
ROOFTOP MENU

sandwiches  and  wraps
INK CHEESEBURGER......................................$14
double 4 oz beef patties, american cheese, lettuce, 
tomato, special sauce

GRILLED CHICKEN ..........................................$14
grilled chicken, chipotle aioli, feta cheese, 
arugula, smoked bacon, avocado

CHICKEN CAESAR WRAP................................$14
grilled chicken, lemon caesar, parmesan cheese, 
smoked bacon, grilled romaine

BUFFALO CHICKEN WRAP..............................$14
grilled chicken, buffalo sauce, grilled romaine, 
bleu cheese crumbles, scallions

GRILLED SALMON WRAP.................................$16
grilled salmon, arugula, tomato, smoked artichoke 
hearts, feta cheese, ginger-jalapeño vinaigrette

ROASTED TURKEY AVOCADO WRAP..............$13
roasted turkey, smoked bacon, red onion, avocado, 
sun-dried tomato, special sauce, grilled romaine

STEAK SANDWICH ...........................................$18
ribeye, chipotle aioli, tomato, arugula, 
red chimichurri

Appet i z er s
CHICKEN TENDERS ........................................$15
fried chicken tenders, french fries, bbq sauce

SAUTÉED SHRIMP...........................................$14
lemon sauce, chopped tomato, fresh basil, baguette

TUNA WONTONS*.............................................$16
layered, crispy wontons, guacamole, seared tuna, 
cilantro-avocado crema, smoked tomato chutney, 
microgreens

LAMB LOLLICHOPS ........................................ $32
soy garlic sauce, red chimichurri, cilantro

SHRIMP COCKTAIL*.........................................$15
6 jumbo shrimp cocktail sauce, lemon

BRUSSELS SPROUTS ..................................... $10
crispy brussels sprouts, white BBQ sauce, feta 
cheese, sunflower seeds, BBQ rub

SPICY LAMB MEATBALLS................................$15
braised, ranchero sauce, crema, feta cheese, 
scallions

CAPRESE PLATER ..........................................$13
fresh mozzarella, tomato, basil, balsamic glaze, 
arugula, crostini

CHARCUTERIE BOARD ................................. $23
fresh mozzarella, manchego, smoked gouda, salami 
rose, prosciutto, olives, fruit, whole grain 
mustard, nuts, baguette

SWEET & SPICY SHRIMP.................................$15
fried, tossed, 7 pepper seasoning, scallions

BLACKENED STEAK BITES ............................$18
filet tender, bleu cheese crumbles, sweet and spicy 
sauce, scallions

*These items may be cooked to order. Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness, especially 
if you have certain medical conditions.



FORBIDDEN FRUIT............................................ $15
Patron silver tequila, pama pomegranate liquor, 
coconut cream, agave, pomegranate juice, fresh lemon, 
Pom Arils

POISON IVY......................................................... $11
Ketel One citroen, basil, pink lemonade, lemons, and 
house-made ginger syrup

EDEN SMASH ..................................................... $13
Casamigos Reposado, agave nectar, fresh lemon juice, 
peach puree, fresh mint

EYE OF THE TIGER ........................................... $12
Ojo De Tigre Mezcal, triple sec, simple, lime juice, 
orange juice, black salt rim, orange slice

EVE’S KISS ........................................................ $14
21 Seeds Grapefruit Hibiscus Tequila, hibiscus tea, 
orange juice, agave, fresh lemon juice, dehydrated 
blood orange

LUST................................................................... $12
Grey Goose Strawberry Lemongrass Vodka, champagne, 
cotton candy, edible glitter

UTOPIA............................................................... $12
Absolut Vanilia Vodka, Dragonfruit Bacardi, 
passionfruit puree, simple syrup, fresh lime juice, 
champagne float, flowers

NYMPH ............................................................... $13
Smooth Ambler Old Scout Bourbon, blackberry simple, 
orange bitters, blackberry spear

MONARCH .......................................................... $13
Malfy Pink Grapefruit Gin, St. Germaine, rosemary 
simple syrup, grapefruit juice, soda, muddled mint, 
rosemary sprig

EDENKILLER ..................................................... $12
Kakira Dark Rum (2oz), orange juice, pineapple juice, 
cream of coconut, fresh nutmeg, pineapple leaf

COCONUT MOJITO .............................................. $11
Bacardi Coconut Rum, muddled mint, fresh lime, simple 
syrup, cream of coconut, Sprite, mint sprig

CO CKTA I L S

3 flour tortillas, shredded lettuce, tomato, pickled 
onion, queso fresco, cilantro

GRILLED SHRIMP................................................$15
smoked tomato chutney, chipotle aioli

MARINATED SKIRT STEAK ...............................$16
fresh jalapeño sauce

SEARED TUNA* ..................................................$15
togarashi seared, cilantro-avocado crema

BLACKENED CHICKEN.......................................$15
cilantro-avocado crema

Tacos

Add Salad Proteins: chicken +$5 | shrimp +$6 | tuna* 
+$8 | steak* +$6 | salmon* +$8  
Dressings: bleu cheese, ranch, garlic herb 
vinaigrette ginger-jalapeño vinaigrette, balsamic 
vinaigrette, caesar

IVY HOUSE .......................................................... $12
balsamic vinaigrette, arugula, romaine, kale, apple, 
goat cheese, sunflower seeds, chick peas, smoked 
bacon

GRILLED CAESAR............................................... $12
lemon caesar dressing, grilled, smoked bacon, 
parmesan, toasted bread crumbs

SANTA FE SALAD............................................... $15
ranch, blackened chicken, romaine, corn, cilantro, 
crema, tomato, onion, tortilla strips

GREENS


