
V I B E SV I B E SV I B E SV I B E S
HANDCRAFTED COCKTAILS

S T .  V I T U S  D A N C E
Tito’s Vodka, Passionfruit Green Tea, Peach Liqueur,
St. Germain Elderflower, Lemon | $13

S E R R A N O  M A N G O  M A R G A R I T A
Milagro Silver Tequila, Mango Nectar, Serrano Simple, Lime, 
Salt Rim | $14

S O U T H  B E A C H  S U N S E T
Milagro Silver Tequila, Tart Cherry Reduction, Orange Juice,
Lime | $14

T H E  D O N  J O H N S O N
Virago Silver Rum, Guava Nectar, Fresh Mint, Club, Lime | $13

I N  T H E  A I R  T O N I G H T
Flor De Cana 12 Year Rum, Spiced Cherry Bitters, Demerara 
Syrup, Orange Zest | $15

C H E R R Y  P O I N T  S O U R
Basil Hayden Bourbon, Amaretto, Orange Juice, Lime, 
Bordeaux Cherry | $13

C R O C K E T T  &  T U B B S
Virago 8 Year Rum, Tiki Style Bitters, Amaretto,
Lemon Twist | $14 

V A N  G O N E
Van Gogh Double Espresso Vodka, Kahula, Frangelico, 
Bailey’s | $15

NIBBLES

F O L L O W  U S  @ D E L R A Y S P O P U P B A R

BREWSKI’S

A LIL’ VINO

C R O S S I N G S
Sauvignon Blanc | Marlborough, New Zealand | $13

W H I T E  W I N E

P A P A  D O B L E  D A I Q U I R I
Don Q White Rum, Maraschino Liqueur, Grapefruit, Lime, 
Simple Syrup | $14

F R E S H  W A T E R M E L O N  F R O S É
Rosé, Blended Watermelon, Strawberry, Lemon,  | $12

H A V A N A  P I N E A P P L E  W I N G S
8 wings, smoked and grilled and tossed in a spicy pineapple 
glaze served with blue cheese dressing | $13

C O C O N U T  S H R I M P
6 breaded coconut gulf shrimp tossed in sweet thai sauce | $11

R O A S T E D  C H I L I  F R I E D  C A L A M A R I
flash fried crispy “tubes and tents” calamari; served with old 
bay aioli sauce | $13

C U B A N  S A M  S L I D E R S
3 pressed grilled pulled pork sliders with swiss, ham, pickles, 
mustard | $13

J E R K  C H I C K E N  T A C O S
3 pulled chicken tacos, jerk sauce, pineapple salsa and 
shredded jack cheese | $13

L O B S T E R  &  S H R I M P  C E V I C H E
marinated claw and knuckle meat with shrimp, tomato, cilantro
and lime; served with tortilla chips | $16 

C R E A M Y  C R A B  &  S P I N A C H  D I P
creamy spinach dip with lump crab; served with house fried 
tostones | $14

SWEET TREAT

K E Y  L I M E  P I E
classic slice of the original Mango’s key lime pie | $7

D O M A I N E  B O U S Q U E T
Unoaked Chardonnay | Mendoza, Argentina | $11

V I R G E N
Red Blend | Mendoza, Argentina | $13

R E D  W I N E

K O N A  L O N G  B O A R D  I S L A N D  L A G E R  |  $ 6

S E A S O N A L  L O S T  B O Y  C I D E R  |  $ 8

D E V I L S  B A C K B O N E  H O O  R A H  R A Y  I P A  |  $ 7

N E W  R E A L M  P S Y C H E D L I C  R A B B I T  I P A  |  $ 8

F L E U R S  d e  P R A I R I E
Rosé | France | $11

i M P O R T S  |  $ 6
Dos Equis, Pacifico, Corona

D O M E S T I C  T A L L B O Y S  |  $ 6
Miller Lite, Bud Light, Budweiser, PBR J O S H  C E L L A R S

Sparkling Rosé | California | $13

B U B B L E S ,  B A B Y

C O D O R N ĺU
Cava | Spain | $9


