FOOD

THE W=NDERER

Heflers

ALL PLATTERS SERVE 5
MIX & MATCH SLIDER PLATTER 70

choice of burger or salmon

10 sliders, truffle fries, sauce trio
KALE CAESAR SALAD 60
romaine and kale blend - garlic bread crumbs - white anchovy
GREEK SALAD 60

kalamata olives - red onion - cucumber - cherry tomato - feta

- avocado - herb vinaigrette

salad add-ons - chicken 25 - shrimp 30
BAJA FISH TACO PLATTER (10) 65

fresh catch - pineapple Salsa - zesty cabbage slaw - avocado

- cotija cheese

TRUFFLE FRIES PLATTER 50
POMME FRITTES 40




BOTTLE SERVICE

CHAMPAGNE

Ferrari Brut NV 90
Veuve Cliquot Brut NV 145
Moet & Chandon Brut NV 135
Moet & Chandon Nectar Imperial Rose 145
Amand de Brignac “Ace of Spades” Masters Edition Brut 995
Dom Perignon Brut Rose 2006 1200
Amand de Brignac “Ace of Spades” Brut Rose 1450
Louis Roederer Cristal 2012 1450

MAGNUM/3L
Krug 166 Edition Magnum 1000
Veuve Cliquot Brut NV 3L
Moet and Chandon Brut NV 3L 1400
Armand De Brignac "Ace of Spades" Brut Rose 2500

Tito’s 310 spolon Reposado 350
Grey Goose 350 La Gritona Reposado 325
Jack Daniels 275 818 Blanco 400
aJ?motleson 275 818 Reposado 450
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Bacardi Light 250 Casamigos Reposado 450
Flor de Cana 7yr 300 Casamigos Anejo 400
Tanqueray 275 Avion Reserva 44 600
Bombay Sapphire 300 Montelobos Mezcal 350
Hendricks 375 Casamigos Mezcal 450
Milagro Organic Silver 275 Don Julio 1942 800
Espolon Blanco 300 Clase Azul Blanco 600

Clase Azul Reposado 800

PUNCH BOWLS, PITCHERS & BUCKETS

PORRONS Michelob Ultra (10) 50
SPICY MARGARITA ) Michelob Ultra Seltzer (10) 50
jalapefio-infused tequila, Craft Beer Selection (10) 65

lime, lemon, agave 60
POMEGRANATE RUM MULE
aged rum, pomegranate,
ginger beer, mint 60
ESPRESSO MARTINI

vanilla vodka, Six & Twenty
Carolina Cream, espresso, 65
SPUMANTE

effervescent pet nat wine, T H E \/\/— N D E R E R

grapefruit soda 50 CHARLESTON

Volley Tequila Seltzer (5) 45
High Rise CBD/D9 Seltzer (5) 45




