
FOOD
Shrimp Cocktail
cocktail sauce, dijonnaise, lemon  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 ea.

Oysters on the Half  Shell
champagne mignonette, cocktail sauce, lemon .  .  .  .  .  .  .  2 ea.

Fried Artichokes
roman style artichokes, lemon aioli, herbs  .  .  .  .  .  .  .  .  .  .  .  . 9

Baked Goat Cheese
marinara, basil, toast  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

French Fries
black truffles, parmigiano reggiano, malt vinegar aioli . .  .  . 9

Caviar Dip
crème fraiche, kaluga caviar, house chips .  .  .  .  .  .  .  .  .  .  .  .  . 9

DRINKS
Classic Martinis
tito's vodka or sipsmith gin .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

Cocktails
menu listed spirit and spirit free cocktails  .  .  .  .  .  .  .  .  .  .  . 12

Wines by the Glass

Four Graces Pinot Noir 2021. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

E. Guigal, Cotes du Rhône blanc 2022. .  .  .  .  .  .  .  .  .  .  .  10

François Montand, Méthode Traditionnelle  
Brut Rosé NV . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

HAPPY  HOUR
Tuesday – Saturday  •  5:00 to 7:00


