
 

 

  

EAT - DRINK - SHARE 



  

  

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 
 

Graze Martinis  

Graze Originals, made with fresh squeezed fruit juices 

and premium spirits. Sweet, fruity, delicious. 
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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, Crème 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 

 
 

 

Bubbling Martinis  

Sweet, tasty martinis that bubble and smoke at your 

table. You’ll love them! 

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. 

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 – Plymouth 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. 

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, crème 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 

 

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 

 
 



 

  

  

 

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        6 glass 

Silver Birch Sauvignon Blanc     8 glass / 24 carafe 

Brancott Sauvignon Blanc     31 bottle 

Chateau Ste. Michelle Late Harvest Riesling   9 glass / 26 bottle  

Camelot Chardonnay      9 glass / 25 bottle 

Columbia Crest H3 Chardonnay    32 bottle 

Cambria Katherine’s Vineyard Chardonnay   45 bottle 

La Crema Chardonnay – .375L     27 ½-bottle 

Twisted Pinot Grigio      8 glass / 24 bottle 

Graze White Sangria      6 glass / 22 carafe 
 

REDS 
$6 Red        6 glass 

Line 39 Petite Sirah      9 glass / 25 bottle 

Carmenet Pinot Noir      9 glass / 25 bottle 

La Crema Pinot Noir      45 bottle 

Concha y Toro Xplorador Cabernet Sauvignon  9 glass / 25 bottle 

Earthquake Cabernet Sauvignon    49 bottle 

Stag’s Leap Hands of Time Cabernet Sauvignon  75 bottle 

Silver Oak Cabernet Sauvignon     140 bottle 

Dry Creek Cabernet Sauvignon – .375L   32 ½-bottle   

Graze Red Sangria       6 glass / 22 carafe  

 

SPARKLING  

William Wycliff Brut      5 glass / 15 bottle 

Martini & Rossi Asti Spumante     26 bottle 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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 



 

 

 

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! 

  

 
 

 

Weekly Specials 

Monday – ½ price Lips 

Plus our secret Monday Menu for Lip Lovers! 

Tuesday – Buy 2 Sushi Rolls, Get 1 Free 

Starting at 4:30pm  

Wednesdays - $2 Off All Martinis 

All Day & Night Every Wednesday 

Thursday – ½ price All Libations 

With $15 Food Purchase 

 

 

 

 

Sunday Brunch 

$11.99 / person 

Includes All your favorite graze 

lunch buffet items plus eggs, bacon, 

fresh fruit, cinnamon rolls & other 

breakfast items 

plus $2 bloody marys and mimosas! 

Sunday 2PM-CL – ½ price 

All Libations 

With $15 Food 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 


