
Every ingredient in your glass is crafted in-house—from syrups and shrubs to infusions and garnishes—using
locally sourced, organic, and sustainably grown products whenever possible. We partner with nearby farms and

artisans to bring you cocktails that are as responsible as they are delicious.

MONOLITH
R E T R O F I T T E D  C L A S S I C S  –  S P R I N G / S U M M E R  2 0 2 7

SPIRITED

2 0
Scott ish Vieux Carré ;  Smokey scotch ,
vani l la- infused armagnac ,  madeira ,  Turk ish
tobacco bit ters ,  cavendish pipe smoke

SOUR

SWEET

I R O N  B U T T E R F L Y 2 0
Garden of  Eden Sour ;  Indigo g in ,  yuzu ,
v io let ,  e lderf lower ,  egg white ,  rose water

S I L K  H I G H W A Y 2 0
Mediterranean Old Fashioned;  Dar jeel ing-
infused Amrut  Rye ,  pomagranate molasses ,
orange blossom bitters

G E N T I A N  D R E A M 1 9
French Spagl iato ;  Suze ,  rosemary- infused
Dol in  Blanc ,  crémant

S H I L L E L A G H ,  O H ! 1 8
I r ish Caraj i l lo ;  Coffee- infused I r ish
whiskey ,  stout  syrup ,  L icor  43 Bar isto ,
espresso ,  sa l ted I r ish cream foam

T R I P L E  W I N E  S P R I T Z 1 8
Three Wines ,  One Spr i tz ;  Junmai  g ingo
sake ,  dry prosecco ,  umeshu ,  e lderf lower ,
kaff i r  l ime soda

R O S A S H A R N ’ S  B L U S H 2 0
I ta l ian Margar i ta ;  S i lver  tequi la ,  strawberry
reduct ion ,  c lar i f ied l ime ,  Tosol in i  Fragola ,
Aperol ,  rosé foam

T H E  O L D  M A N

T H E  S E A 2 0
Oceanic  Mart in i ;  Shr imp- infused Mezcal
Vago ,  Dà Mhì le  Seaweed Gin ,  Noi l ly  Prat ,
uni  sea salt  foam

H O N E Y M O O N  I N  U B U D 2 0
Thai  Mi lk  Punch;  Coconut  lemongrass rum,
makrut ,  Thai  basi l ,  mango pear lsG R A N D M A ’ S  D E V I L 2 0

Southern Gibson;  Rhubarb- infused Koval
g in ,  rosemary Dol in  b lanc ,  rhubarb br ine ,
p ick led red onion

T O K Y O  T W I L I G H T 2 0
Japanese Daisy ;  Shishito- infused Nikka
Coffey Whiskey ,  lemon,  basi l  l imoncel lo ,
Suze bi t ters

S I E T E C I N C O 1 9
Mexican French 75 ;  Mezcal ,  pr ick ly  pear ,
c lar i f ied l ime ,  Mie l  d ’Acacia ,  Otra  Vez gose ,
nopales

S U N N Y S I D E 2 0
Asian- Ir ish New York Sour ;  Hatozaki
whiskey ,  yuzu ,  pandan syrup ,  egg white ,
Malbec caviar

*ANY COCK TAIL  USING EGG WHITE CAN BE MADE VEG AN

FIZZY
S P I C E  W O R L D  C I T Y 2 0
Ice landic-Japanese-French-Mexican
Manhattan ;  Aalborg Aquavit ,  umeshu ,  Dol in
Rouge ,  mole b i t ters

Y Ē Z Ǐ  S T R E E T 2 0
Chinese Boulevardier ;  Bai j iu ,  pandan-
infused Aperol ,  Punt  E  Mes ,  kumquat



BOILERMADE COOL

COLD

M A G P I E  K Ö L S C H 8
Korea (4 .5% ABV) ;  Add Andong soju  +7

S T .  B E R N A R D U S  A B T  1 2 1 4
Belgi ium ( 10% ABV) ;  Add F i l l iers  genever  +8

E I N S T O C K  P A L E  A L E  9
Ice land (5 .6% ABV) ;  Add Aalborg aquavit  +6

H I T A C H I N O  N E S T  E S P R E S S O  P O R T E R 1 1

Japan (6% ABV) ;  Add Suntory Toki  +6

B R O K E N  S K U L L  I P A 8
America (6 .7% ABV) ;  Add High West  Double
Rye +8

B E A U J O L A I S  N O U V E A U  1 5
Beaujola is ,  France /  Year  (xx% ABV)

C H A R D O N N A Y 1 6
Napa Val ley ,  CA /  Year  (xx% ABV)

R O S E 1 4
Region /  Year  (xx% ABV)

B A R O L O 1 8
Barolo ,  I ta ly  /  Year  (xx% ABV)

P R O S E C C O 1 4
Somewhere ,  I ta ly  /  Year  (xx% ABV)

C H A M P A G N E 2 2
Champagne ,  France /  Year  (xx% ABV)

TEMPERED

S L E E P Y ’ S  S I D E  D I S H 1 0
Cucumber shrub ,  soda ,  bread & butter
pickle

L I Q U I D  C H E E S E C A K E 1 3
Pineapple ,  Luxardo cherry syrup ,
vani l la  bean ,  lemon

G L A C I E R  P A C E 1 4
Blueberry ju ice ,  e lderf lower syrup ,
lemon,  soda ,  rosemary

H I B I S C U S  B Y  D E S I G N 1 3
Hibiscus tea concentrate ,  rose water ,
lemon,  date syrup ,  aquafaba

S W E E T  W H E A T 1 2
Roasted bar ley tea ,  maple  syrup ,
sesame oi l

K A R I B U  Q U E E N 1 5
Coconut  mi lk ,  baobab fru i t  powder ,
cardamom-honey syrup ,  l ime zest

L A M B R U S C O 2 2
Somewhere ,  I ta ly  /  Year  (xx% ABV)

O T R A  V E Z  G O S E 9
Mexico (4 .9% ABV) ;  Add Vida mezcal  +6

MONOLITH
B E E R ,  W I N E ,  &  T E M P E R E N C E  D R I N K S



“SUSHI” MEZZE/TAPAS/BANCHAN

1 6P O ’  B O Y
Salt  & pepper  fr ied shr imp,  Old  Bay
aiol i ,  red cabbage s law,  potato bread

1 4T H A I  L E T T U C E  C U P S
Butter  lettuce ,  bulgogi  beef/tofu ,  chi l i ,
lemongrass ,  gar l ic ,  peanuts (VO/GF)

1 1S U C C O T A S H  E S Q U I T E
Charred sweet  corn ,  edamame,  chi l i
a io l i ,  cot i ja  cheese (VO)

1 8J A P A N E S E  F I S H  &  C H I P S
Miso-glazed cod ,  ube long fr ies ,
wasabi - l ime tartar

1 2C A P R E S E
Heir loom tomato ,  burrata ,  balsamic ,
basi l  o i l ,  rosemary focaccia  (VO/GF)

D U C K  A  L ’ O R A N G E 1 5
Duck conf i t ,  orange gastr ique ,  cr ispy
shal lot ,  duck fat  jasmine r ice

J E R K  C H I C K E N  T H I G H 1 4
Plantain ,  mango chi l i  chutney ,  coconut
r ice ,  thyme oi l  (VO/GF)

1 4P O K E  T O S T A D A  
Ahi  tuna ,  cucumber ,  b lack sesame,
tamari ,  cr ispy gar l ic ,  wonton

1 5H A R I S S A  P R A W N S
Garl ic ,  c i trus ,  honey ,  herbed
couscous ,  p ick led shal lots ,  yogurt
dr izz le  (GF)

1 2K A R A A G E
Japanese-style  fr ied chicken/tofu ,  soy
sauce ,  g inger ,  gar l ic ,  togorashi  mayo (VO)

C A R O L I N A  B R I S K E T 1 3
Bacon beans ,  honey mustard s law,
soft  br ioche crouton

At Monkey House Lounge, we believe real flavor starts at the source. That’s why we partner
with local farms and producers to bring you the freshest organic ingredients, grown and raised

with care. Our seasonal menu reflects what’s ripe and ready—harvested close to home, free
from synthetic pesticides, and always responsibly sourced. When you dine with us, you’re
supporting sustainable agriculture, your local economy, and food that simply tastes better.

S H A W A R M A 1 7
Braised lamb/fa lafe l ,  tzatz ik i ,  gar l ic
labneh ,  mint ,  p ick led onion ,  za ’atar
turmeric  r ice (VO)

1 4S P A G H E T T O  &  M E A T B A L L
One long noodle ,  pork & beef/ Impossible
meatbal l ,  pomodoro ,  pecor ino (VO)

M U S H R O O M  C R I S P Y  R I C E 1 3
Soy sauce-braised k ing trumpet ,  burnt
r ice ,  scal l ion ,  sesame (V/GF)

T W O  P I E C E S  –  N I G I R I  S T Y L E S M A L L  P L A T E S

V=VEG AN,  VO=VEG AN OPTION,  GF=GLUTEN FREE

MONOLITH
S E A S O N A L  O F F E R I N G S  –  S P R I N G / S U M M E R  2 0 2 7



SHAREABLES

4 5O B X  F R I E D  R I C E
King crab ,  Old  Bay shr imp,  scal l ions ,  corn ,  smoked andoui l le ,  lemon butter  (GF)

2 8R A M E N  C A R B O N A R A
Ramen noodles ,  pecor ino ,  pancetta ,  gar l ic ,  b lack pepper ,  prosciutto- infused egg 

3 3C H I C H A R R Ó N / V E G E T A L E  S A L T A D O
Crispy pork bel ly ,  papas ,  red onion ,  tomato ,  a j i  amari l lo ,  soy-v inegar  g laze (VO/GF)

B I G  P L A T E S

S I C H U A N  “ M A  L A ”  P A E L L A 3 5
Bomba r ice ,  lap cheong sausage ,  chi l i  cr isp prawns ,  bok choy ,  lotus root ,  b l istered

scal l ions (GF)

DESSERTSKEWERS

M A N G O  S T I C K Y  R I C E 1 4
Mango,  st icky r ice ,  coconut  pear ls ,
toasted sesame (V/GF)

P B & J  N I G I R I 1 3
Whipped peanut  mousse ,  berry
compote ,  powdered sugar ,  funnel  cake

M A T C H A  T I R A M I S U 1 6
Matcha-soaked sponge cake ,  mascarpone ,
matcha dust

S H I S H I T O  &  A S P A R A G U S 9

A R T I C H O K E  H E A R T  &  O L I V E 8

H A L L O U M I  &  E G G P L A N T 9

V=VEG AN,  VO=VEG AN OPTION,  GF=GLUTEN FREE

W O R L D  T O U R  T O M A H A W K 1 4 5
34 oz .  cowboy tomahawk,  house dry rub ,  g lobal  sauce f l ight  (chimichurr i ,  ponzu ,

peppercorn ,  Gochujang ,  bourbon steak jus)
Bone marrow +15 •  B lue cheese butter  +6 •  Miso chi l i  butter  +6

C O C O N U T  C U R R Y  S H R I M P 1 0

T A N D O R I  C A U L I F L O W E R 8

M I S O  B U T T E R  S C A L L O P 1 4

S A L T  &  P E P P E R  C H I C K E N  S K I N 9

MONOLITH
S H A R E A B L E S  &  S W E E T S


