Neebeé

ROOFTOP

Look above, on the sky and sea,

The ocean’s melody, the cuty’s song,
bwng us to the clouds, whele we belonyg.



DEUCES 60
(Sewes Q)
Grey Goose Strawberry Lemongrass Vodka
St-Germain - Prosecco
Curagao * Lemon

NUBE 18

21Seeds Cucumber Jalapefo Infused Blanco Tequila
Grand Marnier - Watermelon

Lemon - Lime - Agave - Sea Salt Air Foam

SEA-NORITA 16

Codigo Blanco Tequila + Curagao
Basil - Cucumber - Lime

SMOKE CLOUD 18

Patron Reposado Tequila - Orange & Peach Bitters
Toasted Coconut * Lemon - Lime - Demerara
Smoke Treatment

CRYSTAL CLEAR COLADA 20

Plantation Pineapple Rum - Ron Zacapa Rum
Velvet Falernum * Lime

Coconut + Demerara + Milk Washed




Cocktauls

~ SKY ISTHE LIMIT 15

Havana Club Aged Rum - Havana Club Blanco Rum
=/ Banana - Lime

MOONLIGHT MOJITO 15

Bacardi Superior Rum - Toasted Coconut
Passionfruit - Mint - Lime - Club Soda

BOTANICAL BREEZE 16
Sipsmith Strawberry Smash Gin
Prosecco * Lemon

SERENE SUNRISE 16
Suntory Toki Japanese Whiskey
Aperol - Passionfruit

Lime - Fever-Tree Yuzu Soda

WHISK ME AWAY 16
ke High West Rye Whiskey - Spiced Pear
Lemon - Club Soda

OCEAN ESCAPE 16
Tito’s Vodka
Red Bull Coconut Berry - Citrus

ETeven Vodka

*T”‘ STARING INTO THE SEA 15
Blueberry - Lavender - Lemon

18% gratuity added to all checks.



Wenes
Chashung Waves - SPARKLING

CAVA Glass Bottle
R. Goulart “Josep Valls Gran Reserva”, Penedés, ESP 18 82

CHAMPAGNE

Nicolas Feuillatte “Réserve Exclusive”, FRA (187ml) 29

Dom Peérignon, FRA 590
Moét & Chandon “Impérial”, FRA 140
Ruinart “Blanc de Blancs”, FRA 210

CHAMPAGNE ROSE

Billecart Salmon, FRA 215
Nicolas Feuillatte “Réserve Exclusive”, FRA (187ml) 35

PROSECCO
Mionetto “Cartizze”, Valdobbiadene, ITA 96

SPARKLING ROSE
Schramsberg, North Coast, CA 110




Wenes
Blught Skees - WHITES

PINOT GRIGIO Glass Bottle
Scarpetta, Friuli, ITA 14 52
Livio Felluga, Friuli, ITA 75
SAUVIGNON BLANC

Groth “Estate”, Oakville, CA 135
Silverado Vineyards, Yountville, CA 15 58
Te Mata, “Cape Crest” Hawke's Bay, NZL 89
TORRONTES/ SAUVIGNON BLANC

Susan Balbo “Brioso”, Mendoza, ARG 68
SANCERRE

Domaine Delaporte “Silex”, Loire, FRA 10
ALBARINO BLEND

Terras Gauda “O’Rosal”, Rias Baixas, ESP 16 62
VERDEJO

Torres “Celeste”, Rueda, ESP 62
SEMILLON

Mendel “Old Vine”, Mendoza, ARG 72
CHARDONNAY

Bravium, Russian River, CA 19 72
Far Niente, Napa, CA 165
Frank Family, Napa, CA 92
Peter Michael “La Carriere”, Knights Valley, CA 265
BURGUNDY

V. Morey “Les Embrazées”, Chassagne-Montrachet, FRA 228

18% gratuity added to all checks.



Wines

Ponk Clouds - ROSE

Amuse Bouche “Prét a Boire”, Napa, CA

Ch. d’Esclans “Whispering Angel”, Provence, FRA

Ch. d’Esclans “Garrus”, Provence, FRA
Flowers, Sonoma Coast, CA

Chwmson Sunsets - REDS

PINOT NOIR

Arista, Russian River, CA

Hartford Court, Russian River, CA

Joseph Phelps “Freestone”, Sonoma Coast, CA
Ram’s Gate, Carneros, CA

BURGUNDY
Vincent Girardin “Les Pitures”, Volnay, FRA

MALBEC
Susana Balbo, Mendoza, ARG

MERLOT
Pride Mountains Vineyards, Sonoma/Napa, CA

RIOJA

Beronia “Reserva”, Rioja, ESP

Beronia “Ill a.C.”, Rioja, ESP

CVNE “Cune Gran Reserva”, Rioja, ESP

Glass

17

22

17

16

Bottle

137
62
255
80

164

84
129
108

198

65

164

62
185
89




Wines

OW% SMM ° REDS Glass Bottle

CABERNET SAUVIGNON

Staglin “Salus”, Rutherford, CA 245
Capture, Pine Mountain-Cloverdale Peak, CA 165
Caymus, Napa, CA 210
Emblem, Napa, CA 94
Frank Family, Napa, CA 128

CABERNET BLEND

Booker “Harvey & Harriet”, Paso Robles, CA 22 82
Delille “D2”, Columbia Valley, WA 128
Vinas del Vero “Blecua”, Somontano, ESP 235
Quintessa, Rutherford, CA 425
SYRAH

Jonata “Todos”, Ballard Canyon, CA 99
PRIORAT

Familia Torres “Secret del Priorat”, Priorat, ESP 95

ZINFANDEL BLEND
Prisoner Wine Company “The Prisoner”, CA 98

18% gratuity added to all checks.



Cool

CAVIAR IN THE CLOUDS* 70

Nubé Imperial Caviar,
Fluffy Manchego & Potato Chips

TRUFFLE MASCARPONE CHEESE 17
Crispy Sourdough Strips

CHARCUTERIE 26

Imported and Domestic Meats & Cheeses
Traditional Crisps & Accoutrements

OYSTERS* 21
Cava & Pomegranate Granita * Yuzu Foam

JUMBO SHRIMP COCKTAIL 22
Cocktail Sauce

COCONUT SHRIMP TWO WAYS 18

Coconut Fried Shrimp + Shrimp Ceviche
Coconut Sauce - Coconut “Bacon”

NUBE SEAFOOD TRAY* 60
Array of Oysters + Shrimp Cocktail - Ceviche

“CAESAR’S HAND” DIP* 16

Prosciutto « Romaine - Caesar Dip
Fluffy Green Goddess « Umami Sourdough Crumbs

—— Sweet ——

KEY LIME PIE PARFAIT 1
Waffle & Nut Crunch - Ginger Crumbs - Grand Marnier Chantilly

CHOCOLATE FONDUE 24
Assorted Tropical Fruit - Spiced Nuts + French Toast Croutons




Wavinm

BLISTERED SHISHITOS 1
Garlic & Truffle Yuzu + Bonito Flake

SHORT RIB EMPANADAS 17
Aji Amarillo Aioli - Salsa Criolla

SALT & PEPPER CALAMARI 21
Lemon Sumac Aioli - Thai Vinaigrette

TOSTONES CUPS 17

Shredded Beef - Slaw + Avocado Crema
Tomatillo Salsa + Queso Fresco

CAPRESE FLATBREAD 19

Pesto Genovese * Burrata + San Marzano Tomato Sauce
Agrumato Lemon Oil - Sourdough Flatbread

WAGYU DUMPLINGS 22
Tonkotsu Sauce - Truffle Pearls

SMASHED DOUBLE WAGYU CHEESEBURGER 24
Raclette - Onion - Pickles - Nubé Sauce - Frites

ROASTED SALMON* 32

Asparagus Coins * English Peas - Bacon Vinaigrette
Yuzu Hollandaise - Chive Oil - Shoots

SPICY CHICKEN RIGATONI “ALLA VODKA” 24
Calabrian Chiles - Creamy Tomato Vodka Sauce - Parmesan

WAGYU RELAIS STEAK* 36
Frites - Relais Sauce - Shallot & Garlic Confit

FRITES 7
TRUFFLE FRITES 9

*The consumption of raw or undercooked proteins may increase the risk of food-borne illness.
If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of
serious illness from raw oysters, and should eat oysters fully cooked. If unsure, please consult your physician.

18% gratuity added to all checks.



Bottle Selwce

VODKA

Grey Goose
Ketel One
Belvedere
Tito’'s
Elleven

TEQUILA
Tears of Llorona
Clase Azul
Ultra ARejo
Anejo
Gold
Reposado
Plata
Mezcal
Joven Cenizo
Joven Papalote Guerrero
Don Julio
1942
Anejo
Reposado
Blanco
Casa Dragones
Joven
Anejo
Reposado
Blanco
Casamigos
Anejo
Reposado
Cristalino Reposado
Blanco
Patron
Anejo
Reposado
Blanco

GIN

Monkey 47
Hendrick’s
Tanqueray No.10
The Botanist

750ml

5,000
2,500
1,500
950
500

1,000
1,000

950
475
425
375

1,500
950
900
500

450
400
375

1L

395
395
395
375
375

1,250

500
450
450
400

600
400
375
400



Bottle Selwce

750ml 1L
RUM
Bacardi “Facundo Paraiso” 1,250
Bacardi Ocho 395
Bacardi Superior 325
Ron Zacapa XO 750
Ron Zacapa Centanario 450
Santa Teresa 1976 400
Papa’s Pilar Dark Rum 400
Diplomatico 425
Havana Club Blanco 400
Havana Club Aged Rum 425
BOURBON/WHISKEY
Angels Envy 450
Basil Hayden 500
Buffalo Trace 395
Suntory Toki 395
Crown Royal 395
Jameson 395
Bulleit 395
Bulleit Rye 395
SCOTCH - single Malt & Blended
Johnny Walker Blue 995
Johnny Walker Black 395
Macallan 18yr 995
Macallan 12yr 450
Chivas 18yr 895
Buchanan’s 18yr 695
Buchanan’s 12yr 395
Glenlivet 12yr 395
Chivas 12yr 350
Balvenie 12yr 450
COGNAC
Louis XlIl (Graduated Pour) 6,000
Hennessey VSOP 600
Hennessey VS 425

18% gratuity added to all checks.



Welcome To The Top

HORIZON 1,000
(1) Grey Goose Vodka
(1) Patron Reposado Tequila
(2) Moét & Chandon “Imperial” Champagne, FRA

CLOUD NINE 2,000
(1) Ketel One Vodka
(1) Don Julio Reposado Tequila
(1) Don Julio 1942 Tequila
(2) Ruinart “Blanc de Blancs” Champagne, FRA

SKY’S THE LIMIT 3,000
(2) ETleven Vodka
(1) Don Julio 1942 Tequila
(1) Clase Azul Reposado Tequila
(2) Ruinart “Blanc de Blancs” Champagne, FRA

18% gratuity added to all checks.





