seatfood restanrant & bar

COCKTAILS

The AQUA Martini $8.75

Magellan gin, Noilly Pratt dry vermouth, Fee’s orange
bitters, with house-made spicy tuna stuffed olives

Coconut Bazooka $11.00

$2 from every purchase goes to Haitian Relief
Barbancourt Haitian rhum aged 4 years,
green coconut milk, key lime, coconut cream

**Acai of Relief $7.00

acai white tea infused vodka, fresh lime, simple syrup

**Aqua Saké $8.50

sake, hibiscus vodka,Triple Sec, fresh lime

Jasmine Jade $8.50

Monopolowa vodka, Momokawa “Pearl” sake,
muddled mint, fresh lime and jasmine simple syrup

SoHo Snake $7.50

lemongrass infused vodka, SoHo Lychee liquor
fresh lime, palm sugar

Blushing Dragon $8.75
Monopolowa vodka, Pama Pomegranate liqueur
muddled ginger, fresh lime, simple syrup

Trader Vic’s Classic Mai Tai $8.50

Bacardi rum, Myers’s dark rum, Triple Sec,
orgeat syrup, simple syrup, fresh lime

Pele’s Passion $8.50
Monopolowa vodka, New Amsterdam gin,
muddled red jalapeno, passion fruit puree, fresh lime,
simple syrup, hibiscus sink

Cilantro Mantra $8.75

Absolut Citron, New Amsterdam gin,
muddled cilantro and ginger, fresh lime, palm sugar

Don The Beachcomber Zombie $9.00

Bacardi white and gold rum, Lemonhart 151 rum,
dash of Angostura bitters, brown sugar, passion fruit
syrup, fresh lime, fresh lemon, and pineapple juice

**South Sea Jay’s $8.00

hibiscus vodka, Limoncello, fresh lime
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Vodka

Grey Goose $7.00
Ketel One $6.50
Medoyeff $7.00
Ocean Organic Hawaiian $7.25
Hangar One & Meekerberry $7.25
Chopin $7.00
Absolut & Mandrin & Citron $6.00
42 Below $7.00
Stolichnya & Vanil $6.00
Monopolowa $6.00

AQUA Bloody Mariner $9.00

Ocean Organic Hawaiian vodka, wasabi, Siracha,
yuzu lemon, and other secret ingredients.
black and red Hawaiian sea salt rim,
with house made spicy tuna stuffed olives and
house pickled asparagus

**Capetown Sour $7.00
Capetown rooibos infused vodka,
fresh lime, simple syrup

**The Colonial $6.50
cranberry black tea infused vodka
tonic water, fresh lime

AQUA Appletini $7.00

Monopolowa vodka, fresh pressed apple,
palm sugar, fresh lime, sparkling cider.

Kaffir No Evil $8.75

lemongrass Infused vodka, muddled red bell pepper and
kaffir lime leaves, fresh lime, simple syrup

**AQUA Drop $7.50

lemon drop made with any of our house infused vodkas:
Lemongrass
Acai
Kaffir Lime
Hibiscus
Rooibos

** with herbal tea infused vodka
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Gin

Aviation Oregon $7.00
Beefeater England $6.00
Bombay England $6.00
Bombay Sapphire England $6.50
Hendrick’s Scotland $7.00
Magellan France $7.00
Martin Miller England/Iceland $7.00
Martin Miller Westbourne Strength $7.00
England/Iceland
New Amsterdam California $5.50
Plymouth England $6.00
Ransom “Old Tom” Gin  Oregon $7.00
Tanqueray England $6.00
Tanqueray 10 England $7.00

Pegu Club Cocktail $8.75
Plymouth gin, Cointreau, fresh lime,
dash of Angostura bitters

The Monkey Gland $8.75
Plymouth gin, orange juice, grenadine,
and a splash of Le Tournament Vert absinthe

The 20t Century $8.75
Plymouth gin, Lillet Blanc, light créme de cacao,
and fresh lemon juice

The French 75 $8.00
Tanqueray gin, lemon juice, simple syrup,
and sparkling wine

The Bronx with Bitters $8.75
Tanqueray gin, dry vermouth, sweet vermouth,
orange juice, and Angostura bitters

Corpse Reviver #2 $8.75
Plymouth gin, Cointreau, Lillet Blanc,
fresh lemon, dash of Ricard
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Rum

Bacardi Silver or Gold $6.00
Barbancourt Haitian Rhum 4 yr $7.00
Cachaca 51 $6.00
Captain Morgan $6.00
Cruzan Silver $6.00
Cruzan Single Barrel Reserve $7.75
Leblon Cachaca $6.00
Lemon Hart 151 $6.75
Malibu $6.00
Mount Gay Eclipse $6.50
Mount Gay Sugar Cane $6.50
Myers’s $6.00
Ron Matusalem Gran Reserva 15 yr $8.00

Coconut Bazooka $11.00

$2 from every purchase goes to Haitian Relief
Barbancourt Haitian rhum aged 4 years,
green coconut milk, key lime, coconut cream

$ix Dollar Massage $6.00
Bacardi Silver and Gold, massaged Thai “bird”chili,
fresh lime, pineapple, mango

Dark and Stormy $7.50

Mt. Gay Sugar Cane rum, ginger beer, fresh lime

Guavana $8.50
Bacardi Silver, muddled mint, fresh lime, guava puree,
palm sugar, soda water

Hemingway Daiquiri $8.75
Cruzan Silver, fresh lime, simple syrup,
fresh grapefruit, and Luxard maraschino liqueur

Mango Fandango $6.50
Cruzan Gold, mango puree, fresh lime, Sierra Mist,
Lemonhart float
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Tequila

Don Julio Blanco $8.00
El Tesoro de Don Felipe Anejo $8.50
El Tesoro de Don Felipe Platinum $8.25
Milagro Silver $6.50
Partida Reposado $8.50
Sauza Blanco $6.00
Sauza Gold $6.00
Sauza Hornitos Reposado $6.50
Sauza Tres Generaciones Anejo $8.50

AQUA Margarita $7.00
On the rocks. Choose your flavor:
Lime
Passion Fruit
Mango
Guava
Raspberry
Cucumber

Ruby Slipper $8.75
Sauza Hornitos tequila, Soho Lychee liqueur,
fresh grapefruit, fresh lime, and agave nectar

Mango South $8.75
Hornitos tequila, Triple Sec, fresh lime and orange,
mango purée, Prosecco

Agave Maria $8.75
black peppercorn infused Hornitos tequila, Cointreau,
prickly pear puree, key lime
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Whiskey

Scotch Single Malt
Ardbeg, Islay 10 yr $9.25
Glenmorangie, Highland 10 yr $7.50
Highland Park, Highland 12 yr $8.00
Macallan, Highland 12 yr $9.25
Oban W. Highland 14 yr $14.50
Scotch Blended
Dimple Pinch 15 yr $7.00
Famous Grouse $6.00
Irish
Bushmills Black Bush $7.00
Bushmills 16yr $8.50
Jameson $6.25
Canadian
Crown Royal $6.75
Pendleton $7.00
Wiser's $6.00
Rye
Old Overholt $6.00
Sazerac Rye $7.00
Tennessee
Jack Daniel's $6.00
Bourbon
Basil Hayden’s $8.50
Blanton’s $8.75
Jim Beam $6.00
Maker’s Mark $6.50
Wild Turkey 101 $6.00

Black Irish $8.75
Blackbush Irish whiskey, sweet vermouth,
dash of Peychaud bitters and Ricard

Hapa-Hattan $8.75
Makers Mark bourbon, Fonseca port,
muddled ginger, Falernum, with a 1/2 li hing mui rim
and flamed orange zest garnish

Blood and Sand $8.75
Famous Grouse scotch, fresh orange juice,
sweet vermouth, and Cherry Heering



