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COCKTAILS
FIG OLD FASHIONED 18

elijag craig bourbon, fig, walnut bitters

NO HARM; NO FOUL 16

herradura blanco, basil, jalapefio,
brown sugar, lemon

HUGO SPRITZ 15
st. germain, mint, lemon, prosecco

I’'M JUST HAVING ONE 18

campari, sweet vermouth,
grapefruit, champagne

LEMON DROP 17

hanson meyer lemon vodka,
simple syrup, lemon

WHAT’S THE CATCH 18

absolut vanilla vodka, passion fruit,
lychee, lemon

ESPRESSO MARTINI 18

belvedere vodka, espresso,
coffee liqueur

WOODFORD RESERVE MANHATTAN 18
classic manhattan

APEROL SPRITZ TREE
for four - 45 | for eight - 80

WINES BY THE GLASS
Sty

GERARD BERTRAND 15 | 22

crémant de limoux brut rosé, france

Wi

WHITEHAVEN 13 | 19
sauvignon blanc, marlborough, new zealand

CHATEAU D’ESCLANS ROCK ANGEL 17 | 25
grenache, vermentino, cotes de provence, france

ALAMERI13 |19

chardonnay, sonoma, california

LUCHI12 |18

pinot grigio, veneto, italy

EROICA 12|17

riesling, columbia valley, washington

Red

STAGS’ LEAP WINERY 23|34
cabernet, napa valley, california

GHOST PINES 13 | 20
merlot, california

KEN WRIGHT PINOT NOIR 17 | 25
pinot noir, willamette valley, oregon

CELLARS CAN BLAU 15 | 22
red blend, montsant, spain

BEER

TERRAPIN CERVEZA 7
CREATURE COMFORTS TROPICALIA IPA 8
SWEETWATER 420 PALE ALE 8
PERONI 7
MICHELOB ULTRA 7
UPSIDE DAWN N/A 8




BURRATA 19

marinated heirloom tomato, basil oil,
balsamic glaze, grilled sourdough

AHI TUNA TARTARE* 22

#1 yellowfin tuna, avocado, cucumber, wonton,
sesame yuzu ponzu

SHRIMP COCKTAIL 28
horseradish, classic cocktail sauce

OYSTERS & GRANITA* 16
red onion granita, dill

DEVILED EGGS 12
prosciutto, chive, evoo

SMOKED SALMON DIP 16

cream cheese, everything spice, dill, saltine crackers

CALAMARI “FRITTO MISTO” 19
flash-fried, baby vegetables, ray’s aioli

TRUFFLE FRIES 15
white truffle, parmesan

MUSHROOM ARANCINI 16

crispy risotto, mushrooms, ricotta, parmesan, truffle

PHILLY CHEESESTEAK 17
shaved ribeye, onions, pickled peppers,
white american, brioche roll

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food-borne illness.
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