
bourbon cocktails

specialty cocktails

PUMPKIN MULE

MANGO MAI TAI 

120 LEMONADES

120 MANHATTAN

120 OLD FASHIONED

ROOFTOP HURRICANE

PROSECCO SPARKLERS

Tito’s Vodka with fresh lemonade
Flavors: Strawberry, Raspberry, Kiwi,
Texas Lemonade 12

Cruzan Aged 151 Rum, SoCo, 
pineapple & orange juice, grenadine 12

Pumpkin syrup, ginger beer, lime 12 
MEGA MULE (4 people) 60

Prosecco blended with fresh puree 
Mango, raspberry or Strawberry 12

Bourbon, orange bitters, sweet vermouth, 
and fresh orange
On the rocks 12 or Up 14

Cruzan Coconut Rum, triple sec,
mango purée, pineapple & lime juice,
amaretto, Gosling’s 12

Bourbon, muddled oranges and cherries, raspberry
puree, orange bitters 13

Blue moon 6
counterweight Headway 6

stella artois 6
Draft of the Month MP

bud light 6
guiness (can) 8
budweiser 6
heineken 00 NA 7 
miller lite 6
high noon 8 
michelob ultra 6

drafts

bottles

BEER

Bosso Delle Venezie Pinot Grigio
Italy glass 10 bottle 34

Relax Riesling
 Germany glass 10 bottle 34

Noble Vines 446 Chardonnay
California glass 9 bottle 32

Ocean Road Sauvignon Blanc
Australia glass 9 bottle 32

WHITE

 ROSE

SPARKLING
Prima Perla Prosecco

Italy bottle 36

Prima Perla Prosecco Brut
187ml| Italy bottle 10

Veuve Cliquot 
bottle 160

The Beach Rose by Whispering
Angel | France glass 12 bottle 36

Justin Estate Cabernet Sauvignon 
Paso Robles, CA glass 17 bottle 60

Noble Vines 337 Cab
California glass 9 bottle 34

Angeline Pinot Noir
California glass 9 bottle 34

Portillo Malbec
 Argentina glass 10 bottle 34

RED
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martinis

margaritas

dragon bowl

THE KISS

120 ESPRESSO

ROOFTOP COSMO

WHITE GUAVA COSMO

THE LITTLE MERMAID

LOVE POTION

CORONA-RITA

WEIRD SCIENCE

SKINNY GLASTONBURY GIRL

SIGNATURE MARGARITAS

 Jumbo Margarita with a coronita
infusion 19

Raspberry margarita with a spiked
seltzer infusion 19

House tequila, triple sec, fresh lime,
orange juice and sour mix

Gin, black cherry syrup, sour mix,
 mint, lime 13.75

Flavors: The Red One, The Blue
One Served in a large bowl with

popsicles (serves 4) 60

Vanilla vodka, espresso,
Bourghetti espresso liquor 13.75

Cruzan Banana Rum, Tito’s Handmade
Vodka, kiwi puree, pineapple juice 13.75

Skyy Infusions Citrus Vodka, triple sec,
lime juice, white cranberry juice 13.75

Tito’s Handmade Vodka, cucumbers,
mint, lime, white cranberry. Low calories!

13.75

Berry signature margarita with a mini
bottle of prosecco infusing inside 19

Cruzan guava, white cranberry, triple sec,
lime juice, pineapple wedge 13.75

Available in: Pineapple-Jalapeño,
Jalapeño,

 Raspberry, Mango, 
Strawberry,

 coconut,
 watermelon, 

jalapeno-watermelon

Regular 12, Jumbo 16, Pitcher 42 

Cruzan Aged White Rum, mint, simple
syrup, limes muddled, lemonade &
soda 12 tall 14

Tito’s Vodka, Gosling’s Ginger Beer,
lime 12
MEGA MULE (4 people) 60
try it with sugar plum puree

120 MOJITO

ROOFTOP AMERICAN MULE

Available in: Strawberry, Raspberry, Mango,
Coconut, Pineapple

MIDNIGHT IN MANHATTAN
bourbon, black cherry syrup, sweet vermouth 15

black raspberry or black cherry
glass 11, pitcher 44

RED SANGRIA

FATAL ATTRACTION
Skyy citrus, raspberry puree, 

pineapple and 
white cranberry juice, 
prosecco topper 13.75

coors light 6
white claw 8

heineken 7
 corona 7 

rotating cider MP
sam seasonal 6

 

BOURBON MULE
bourbon, ginger beer, lime 12 
MEGA MULE (4 people) 60

tequila, grapefruit juice, soda water,
lime juice, lemon wedge 12

120 PALOMA



ROOFTOP 120 V: vegetarian GF: gluten free rooftop120.com 

*consuming raw or undercooked proteins may result in an
increased risk of foodborne illness. Please notify your server

of any food allergies prior to ordering

*an automatic gratuity of 18% will be added to all parties of 6 or
more.

No split checks for parties of 6 or more

SMALL PLATES

crispy bacon, balsamic 
BRUSSELS SPROUTS 12.75

Restaurant & Four Seasons Bar

burratta, pesto, balsamic,
sourdough V

MARGHERITA & 
BURRATA BRUSCHETTA 11.75

spicy aioli, baby greens

ROASTED CHICKEN EMPANADAS
11.99

bleu cheese 

BUFFALO CHICKEN EGGROLLS
13.99

choice of sweet chili, buffalo, 
bourbon BBQ, Jamaican Jerk

six wings 12, dozen 19

SIGNATURE WINGS 

pickled peppers, tomato
sauce, spicy aioli

POINT JUDITH CALAMARI 17.99

grilled sourdough V

SPINACH AND ARTICHOKE DIP
15.99

parmesan cheese, 
white truffle, 

sea salt truffle aioli V

TRUFFLE PARMESAN FRIES 9.75

green goddess, baby greens
LOBSTER CAKES 12.99

cavatappi pasta, , house
cheese sauce, breadcrumbs 

MAC & CHEESE 13.99

house marinara sauce, 
parmesan cheese

MEATBALLS 13.99

roasted garlic dressing,
parmesan, sourdough crouton V

120 CAESAR 12.75

protein add-ons: shrimp 10, chicken 8, salmon 12

brussels sprouts, diced
tomatoes, cucumbers,
shredded carrots, red onion
gorgonzola, ranch dressing V

CHOPPED SALAD 13.99

artisan mixed greens, crumbled
goat cheese, candied walnuts,

green apple, balsamic V GF

BISTRO SALAD 13.75

MAIN PLATES

8oz prime skirt steak, truffle
parmesan fries, black truffle

aioli, baby greens 

STEAK FRITES 26.99 

cavatappi pasta, house-made
cheese sauce, brown butter

breadcrumbs

120 LOBSTER MAC & CHEESE 23.99

cajun rubbed Farro Island
salmon, native corn polenta,
charred pepperonata GF

SOUTHERN CAJUN SALMON 26.99 

fresh rigatoni, parmesan cream
sauce, broccoli florets,
caramelized onion V 

CREAMY PESTO 
GENOVESE RIGATONI 16.99

linguine, roasted tomatoes, 
baby spinach, garlic brown

butter breadcrumbs, 
lemon butter sauce

MEDITERRANEAN GARLIC 
SHRIMP PASTA 25.99

BAROLO BRAISED SHORT RIBS 22.99

HANDHELDS

beef consome, braised 
short rib, oaxaca cheese, 

caramelized onions 

BIRRIA GRILLED CHEESE 16.99

served with choice of fries or balsamic mixed greens

double black angus all-natural beef patties,
lettuce, tomato, secret sauce, american and

cheddar cheeses

ROOFTOP “TOP NOTCH” BURGER 20.99

crispy fried chicken, sweet chili
sauce, cilantro, pickled onion,
lettuce, charred scallion aioli,
brioche bun

THAI CHICKEN SANDWICH 16.99

SWEET TREATS

salted caramel, cinnamon, 
sugar, Nutella

CHURRO DONUTS 9.99

GREENS

add truffle parm fries 2.99
add bacon 1.99

vanilla bean ice cream, white
chocolate sauce, fresh berries

CHOCOLATE LAVA CAKE 10.99

whipped cream, vanilla sauce,
toasted coconut, dulce de leche

TRES LECHES CAKE 10.99

espresso, whipped custard,
grated chocolate, vanilla cookies

TABLE SIDE TIRAMISU 12.99

add bacon 4 chicken 8 shrimp 10
salmon 12

gluten free pasta +2

please inform your server of any allergy or dietary
restrictions prior to ordering

green pea parmesan risotto,
roasted parmesan brussels
sprouts


