MENU
Assorted Bruschetta
Five large crostini each uniquely topped; Brie with Fig, Brie with caramelized onion,
Mozzarella with tomato bruschetta & Prosciutto with onion and basil

Deviled Eggs
with three choices- cheddar cheese/pancetta, guacamole/bacon and blue cheese

Spinach Lasagna Roll
Filled with ricotta & mozzarella cheese & Spinach topped iwth bechemal sauce

Salmon Pate
Pured salmon, cream cheese, butter and lemon juice served with crostini

A25 Rollover (Empanada)
Fried pastry stuffed with meat and cheese served with an adobo sauce.

Tostones Rellenos (Stuffed Plantain Bowls)
Three plantain cups filled with beef or chicken

Ceviche
This cold seafood dish is filled with calamari, shrimp and scallops and is marinated in
citrus juices, spiced with aji, chili peppers and chopped onions.

Beef Nachos
Tortilla chips topped with seasoned beef, cheddar cheese, lettuce, and pico di gallo
Served with a mild salsa

COCKTAIL SPECIALS
A25 Inferno
Jalapeno tequila, ginger liqueur, fresh squeezed lime

Annex 25 Golden Margarita
Tequila, grand marnier, fresh squeezed lime

Annex 25 Tryst
Hendricks gin, muddled cucumber, fresh squeezed lemon

French 25
Gin, simple syrup, fresh squeezed lemon and brut rose

Sun Kissed
Gin, Campari, Sweet vermouth

Mango Tango
Cruzan mango rum, sprite, spalsh of club soda

Cocolada
Cruzan coconut rum, pineapple juice, cream

A25 Thunderstorm
Blackstrap rum, ginger liqueur, ginger beer, fresh squeezed lime
Served in our copper mule mule

COCKTAILS CONTINUED...
25 Mile Limit
Rum, rye whiskey, brandy, grenadine and fresh squeezed lemon

Annex Royal
Creme de Cassis and Champagne

Pink Pom Pom
Vodka, pomegranate juice, splash of simple syrup and fresh squeezed lime.

French Martini
Vanilla Vodka, pineapple juice, simple syrup and drizzled with Chambord

Whiskey Paralyzer
Crown Royal, Kahlua, root beer and cream

Annex Vibe
Whiskey, peach schnapps, coconut rum, orange juice and cranberry juice

The Billionaire
Bourbon, simple syrup, grenadine, bitters and fresh squeezed lemon

Rusty Nail
Scotch, Drambuie with a twist of lemon

