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HE LOCA

— Cocktail Menu —

Beefeater Gin, Fresh Lemon Juice, Simple Syrup,
Prossecco

Muddled Sugar Cubes, Bourbon, Bitters

Overproof Rye, Dry Vermouth, Lemon Juice, Orange
Bitters

Overproof Rye, Lemon Juice, Orange Juice, Grenadine

Cointreau, Lemon Juice, Bourbon, Carpano Antica,
Campari

Beefeater Gin, Green Chartreuse, Luxardo Liqueur,
Lime Juice

Overproof Rye, Muddled Sugar, Bitters, Absinthe

Blanco Tequila, Lime Juice, Grapefruit Juice, Agave

Overproof Bourbon, Dry Gin, Lime Juice, Lemon
Juice, Grenadine, & Simple Syrup - Topped With Soda

Scotch, Amaretto

Beefeater Gin, Orange Juice, Grenadine, Absinthe

Rye Whiskey, Carpano Antica, Bitters

Cognac, Cointreau, Lemon Juice

Beefeater Gin, Carpano Antica, Campari

R.H. Dareinger, Simple Syrup, Cointreau, Lemon Juice

Double Jameson Orange & Diet Coke

Overproof Rye, Lemon Juice, Orange Juice, Grenadine



HE LOCA

— Wine List —

Blanc Varietels Rouge Varietels

Offered by the Glass or Bottle Offered by the Glass or Bottle
Offered by the Glass or Bottle Offered by the Glass or Bottle
Offered by the Glass or Bottle Offered by the Glass or Bottle
Offered by the Glass or Bottle Offered by the Glass or Bottle

Offered by the Glass or Bottle

Bottle Only
Offered by the Glass or Bottle Bottle Only
Offered by the Glass or Bottle Bottle Only
Offered by the Glass or Bottle Bottle Only
Offered by the Glass or Bottle Bottle Only
Bottle Only

Bottle Only
Bottle Only

Bottle Only
Bottle Only

Bottle Only
Bottle Only

Bottle Only
Bottle Only Bottle Only
Bottle Only
Bottle Only

Bottle Only
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HE LOCA

— Draft Beer —



HE LOCA

— Food Menu

Starters

Large Tiger Shrimp, Served with a House Made
Cocktail Sauce, with a Grilled Lemon \¥heel

House Smoked, Braised, and Crispen'd Pork Belly,
Tossed in Gochujang

Slow Cooked Traditional French Onion Soup, Baked to
Perfection - Topped with Gruyere Cheese and Crostini

Mozarella Cheese, Sliced Tomatoes, Chopped Basil -
Drizzled with Olive Oil & 18 year Old Balsamic

Iceberg Lettuce, Topped with Bacon, Cherry
Tomatoes, Crumbled Bleu Cheese & Homemade Bleu
Cheese Dressing

Desserts

Topped with Vanilla Ice Cream, Whipped Topping &
Mint
(Gluten Free)

Vanilla Ice Cream - Topped with a Flambeed
Bananas, Brown Sugar and Butter

Chocolate Hazelnut Mousse, layer between Crepes
with Whipped Topping and Fresh Mint

A Puff Pastry Filled with Mini Marshmellows, Choco-
late Chips, and Graham Cracker Crumble - Sided with
a Bourbon Caramel and Cayenne Chocolate Dipping
Sauces

Entrees

Our Burger of the Week features chef-crafted
creations that change every Monday

Prepared to Your Liking, Served with Vegetables, and
Chef's Choice Potato

Prepared to Your Liking, Served with Vegetables, and
Chef's Choice Potato

Served with Lemon Caper Beurre Blanc Sauce,
Vegetables and Chef's Choice Potato

Pork Tenderloin Perched atop Chef's Choice Potato,
with Vegetables - Topped with a Drizzle of Demi Glaze

Penne Pasta Tossed in Olive Oil with Spinach,
Kalamata Olives, Sundried Tomatoes, Cherry
Tomatoes, Feta Cheese - Topped with a Gilled
Chicken Breast & Parmesan Cheese (Gluten Free

Tail on Shrimp, Sauteed in Olive Oil, Garlic & White
Wine - Perched atop Black Ink Linquine Pasta

Beef & Pork Based Ragu Sauce with Stewed Toma-
toes, Garlic, Crushed Red Peppers, & Shallots -
Tossed in Penne Pasta (Gluten Free Option



