Royal
Makers Mark, Bookers & Knob Creek
325

20% Gratuity Added For Bottle Service



Rm.Fifty5

Apple Martini
Absolut Vodka & Sour Apple Pucker,
Garnished With a Cherry
14
Gin & Sin
Bombay Saphire Gin, Fresh Lemon & Lime Juice,
With a Splash of Chambord
15
Summer Wind
Absolut Citron Vodka With a Splash of Cranberry,
Muddled Over Fresh Raspberries & Lemons
15
Lychee Martini
Grey Goose Vodka & Lychee Liqueur,
With a Splash of Fresh Lychee Juice
14
Cucumber Cooler
Absolut Vodka, With Cucumber Puree & Mint,
Simple Syrup & Sprite
16
Pear Martini
Grey Goose Poire & Fresh Pear Puree,
With a Splash of Sprite
15
Margaurita Fifty5
Patron Anejo, Patron Citronge,
With Fresh Lime Juice & a Splash of OJ
16
Mojito
Bacardi Limon Rum, Fresh Mint & Sprite,
With Pyrat XO & Goslings Dark Rum Floated on Top
15
Mini Mojito Sampler
Choice of 3- Bacardi Limon, Coconut, Peach & Raspberry,
Other Flavors Available Upon Request
19
Tiger Lily
Zygo, Peach Schnapps & Lime Juice,
Garnished With a Slice of Ginger
14
Lolita
Hendricks Gin Served Over Muddled Pink Grapefruit,
With Sugar & a Dash of Bitters and Club Soda
14
Sake Martini
Grey Goose Vodka, Hakurakusei Sake,
With Muddled Cucumber & a Splash of Peach Liqueur
14
Caipirinha
Leblon Cachaca Rum, Muddled With Limes,
Flavors Also Available, Passion Fruit & Mango
15

20% Gratuity Added To Parties Of 6 Or More



Rm. Fifty5

Pizza
Margherita

Tomato, Mozzarella, & Fresh Basil

15
Funghi
Tomato, Mozzarella, Oven Baked Mushrooms
15
Pancetta
Tomato, Mozzarella, Smoked Bacon & Mushrooms
15
Caprino
Goat Cheese, Mozzarella, Arugula,

Red Peppers & Roasted Eggplant

15
Bianca

Mozzarella, Prosciutto & Arugula

15
Sofia
Focaccia With a Blend Of Fine Cheese & Herbs
17
Grilled Skewers
Chicken With Spicy Honey Mustard 9
Filet Mignon With Homemade Steak Sauce 15
Calamari With Cherry Tomato, Parsley & Thyme 10

Bruschetta
Toasted Tuscan Bread, Tomatoes, Basil & Gairlic
8
Salmon & Tuna Tartar
Italian Style Mixed With a Touch of Peanut QOll
14
Shrimp Cocktall
Chilled Shrimp With Housemade Cocktail Sauce
15
Pomme Frites
Classic French Fried Potatoes
7
Dumplings
Fried Black Tiger Shrimp Dumplings
With Spicy Soy & Shallot Dipping Sauce
10
Fritelle
Lightly Fried Mini Corn Cakes
7

20% Gratuity Added To Parties Of 6 Or More



