
COCKTAILS

SMOKED OLD FASHIONED | 22

Michters Bourbon, Amaro Montenegro, 
Fig Syrup, Orange Bitters, Angostura 
Bitters & Smoked Bitters, Preserved
Turkish Fig 

LAVENDER FRENCH 75 | 19

Campo Viejo Cava, Lemon, 
Lavender Syrup, Blueberry Gin-Infused 

THE H ESPRESSO | 20

Absolut Vanilla Vodka, Fresh 
Espresso, Frangelico, Kahlua

VIOLETTE SOUTHSIDE | 18

Empress Gin, Lemon, Mint, Egg Whites 
Rothman & Winter Violette Liqueur

PORNSTAR MARTINI | 20

Grey Goose Vodka, Passion Fruit Puree, 
Lime, Prosecco, Fresh Nutmeg

PURPLE JADE | 20

Cazadores Tequila, Lemon, Lime, 
St. Germain Elder-Flower, Lavender Syrup,
Butterfly-Pea Flower Tea 

NO:80 | 19

Hibiscus-Infused Cazadores Tequila, 
Licor 43, Hibiscus-Tea Syrup, Lime, 
Pineapple, Absinthe

TROUBLE IN PARADISE | 17

Pineapple-Infused Vida Mezcal, Lime, 
Jalapeno-Infused Green Chartreuse, 
Maraschino Liqueur, Rosemary Infused 
Smoked Bubble

Smoked Old Fashioned - Crafted with our exclusive “The H” Angel’s Envy barrel.

OLD FASHIONED ENVY
OLD FASHIONED ENVY | 50



AMOUR by The H 

WAGYU TOAST 

SMOKED FRENCH ONION DIP

THE OPENING

THE HEART OF AMOUR

THE SWEET FINALE
HEART AFLAME

WAGYU FILET MIGNON 

ROASTED CAULIFLOWER

GRILLED BRANZINO 

Demi-Glaze, Braised Spinach, Potato Pave 

Chickpea Mousseline, Eggplant, Confit Tomato, Pearl Onions

Couscous Pilaf, Green Dressing

Deconstructed Strawberry Short Cake, Pastry Cream,
Meringue, Pink Chocolate Sauce

A VALENTINE’S DAY CULINARY EXPERIENCE, CRAFTED WITH PASSION

Family style

Choice of One

Toasted Brioche Bun, Truffle Aioli

Served with Pita Chips


