iFOOD GURU EXPERIENCE®

EAT - DRINK - SHARE




GRAZE MARTINIS

GRAZE ORIGINALS, MADE WITH FRESH SQUEEZED FRUIT JUICES

AND PREMIUM SPIRITS. SWEET, FRUITY, DELICIOUS.

Beach Bum - Smirnoff, peach liqueur, blackberry brandy, fresh orange juice, cranberry -8
Beautini - Absolut Mandrin, Midori, Chambord, fresh orange and pineapple juice - 9
Bloody Heaven - Smirnoff, spicy tomato juice, splash of olive - 8

Blue Moon - Smirnoff, Triple Sec, fresh lime, sour, blue curacao, salt rim - 8

Cherry Kiss - Plymouth Gin, fresh pineapple juice, maraschino syrup - 10

Electric Lemonadini - Smirnoff, Blue Curacao, fresh lemon, simple, sugar rim - 8
French Martini - Absolut, Chambord, fresh pineapple, cranberry, lemon twist - 9

Gin & Sin - Tanqueray muddled with orange and lemon, fresh juices, splash of grenadine - 9
Grapefruit - Absolut Ruby Red, fresh grapefruit and guava juices, house sour -9
Lemon-Cello Martini — House-made Lemoncello, fresh lemon, simple - 8

Lemon Drop - Absolut Citron, fresh lemon, simple -9

Lime Drop - Absolut Citron, fresh lime, simple -9

Lychee - Plymouth Gin, elderflower liqueur, lychee puree, house sour - 10

Honeymoon in Vegas - Captain Morgan, Orange Curacao, fresh orange, cinnamon - 8
Orange-Cello Martini - House-made Orange-Cello with fresh orange, simple - 8
Passion Fruit - Smirnoff, fresh passion fruit and guava, house sour -9

Patron-a-tini - Patron, Cointreau, Grand Marnier, fresh lime, house sour, salt rim - 14
Pear Martini - Absolut Pears, fresh pineapple, house-made sour - 9

Pineapple Express - sky Pineapple, Malibu, fresh guava and pineapple, house sour - 8
Pink Lemonadini - Bacardi Limon, fresh lemon, simple, grenadine - 8
Pomegranate - Three Olives Pomegranate, Pama liqueur, house sour, cranberry — 9
Pomegranate Gimlet - Plymouth gin, pomegranate juice, fresh lime, simple - 10
Red Peach - Bacardi Peach Red, fresh orange and pineapple, house sour, grenadine -9
Sangriatini - Smirnoff, Merlot, fresh orange and lemon, splash of lemon-lime - 8

Sex on the Beach - Malibu, peach liqueur, fresh orange, pineapple, cranberry- 8
Silly Goose - Grey Goose, vanilla and banana liqueurs, fresh pineapple juice - 11
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BUBBLING MARTINIS

SWEET, TASTY MARTINIS THAT BUBBLE AND SMOKE AT YOUR

TABLE. YOU’LL LOVE THEM!

Hot Tub - Bacardi O, Blue Curacao, pineapple, coconut cream - 8

Bubble 007 - 3 Olives Bubble Gum, sour, lemon-lime, splash cranberry - 8

Jamaica Me Crazy - Smirnoff, Malibu, Midori, Créme de Banana, pineapple, cream -9

Ruby Slipper - Smirnoff Orange, mango, pineapple, grapefruit, OJ, grenadine - 8

Dreamsicle - stoli Vanil, Tuaca, Amaretto, OJ, cream - 10

Valentini - Absolut Kurant, Raspberry Schnapps, grenadine, sour, sugar rim, Asti -9

Strawberry Belvedere - smirnoff Raspberry, Chambord, strawberry, cream - 8

Pink Panther - Myers Rum, Chambord, pineapple, coconut cream -9

SPARKLING MARTINIS

MARTINIS TOPPED WITH ASTI SPARKLING WINE FOR EXTRA KICK
AND CLASS.
Naughty School Girl - Smirnoff, Chambord, Crantasia, sour, Asti -9
Cosmo Royale - smirnoff, Cointreau, cranberry, lime, Asti -9
The Flirtini - Absolut, Chambord, pineapple, Asti, sugar rim - 10
Mango Martini - Smirnoff, mango puree, sour, Asti, sugar rim -9
St. Germain 75 - Hendrick’s Gin, elderflower liqueur, fresh lemon, Asti- 11

CLASSIC MARTINIS

TRUE CLASSICS MADE WITH CARE. A TASTE OF THE MARTINI
GOLDEN AGE.

The 007 — Ketel One, dry vermouth, olives - 12

Dean Martin - Stolichnaya, sweet vermouth, orange flag - 11

JFK — Three Olives, fresh lime juice, soda - 10

Dirty S.O.B. — Sobieski vodka, olive juice, olives - 9

Harrison Ford - Grey Goose, dry vermouth, olives - 14

The Tycoon - stoli Elit, neat - 25

The Vesper — Tanqueray #10, Stoli, Lillet Blanc, lemon twist - 12

The Perfect Martini — Bombay Sapphire, Ketel One, sweet and dry vermouth - 13
FDR — Beefeater, olive juice, lemon twist - 11

Winston Churchill — Plymouth Gin, glance at the vermouth - 13




MODERN MARTINIS

THE NEW WAVE OF GRAZE MARTINIS. GROWN-UP,
SOPHISTICATED, WITH A BROAD RANGE OF FLAVORS.
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Cucumber Martini — Hendrick’s Gin, fresh mint and cucumber, sour, soda - 12

Ginger Lime - Plymouth Gin, Canton, fresh lime, lemongrass syrup, wasabi salt rim - 12
Mockingbird —Tito’s Vodka, cilantro, jalapeno syrup, fresh pineapple and lime-11
Green Tea-ni — Infused Green Tea vodka, Canton, fresh citrus, ginger syrup — 11
Grape Flower — 3 Olives Vodka, white grapes, elderflower liqueur, fresh basil — 11
Smoky Orange — Grey Goose L'Orange, Canton, fresh lemon, honey syrup, scotch rinse - 14
Symphony - Chopin, rosemary syrup, fresh lemon and pear puree — 13

Dirty Kalamata - Grey Goose, kalamata olive, crushed rosemary - 14

St. John — Johnny Walker Black, elderflower liqueur, honey syrup, fresh lemon - 13
Strawberry Basil—PIymouth Gin, fresh basil, strawberry puree, fresh lemon, balsamic-12

SKINNY MARTINIS

THESE MARTINIS ARE DESIGNED TO BE BIG AND BOLD ON FLAVOR
WITH REDUCED CALORIES AND CARBS. LIGHTLY SWEETENED
WITH NATURALLY CALORIE-FREE STEVIA SYRUP.

Skinny Citrus — Smirnoff, fresh lemon and lime - 10

Skinny Chocolate — 3 Olives Chocolate, pure cacao, chocolate shavings — 11
Skinny Pom — Absolut, pomegranate puree, splash of cranberry — 11
Skinny Passion — 3 Olives Vodka, fresh pineapple and passionfruit - 11
Skinny Marga-tini — Jose Cuervo, fresh lime, splash Cointreau & agave — 10

AFTER-DINNER MARTINIS

DESSERT IN A MARTINI GLASS

Raspberry Trufflini — Smirnoff Raspberry, chocolate liqueurs, chocolate shavings — 9
Trufflini - Smirnoff, Godiva, Bailey’s, Kahlua - 9

Decadence — Godiva and Bailey’s liqueurs, Amaretto, Frangelico, cream — 10
Clearly Chocolate — 3 Olives Chocolate vodka, créeme de cacao — 10

Lemon Meringue Pie — Lemoncello, Tuaca, vanilla cream topping — 10

Oatmeal Cookie — Bailey’s, Kahlua, butterscotch and cinnamon liqueurs — 9
Tiramisu — 3 Olives Espresso, 3 Olives Chocolate, Frangelico, Bailey’s - 11
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GRAZE COCKTAILS

CLASSIC COCKTAILS WITH A GRAZE TWIST

Fizzy
Release the Kraken — Kraken Spiced Rum, fresh grapefruit & lime, ginger beer — 10
Elderflower Gin Fizz — plymouth Gin, elderflower liqueur, lemon, soda — 10
Italian Mule - Tanqueray, Campari, fresh grapefruit, ginger beer, bitters — 10
Lemon Pepper Collins — Absolut Peppar, fresh lemon juice, simple syrup, soda— 8
Spiced Apple Mojito— Bacardi, Captain Morgan, mint, spiced syrup, apple, soda - 11
Rich
Honey Berry Sour - Jim Beam, Chambord, fresh lemon, honey, egg white - 10
Orange Manhattan — Maker’s Mark, Grand Marnier, vermouth, bitters, orange - 12
Irish Old Fashioned — Jameson, muddled orange, ginger syrup, bitters, soda—11
Pine Julep — Maker’s Mark, fresh mint and pineapple, simple syrup — 12
Bold
Caipirinha Rio — Cachaca, jalapeno syrup, fresh lime, pineapple and cucumber - 11
Vanilla Cinnamon Daiquiri — Bacardi, vanilla-cinnamon syrup, fresh lime - 10
Pisco Sidecar — Pisco, Cointreau, fresh lemon, lime, orange, white grapes - 12
Passion Margarita — Herradura, Canton, passionfruit, fresh lime, jalapeno, agave - 12

GRAZE SHOTS

WHEN YOU WANT TO CELEBRATE, WITH STYLE

Lemoncello — House-infused vodka and Everclear with fresh lemon and simple syrup — 3
Orange, Raspberry or Strawberry-cello - 3

Absinthe-Minded - Absinthe, Ketel One, Midori, fresh lime = 7

Hot Shot — Absolut Peppar, jalapeno syrup, sour —6

All Nighter — 3 Olives Espresso, splash of vanilla-cinnamon syrup and Cointreau - 6
Birthday Cake — Absolut Citron, Frangelico, tastes just like chocolate cake - 6

Cello Flight — one each of our Lemoncello flavors - 10
Graze Shot Flight - one each of our four signature shots — 22
Pop Rocket - three glasses: pop rocks, grapefruit, Stoli, take in that order - 7




TIKI DRINKS

CLASSIC POLYNESIAN INSPIRED COCKTAILS. AUTHENTICALLY PREPARED
WITH FRESH JUICES, EXOTIC RUMS AND HOUSE-MADE SYRUPS AND
FLAVORINGS. THESE DRINKS MAY SOUND FRUITY, BUT THEY PACK A PUNCH!
LIKE A VACATION IN A GLASS.

Mai Tai 11
The classic. Light & dark rums, orange curacao, house-made orgeat, orange, pineapple & lime
juices.

Volcano 11
Mt. Gay rum, pineapple and orange juice, cream of coconut. Smokes and bubbles like a
volcano!

Zombie 14

Light rum, dark rum, Bacardi 151, absinthe, fruit juices and house-made falernum
syrup. An evil drink...you’ll walk like a zombie after just one!

Toucan Punch 11

Two rums, fresh orange and pineapple juices, grenadine, house-made orgeat. Tastes like
tropical punch, with a kick.

Scorpion 12

Light rum, brandy, orange and lemon juice, mango, passionfruit and agave syrup.

LOVE OUR CLASSIC CERAMIC TIKI MUGS? BRING ONE HOME!

TIKI OR FU MANCHU — 9 TOUCAN— 12

PICTURES
OF
TIKI MUGS/DRINKS



MARTINI GRAZING

THE BEST WAY TO EXPERIENCE OUR FOOD IS NOW ALSO A GREAT WAY TO
EXPERIENCE GRAZE’S MARTINI LIST. CHOOSE FROM THREE TASTING MENUS,
OR BUILD YOUR OWN. THE MENUS ARE DESIGNED FOR FOUR PEOPLE, AND
EACH MARTINI WILL BE SERVED “FLIGHT” STYLE IN FOUR MINI GLASSES.

MARTINI GRAZING 101 -30

Ruby Slipper — Smirnoff Orange, mango, pineapple, grapefruit, orange, grenadine
Honeymoon in Vegas — Captain Morgan, Orange Curacao, fresh juice, cinnamon
Sangriatini — Smirnoff, Merlot, fresh juices, splash of lemon-lime

Pineapple Express — sky Pineapple, Malibu, fresh guava and pineapple, sour

SKINNY GRAZING ~ 38

Skinny Pom — Absolut, pomegranate puree, splash of cranberry, stevia
Skinny Citrus — Smirnoff, fresh lemon and lime, stevia

Skinny Pom — Absolut, pomegranate puree, splash of cranberry, stevia
Skinny Passion — 3 Olives Vodka, fresh pineapple and passionfruit, stevia

ADVANCED MARTINI GRAZING ~ 42

Cucumber Martini — Hendrick’s Gin, fresh mint and cucumber, sour, soda
Mockingbird - Tito’s Vodka, cilantro, jalapeno syrup, pineapple, candied jalapeno
Green Tea-ni — Infused Green Tea vodka, Canton, fresh citrus, ginger syrup

Strawberry Basil - Plymouth Gin, fresh basil, strawberry, fresh lemon, balsamic

BUILD YOUR OWN

Select any combination of martinis you like, and let your server
know you’d like them presented Grazing-style!




WINE LIST

WE POUR 8 OUNCES OF WINE PER GLASS, OR 3 GLASSES PER BOTTLE.
THEY POUR 5-6 OUNCES PER GLASS, OR 4-5 GLASSES PER BOTTLE.

CORKAGE FEE $15

WHITES

$6 White

Silver Birch Sauvignon Blanc

Brancott Sauvignon Blanc

Chateau Ste. Michelle Late Harvest Riesling
Camelot Chardonnay

Columbia Crest H3 Chardonnay

Cambria Katherine’s Vineyard Chardonnay
La Crema Chardonnay - .375L

Twisted Pinot Grigio

Graze White Sangria

REDS

$6 Red

Line 39 Petite Sirah

Carmenet Pinot Noir

La Crema Pinot Noir

Concha y Toro Xplorador Cabernet Sauvignon
Earthquake Cabernet Sauvignon

Stag’s Leap Hands of Time Cabernet Sauvignon
Silver Oak Cabernet Sauvignon

Dry Creek Cabernet Sauvignon —.375L

Graze Red Sangria

6 glass

8 glass / 24 carafe
31 bottle

9 glass / 26 bottle
9 glass / 25 bottle
32 bottle

45 bottle

27 %-bottle

8 glass / 24 bottle
6 glass / 22 carafe

6 glass

9 glass / 25 bottle
9 glass / 25 bottle
45 bottle

9 glass / 25 bottle
49 bottle

75 bottle

140 bottle

32 %-bottle

6 glass / 22 carafe

SPARKLING
William Wycliff Brut 5 glass / 15 bottle
Martini & Rossi Asti Spumante 26 bottle
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BEERS

Budweiser, Anheuser Busch

American Lager. Pairs well with just about anything — 4.25

Bud Light, Anheuser Busch

American Light Lager. Pairs well with just about anything — 4.25

312, Goose Island

Wheat Ale. Pairs well with Sushi, Mediterranean Salad, Lip Salad, Lettuce Wraps —5.50
Avalanche Amber Ale, Breckenridge

Amber Ale. Pairs well with Kazu Burgers, Shrimp on a Stick, Sushi—5.50

Dead Guy Ale, Rogue Brewery

Maibock. Pairs well with Chicken Lips, Spring Rolls, Caribbean Pork Chop — 6.50
Guinness, Guinness Brewery

Irish Stout. Pairs well with New York Strip, Chocolate Fondue - 5.50

John’s White Ale, Millstream Brewing Co.

Belgian Wit. Pairs well with Big Island Burgers, Sesame Ginger Salad, Chicken Penne - 5.50
Matilda, Goose Island

Belgian-style Pale Ale. Pairs well with Broiled Salmon, Pasta Carbonara—8.50

Negra Modelo, Grupo Modelo

Mexican-style Lager. Pairs well with just about anything - 5.50

Newcastle, Newcastle Brewery

English Brown Ale. Pairs well with Brown Sugar Salmon, Filet Mignon, Mac n Cheese —5.50
Rye Porter, Peacetree Brewery

Porter. Pairs well with Brown Sugar Salmon, Loaded Mashed Potatoes — 5.50

Sierra Nevada Pale Ale, Sierra Nevada

APA. Pairs well with Chicken Lips, Shrimp and Crab Dip, Red Curry Seafood = 5.50

Slim Chance, Redhook Brewery

Light Blonde Ale. Pairs well with Blue Cheese Wedge, Chicken Lips, Seafood Linguini —5.50
Stella Artois, Belgium

Belgian-style Lager. Pairs well with Handcut Fries, Tuscan Filet, Sesame Tuna—5.50

Seasonal — Market

Ask your server about our seasonal beer selection
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FoLLOW US ON FACEBOOK
AND TWITTER FOR EXCLUSIVE
OFFERS AND THE LATEST
FROM GRAZE

WWW.FACEBOOK.COM/ GRAZEIOWACITY
TWITTER @GRAZEIOWACITY
OR SCAN THESE QR CODES WITH
YOUR MOBILE PHONE TO FOLLOW US
AND START GETTING OFFERS NOW!
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WEEKLY SPECIALS

MONDAY — 1/2 PRICE LIPS
PLUS OUR SECRET MONDAY MENU FOR LIP LOVERS!

TUESDAY — BUY 2 SuUusHI RoLLS, GET 1 FREE
STARTING AT 4:30PM

WEDNESDAYS ~ $2 OFF ALL MARTINIS
ALL DAY & NIGHT EVERY WEDNESDAY

THURSDAY — /2 PRICE ALL LIBATIONS
WITH $15 Foob PURCHASE

SUNDAY BRUNCH
$11.99 / PERSON

INCLUDES ALL YOUR FAVORITE GRAZE VOt e d

LUNCH BUFFET ITEMS PLUS EGGS, BACON,

FRESH FRUIT, CINNAMON ROLLS & OTHER B EST

BREAKFAST ITEMS M A RTI N I s
1 C

PLUS $2 BLOODY MARYS AND MIMOSAS! in the area

SUNDAY 2PM-CL — /2 PRICE in the Press-Citizen’s

““Best of the Area”

ALL LIBATIONS contest!
WITH $15 Foob PURCHASE

WANT EVEN MORE DEALS? JOIN THE GRAZE CLUB!
WE’LL GIVE YOU $5 JUST FOR JOINING. JOIN BY FILLING
OUT A CARD HERE IN THE RESTAURANT, OR AT:

WWW.GRAZEIOWACITY.COM
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