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UNION MARTINIS

‘Up’ Martinis Served Tableside

98

PEACHY QUEEN
Absolute Peach Vodka shaken with
Chambord, cranberry, lime & mint.

Acid Rain - Citrus Vodka with a drizzle of
Midori, fresh lime & cherry.

Appletini - Apple Vodka, Triple Sec,

With a splash of squeezed lime juice & a
sugar rim.

Black Pearl - Pearl Vodka, Blackberry
infusion & fresh lime.

Blossom Breeze - Orange Vodka,
cranberry juice & a splash of pineapple.
Bubbly - UV Blue Raspberry, fresh lime,
cranberry juice & Chandon Brut.
Chocolate Sin - Vanilla Vodka with Godiva
White & Dark Chocolate Liquor.

Electric Limeade - Citrus Vodka, fresh
squeezed lime & splash of Chambord.

Eye Opener - Pepper & Garlic infused
vodka shaken with Major Peters “The
Works” Bloody Mary.

Grapetini - Grape Vodka, Triple Sec, &
fresh squeezed lime with a splash of Sprite.
Juan Valdez - Kahlua, Créme de Cocoq,
Vanilla Vodka, Van Gogh Espresso, Splash
of cream.

Lemondrop - Citrus Vodka, Triple Sec
Fresh squeezed lime & sugar rim.
Margaritatini - Margaritaville Gold Tequila,
Grand Marnier & fresh lime.

Pearl Heaven - ‘Persephone’ Pomegranate
Vodka, Raspberry Pineapple Infusion, &
lime.

Pink Raspberry - House infused Raspberry &
Pineapple vodka & UV Pink Lemonade
shaken with fresh lime juice.

Suntini - Orange Vodka, Cointreau, fresh
squeezed lime.

Sweet Tart - Stoli Cranberry, Grand Marnier
& fresh lime.

To Your Health - An antioxidant mixture of
Green & White tea steeped with
Pomegranate juice & lavender honey.
Shaken with Van Gogh Acai blueberry
vodka.

UNION Classic - Tanqueray with olives.
UNION Cosmo - UV Vodka, Triple Sec,
Splash of cranberry juice, & lime.

UNION Manhattan - Phillips UNION Vanilla
and Cherry Whiskey’s shaken.

THE MARTINI - Ketel One Vodka with
Tomolives.

Join Us Every Saturday
$5 UNION MARTINIS



HAPPY HOUR MENU
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BUFFALO STYLE PORK WING
DRIZZLED WITH RANCH

CRISPY GREEN BEANS WITH GARLIC &
GREEN ONION DIPPING SAUCE.

RUEBEN EGG ROLL WITH SAUERKRAUT SLAW
& 1000 ISLAND CREAM.

CRISPY TORTILLAS WITH PICO &
GUACAMOLE

$4
CALAMARI CRISPY FRIED SERVED
WITH REMOULADE & GREMOLATA.

$6
MUSSELS STEAMED
WITH WHITE WINE SAFFRON BROTH
& PETITE TOMATOES.
SERVED WITH GRILLED BAGUETTE
& CAYENNE AIOLI.

DUCK CONFIT
WITH CHIVE MASHED POTATOES
& CIDER PORT SYRUP.

THAI FLATBREAD GRILLED CHICKEN ON
SPICY PEANUT SAUCE WITH MIXED CHEESE
& ASIAN VEGETABLE SALAD.

CHEESE PLATTER A SAMPLING OF LOCAL &
IMPORTED CHEESES WITH ALL THE FIXINS'.
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PETITE POT ROAST WITH MAYTAG RISOTTO,
MUSHROOM JUS
& CRISPY ROOT VEGETABLES.

TENDERLOIN FLATBREAD SEARED BEEF
TENDERLOIN, CARAMELIZED ONION,
ROASTED RED PEPPER
& MAYTAG BLUE CHEESE.
TOPPED WITH SPINACH & TOMATOES.

SMOKED LOBSTER WITH GUACAMOLE, PICO
& TORTILLAS.

BBQ SHRIMP & WHITE CHEDDAR GRITS WITH
BBQ VINAIGRETTE.

TUNA THINLY SLICED RAW AHI TUNA
DRIZZLED WITH LEMON & SOY. SERVED WITH
CRISPY VEGETABLES, SESAME CRACKERS
& WASABI CREAM.



Happy Hour
Tuesday - Friday 2-6
Saturday 5 - 6

In the Bar
§25

Well Drinks, House Wine,
The Usuals & Drafts

“Margaritaville”
Fresh Squeezed Lime
Margaritas topped with
“Unfiltered Wheat Beer”

BREWED SELECTIONS

The Usuals $3

Bud -- Bud Light - Land Shark Lager
Coors -- Coors Light -- Miller Lite

The Unusuals $3.75

Anchor Steam
Del Norte, Orale
Del Norte, Manana
Sierra Nevada, Pale Ale
Blue Moon, Belgian White
Deschute, Black Butte Porter
New Belgium Brewing, Fat Tire

OnTap $4

Boulevard Brewery
Unfiltered Wheat / Singlewide IPA

Del Norte

Manana

JOIN US AT

uniscali

modern italian

303.660.2005
611 N. Wilcox Street
www.uhniscali.com



DESSERT

Dixie Cream Puff
With Whiskey Sauce $2.5 each

Seasonal Bread Pudding $6.5

Carrot Cake
With pecan filling
& cream cheese icing. $6.5

Double Chocolate Chip Cookie Tart
Served warm
With vanilla bean ice cream,
Hot fudge & caramel sauce. $7.5

LIQUID DESSERT

Chocolate cake shot for two
UV Vanilla vodka shaken with
Hazelnut Liqueur
Served up with sugared lemon.

Let us bring

UNION

To you.

For your next
Celebration,
Corporate Event,
Or Boxed Lunch.

Whatever kind of
gathering,
Our Creative Team
Will pull it off in style.



