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S I G N A T U R E  C O C K T A I L S

MELBY SANGRIA   13

Bartender’s Choice, Created The Day Before to Marinate Overnight

ESPRESSO MARTINI   16

Illy Espresso, Vodka, Kahlúa

POMEGRANATE GIN FIZ   14

Gin, Pomegranate Juice, Lemon Juice, Simple Syrup, Sparkling Wine

BLOOD ORANGE BURN   15

Mezcal, Blood Orange, Agave, Lime

THE LANDING MARG   14

Tequila, Florida Honey Syrup, Grapefruit Juice, Fresh Lime Juice

BLUEBERRY DARK AND STORMY   14

Rum, Fresh Blueberry, Brown Sugar, Fresh Lemon Juice, Ginger Beer

SUNNY DAZE   14

Rum, Pineapple Juice, Orange Juice, Cream of Coconut, Nutmeg

SOLAR MULE   15

Jameson Orange, Ginger Beer, Lime Juice, Fresh Mint

SMOKED OLD FASHIONED   16

Hotel Melby’s Angel’s Envy Private Barrel, Bitters, Angostura Bitters

M O C K T A I L S

LEMON BAY BREEZE   8

Lemon, Honey Simple, Basil, Sparkling Water

ORANGE COAST COOLER   8

OJ, Fresh Lime, Agave Nectar, Sparkling Water

STRAWBERRY SUNSET   8

Strawberry Purée, Lemon, Simple Syrup, Sparkling Water

CITRUS GROVE SPRITZ   8

Grapefruit, Lime, Honey Simple Syrup, Tonic

According to the Surgeon General, women should not drink alcoholic beverages during pregnancy because of the risk of birth defects. 
Consumption of alcoholic beverages impairs your ability to drive a car or operate machinery and may cause health problems. 

Ask about our new featured happy hour.



B E E R S ,  C I D E R S  
&  S E L T Z E R S

 
DRAFT 

ASK ABOUT OUR ROTATING SEASONAL LOCAL CRAFT DRAFTS

BOTTLES / CANS
Local Beers and Cider

LOCAL CRAFT TALL BOYS  |  10

SAILFISH LOGGERHEAD HAZY IPA  |  8 
Vero Beach, FL

SAILFISH SUNRISE CITY IPA  |  8 
Vero Beach, FL

ROBONAUT RED ALE  |  8 
Titusville, FL

CARIBÉ HARD CIDER  |  7 
Cape Canaveral, FL 

Beers and Seltzers from  
all those other places

MICHELOB ULTRA  |  6

BUD LIGHT  |  6

MILLER LITE  |  6

MODELO ESPECIAL  |  7

BLUE MOON  |  8

STELLA ARTOIS  |  8

GUINESS  |  8

HIGH NOON HARD SELTZER  |  7

WHITE CLAW HARD SELTZER  |  7

HEINEKEN 0.0  |  7

F E A T U R E D  W I N E S 

SPARKLING	 6oz	 9oz	 BTL
AVISSI PROSECCO D.O.C., ITALY 	 12	 15	 45

LOUIS PERDRIER, ROSÉ, FRANCE 	 10	 13	 35

LOUIS PERDRIER, BRUT, FRANCE 	 10	 13	 35

CUVÉE FRANÇOISE CRÉMANT DE LIMOUX BLANC, 	 11	 14	 38 
NAPA VALLEY�

VEUVE CLICQUOT YELLOW LABEL,	 –	 –	 140 
FRANCE�

 
WHITE	 6oz	 9oz	 BTL
TERRA D’ORO, MOSCATO, CALIFORNIA 	 10	 13	 36

EROICA, RIESLING, COLUMBIA VALLEY 	 11	 14	 39

ABADÍA DE SAN CAMPIO, ALBARIÑO,  SPAIN 	 12 	 15	 40

MOKOROA, TXAKOLI,  SPAIN	 12	 15	 40

BUIL & GINÉ, NOSIS, VERDEJO,  SPAIN	 10	 13	 36

BARONE FINI, PINOT GRIGIO,  ITALY	 10	 13	 36

ECHO BAY, SAUVIGNON BLANC, MARLBOROUGH, NZL 	 11	 14	 39

JOSH PHELPS, “GROUNDED”, SAUVIGNON BLANC,  	 11	 14	 39 
CALIFORNIA �

FOURNIER, LES BELLES VIGNES, SANCERRE, FRANCE	 -	 -	 70

MINER FAMILY WINERY, VIOGNIER,  PASO ROBLES 	 12	 15	 42

CAVE DE LUGNY, UNOAKED CHARDONNAY, FRANCE 	 12	 15	 42

AVALINE, CHARDONNAY, FRANCE 	 14	 17	 48

BRAVIUM, CHARDONNAY, RUSSIAN RIVER 	 15	 18	 52

STAG’S LEAP, “KARIA”, CHARDONNAY, NAPA 	 –	 –	 75
 

ROSÉ	 6oz	 9oz	 BTL
DOMINIO DE EGUREN, PROTOCOLO, ROSADO,  SPAIN 	 10	 13	 38

HAMPTON WATER, ROSÉ, LANGUEDOC, FRANCE 	 15	 18	 52
 

RED	 6oz	 9oz	 BTL
VALCKENBERG DORNFELDER, SWEET RED, GERMANY 	 11	 14	 40

PAVETTE, PINOT NOIR, CALIFORNIA 	 12	 15	 42

ELOUAN, PINOT NOIR, OREGON 	 13	 16	 48

FLOWERS, PINOT NOIR, SONOMA 	 –	 –	 85

BERONIA RIOJA CRIANZA TEMPRANILLO, SPAIN 	 13	 16	 48

ANTIGAL, “UNO”, MALBEC, ARGENTINA 	 12	 15	 42

PARDUCCI, “SMALL LOT”, MERLOT, CALIFORNIA 	 12	 15	 42

METTLER, ZINFANDEL EPICENTER OLD VINE, LODI 	 15	 18	 52

O-61, RED BLEND, CHILE 	 12	 15	 45

TROUBLEMAKER, BY AUSTIN HOPE, RED BLEND, 	 13	 16	 48 
PASO ROBLES �

INTRINSIC, RED BLEND, CALIFORNIA 	 16	 19	 55

ROTH, CABERNET SAUVIGNON, ALEXANDER VALLEY 	 12	 15	 42

UNSHACKLED, CABERNET SAUVIGNON, CALIFORNIA 	 16	 19	 55

RODNEY STRONG, SYMMETRY,  	 –	 –	 85 
BORDEAUX CABERNET BLEND, ALEXANDER VALLEY�



C
LE

V
EL

A
N

D
 M

EN
U

 U
S

E 
O

N
LY

P
LE

A
S

E 
C

O
M

P
LE

TE
 T

H
IS

 S
EC

TI
O

N

JOB#:       DATE:       QTY:      DESIGNER:

CUSTOMER:

PROJECT:

ATTENTION: 
 
 

IMPORTANT: Carefully review size, format, art, copy, and any other relevant details and clearly mark 
all changes directly on this proof. Though we strive for perfection, any uncaught errors remaining 
after approval are the responsibility of the approver, not Cleveland Menu. 
 
To approve your order for production, please completely fill out, sign and return this page. 
If this page is not completed, your order will not be moved into production. 
 
Three proofs are included in the cost of your menus. Additional proofs are charged at $50 each.

GO TO PRODUCTION
As is without changes. 

No additional proof required.

APPROVED WITH CHANGES
See attached changes 

(three or fewer). 
No additional proof required.

SEND ANOTHER PROOF
See attached changes 

(more than three).

COMMENTS: 
 

SIGN & DATE:

Cleveland Menu 
1441 E. 17th Street, Cleveland, OH 44114 
O: 216.241.5256 | F: 216.241.5696 
clevelandmenu.com

PROOF NUMBER:

4
380120

Hotel Melby

Beverage Menu Card

Paul Resch

8/6/25 KT  MAS200


