
CONS UMI NG  RAW  OR  U ND ERCOOK ED  MEATS ,  POU LTRY,  SEAFOOD,  SHELLF ISH ,  OR  EGGS  MAY INCREASE  YOUR R ISK  OF  FOODBORNE ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A I OL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

B AGU ETTE ,  M U STAR D,  

P I C K LE

BAKED OYSTER

SAU ERK RAU T,  B ACON,  GAR L IC 

B READC RU M B S

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  M OU SSE ,  C AK E  DONU TS , 

BLUEBER RY  V I NEGAR ,  COFFEE  GELÉE , 

SM OK ED DU C K  FAT

THE DECADE CAKE  $24

P U M P K I N  SP I C E  C AK E ,  C I NNAM ON C HEES ECAKE ,  

AP P LE  P EAR C HU TNEY,  B ROW N B U TTER  CR EAM 

C HEESE ,  B U RNT  SALTED C ARAM EL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YA MHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V IGNERONS RÉUNIS ,  BOURGOGNE C U VÉE 

RÉ SE RVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOLATE  BUTTERCREAM,  ESPRESS O  

SPECKLED CHEESECAKE ,  TOASTED PEC AN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENC H B AGU ETTE

$ 5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  C RANB ERRY,  

L I M E ,  M AP LE

BLUE CHEESE OLIVE MARTINI

BLUE  C HEESE  I NFU SED VODKA,  

OL I VE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

CONS UMI NG  RAW  OR  U ND ERCOOK ED  MEATS ,  POU LTRY,  SEAFOOD,  SHELLF ISH ,  OR  EGGS  MAY INCREASE  YOUR R ISK  OF  FOODBORNE ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A I OL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

B AGU ETTE ,  M U STAR D,  

P I C K LE

BAKED OYSTER

SAU ERK RAU T,  B ACON,  GAR L IC 

B READC RU M B S

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  M OU SSE ,  C AK E  DONU TS , 

BLUEBER RY  V I NEGAR ,  COFFEE  GELÉE , 

SM OK ED DU C K  FAT

THE DECADE CAKE  $24

P U M P K I N  SP I C E  C AK E ,  C I NNAM ON C HEES ECAKE ,  

AP P LE  P EAR C HU TNEY,  B ROW N B U TTER  CR EAM 

C HEESE ,  B U RNT  SALTED C ARAM EL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YA MHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V IGNERONS RÉUNIS ,  BOURGOGNE C U VÉE 

RÉ SE RVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOLATE  BUTTERCREAM,  ESPRESS O  

SPECKLED CHEESECAKE ,  TOASTED PEC AN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENC H B AGU ETTE

$ 5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  C RANB ERRY,  

L I M E ,  M AP LE

BLUE CHEESE OLIVE MARTINI

BLUE  C HEESE  I NFU SED VODKA,  

OL I VE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

CONS UMI NG  RAW  OR  U ND ERCOOK ED  MEATS ,  POU LTRY,  SEAFOOD,  SHELLF ISH ,  OR  EGGS  MAY INCREASE  YOUR R ISK  OF  FOODBORNE ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A I OL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

B AGU ETTE ,  M U STAR D,  

P I C K LE

BAKED OYSTER

SAU ERK RAU T,  B ACON,  GAR L IC 

B READC RU M B S

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  M OU SSE ,  C AK E  DONU TS , 

BLUEBER RY  V I NEGAR ,  COFFEE  GELÉE , 

SM OK ED DU C K  FAT

THE DECADE CAKE  $24

P U M P K I N  SP I C E  C AK E ,  C I NNAM ON C HEES ECAKE ,  

AP P LE  P EAR C HU TNEY,  B ROW N B U TTER  CR EAM 

C HEESE ,  B U RNT  SALTED C ARAM EL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YA MHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V IGNERONS RÉUNIS ,  BOURGOGNE C U VÉE 

RÉ SE RVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOLATE  BUTTERCREAM,  ESPRESS O  

SPECKLED CHEESECAKE ,  TOASTED PEC AN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENC H B AGU ETTE

$ 5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  C RANB ERRY,  

L I M E ,  M AP LE

BLUE CHEESE OLIVE MARTINI

BLUE  C HEESE  I NFU SED VODKA,  

OL I VE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

CONS UMING RAW  OR U ND ERCOOK ED  MEATS ,  POU LTRY,  S E A FO OD,  SH E LLF I SH ,  OR  E GGS  MAY  I N CREAS E  YO UR R ISK  OF  FO OD BORN E ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A IOL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

B AGU ETTE ,  M USTAR D,  

P ICKLE

BAKED OYSTER

SAUERKRAU T,  BACON,  GAR L IC 

BREADC RU M BS

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  MOUSSE ,  CAK E  DONUTS , 

BLUEBER RY  V INEGAR ,  COFFEE  GELÉE , 

SM OK ED DUC K  FAT

THE DECADE CAKE  $24

P UMP K IN  SP IC E  CAK E ,  C INNAMON C HEES ECAKE ,  

AP PLE  P EAR C HUTNEY,  BROW N BU TTER  CREAM 

C HEESE ,  B URNT  SALTED C ARAM EL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YA MHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V I GNERONS RÉUNIS ,  BOURGOGNE CU VÉE 

RÉ SERVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOLATE  BUTTERCREAM,  ESPRESSO  

SPECKLED CHEESECAKE ,  TOASTED PEC AN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENCH BAGU ETT E

$ 5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  CRANB ERRY,  

L I M E ,  M APLE

BLUE CHEESE OLIVE MARTINI

BLUE  C HEESE  I NFUSED VODKA,  

OL IVE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

CONS UMING RAW  OR  U N D E RCO OK ED  MEATS ,  POULTRY,  S E A FO OD,  SH E LLF I SH ,  OR  E GGS  MAY  I NCREASE  YO UR R ISK  OF  FOODBORNE ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A IOL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

B AGUETTE ,  M USTAR D,  

P ICKLE

BAKED OYSTER

SAUERKRAUT,  BACON,  GARL IC 

BREADCRU M BS

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  MOUSSE ,  CAK E  DONUTS , 

BLUEBERRY  V INEGAR ,  COFFEE  GELÉE , 

SM OK ED DUC K  FAT

THE DECADE CAKE  $24

P UMP K IN  SP IC E  CAKE ,  C INNAMON CHEES ECAKE ,  

AP PLE  P EAR CHUTNEY,  BROWN BUTTER  CREAM 

C HEESE ,  B URNT  SALTED CARAMEL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YAMHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V I GNERONS RÉUNIS ,  BOURGOGNE CU VÉE 

RÉSERVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOL ATE  BUTTERCREAM,  ESPRESS O  

SPECKLED CHEESECAKE ,  TOASTED PECAN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENCH BAGU ETT E

$5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  CRANB ERRY,  

L IME ,  M APLE

BLUE CHEESE OLIVE MARTINI

BLUE  C HEESE  I NFUSED VODKA,  

OL IVE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

CONSUMING RAW  OR U ND ERCOOK ED  MEATS ,  POULTRY,  S E A FO OD,  SH E LLF I SH ,  OR  E GGS  MAY  I N CREAS E  YO UR R ISK  OF  FOODBORNE ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A IOL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

B AGU ETTE ,  M USTARD,  

P ICKLE

BAKED OYSTER

SAUERKRAU T,  BACON,  GAR L IC 

BREADC RUMBS

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  MOUSSE ,  CAK E  DONUTS , 

BLUEBER RY  V INEGAR ,  COFFEE  GELÉE , 

SM OK ED DUC K  FAT

THE DECADE CAKE  $24

P UMP K IN  SP IC E  CAK E ,  C INNAMON C HEES ECAKE ,  

AP PLE  P EAR C HUTNEY,  BROW N BU TTER  CR EAM 

C HEESE ,  B URNT  SALTED CARAMEL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YAMHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V I GNERONS RÉUNIS ,  BOURGOGNE CU VÉE 

RÉSERVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOLATE  BUTTERCREAM,  ESPRESSO  

SPECKLED CHEESECAKE ,  TOASTED PEC AN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENCH BAGUETT E

$ 5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  CRANBERRY,  

L I M E ,  M APLE

BLUE CHEESE OLIVE MARTINI

BLUE  C HEESE  I NFUSED VODKA,  

OL IVE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

CONSUMING RAW OR U ND ERCOOKED MEATS ,  P OULTRY,  SEAFO OD,  SH E LLF I S H ,  OR  E GGS  M AY  I N CR E AS E  YO UR R ISK  OF  FOODBORNE ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A IOL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

BAGU ETTE ,  MUSTAR D,  

P ICKLE

BAKED OYSTER

SAUERKRAUT,  BACON,  GAR L IC 

BREADCRU M BS

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  M OUSSE ,  CAK E  DONUTS , 

BLUEBERRY  V INEGAR ,  COFFEE  GELÉE , 

SMOKED DUC K  FAT

THE DECADE CAKE  $24

PUMP K IN  SP IC E  CAK E ,  C INNAMON CHEES ECAKE ,  

AP PLE  P EAR CHUTNEY,  BROW N BUTTER  CREAM 

C HEESE ,  B URNT  SALTED C ARAM EL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YAMHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V I GNERONS RÉUNIS ,  BOURGOGNE CU VÉE 

RÉSERVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOLATE  BUTTERCREAM,  ESPRESSO  

SPECKLED CHEESECAKE ,  TOASTED PECAN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENCH BAGU ETTE

$5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  CRANB ERRY,  

L I M E ,  MAPLE

BLUE CHEESE OLIVE MARTINI

BLUE  C HEESE  I NFUSED VODKA,  

OL IVE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

CONSUMING RAW OR UND ER COO KED MEATS ,  P OULTRY,  SEAFO OD,  SH E LLF I S H ,  OR  E GGS  M AY  I N CREASE  YOUR R ISK  OF  FOODBORNE ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A IOL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

BAGU ETTE ,  MUSTAR D,  

P ICKLE

BAKED OYSTER

SAUERKRAUT,  BACON,  GAR L IC 

BREADCRU M BS

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  M OUSSE ,  CAK E  DONUTS , 

BLUEBERRY  V INEGAR ,  COFFEE  GELÉE , 

SMOKED DUC K  FAT

THE DECADE CAKE  $24

PUMP K IN  SP IC E  CAK E ,  C INNAMON CHEES ECAKE ,  

AP PLE  P EAR CHUTNEY,  BROW N BUTTER  CREAM 

C HEESE ,  B URNT  SALTED C ARAM EL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YAMHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V I GNERONS RÉUNIS ,  BOURGOGNE CU VÉE 

RÉSERVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOLATE  BUTTERCREAM,  ESPRESSO  

SPECKLED CHEESECAKE ,  TOASTED PECAN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENCH BAGU ETTE

$5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  CRANB ERRY,  

L I M E ,  MAPLE

BLUE CHEESE OLIVE MARTINI

BLUE  C HEESE  I NFUSED VODKA,  

OL IVE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

CONS UMING RAW OR  UND ERCOOKED MEATS ,  POU LTRY,  SEAFO OD,  SH E LLF I SH ,  OR  E GGS  MAY  I N CREAS E  YO UR R ISK  OF  FO OD BORNE ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A IOL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

B AGU ETTE ,  M USTARD,  

P ICKLE

BAKED OYSTER

SAUERKRAU T,  BACON,  GAR L IC 

BREADC RU M BS

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  M OUSSE ,  CAK E  DONUTS , 

BLUEBERRY  V INEGAR ,  COFFEE  GELÉE , 

SM OK ED DUC K  FAT

THE DECADE CAKE  $24

P UMP K IN  SP IC E  CAK E ,  C INNAMON C HEES ECAKE ,  

AP PLE  P EAR C HUTNEY,  BROW N BU TTER  CR EAM 

C HEESE ,  B URNT  SALTED C ARAM EL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YA MHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V IGNERONS RÉUNIS ,  BOURGOGNE CU VÉE 

RÉ SERVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOL ATE  BUTTERCREAM,  ESPRESS O  

SPECKLED CHEESECAKE ,  TOASTED PECAN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENCH BAGU ETT E

$ 5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  CRANB ERRY,  

L I M E ,  M APLE

BLUE CHEESE OLIVE MARTINI

BLUE  CHEESE  I NFUSED VODKA,  

OL IVE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

CONSUMING RAW  OR U NDERCOOK ED  MEATS ,  POULTRY,  S E A FO OD,  SH E LLF I SH ,  OR  E GGS  MAY  I N CREAS E  YO UR R ISK  OF  FOODBORNE ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A IOL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

B AGU ETTE ,  MUSTAR D,  

P ICKLE

BAKED OYSTER

SAUERKRAUT,  BACON,  GAR L IC 

B READCRU M BS

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  MOUSSE ,  CAK E  DONUTS , 

BLUEBER RY  V INEGAR ,  COFFEE  GELÉE , 

SM OK ED DUC K  FAT

THE DECADE CAKE  $24

P UMP K IN  SP IC E  CAK E ,  C INNAMON CHEES ECAKE ,  

AP PLE  P EAR C HUTNEY,  BROW N BUTTER  CREAM 

C HEESE ,  B URNT  SALTED C ARAM EL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YAMHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V I GNERONS RÉUNIS ,  BOURGOGNE CU VÉE 

RÉSERVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOLATE  BUTTERCREAM,  ESPRESSO  

SPECKLED CHEESECAKE ,  TOASTED PEC AN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENCH BAGU ETTE

$5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  CRANB ERRY,  

L I M E ,  MAPLE

BLUE CHEESE OLIVE MARTINI

BLUE  C HEESE  I NFUSED VODKA,  

OL IVE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

CONS UMING RAW  OR U ND ERCOOK ED  MEATS ,  POU LTRY,  S E A FO OD,  SH E LLF I SH ,  OR  E GGS  MAY  I N CREAS E  YO UR R ISK  OF  FO OD BORN E ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A IOL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

B AGU ETTE ,  M USTAR D,  

P ICKLE

BAKED OYSTER

SAUERKRAU T,  BACON,  GAR L IC 

BREADC RU M BS

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  MOUSSE ,  CAK E  DONUTS , 

BLUEBER RY  V INEGAR ,  COFFEE  GELÉE , 

SM OK ED DUC K  FAT

THE DECADE CAKE  $24

P UMP K IN  SP IC E  CAK E ,  C INNAMON C HEES ECAKE ,  

AP PLE  P EAR C HUTNEY,  BROW N BU TTER  CREAM 

C HEESE ,  B URNT  SALTED C ARAM EL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YA MHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V I GNERONS RÉUNIS ,  BOURGOGNE CU VÉE 

RÉ SERVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOLATE  BUTTERCREAM,  ESPRESSO  

SPECKLED CHEESECAKE ,  TOASTED PEC AN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENCH BAGU ETT E

$ 5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  CRANB ERRY,  

L I M E ,  M APLE

BLUE CHEESE OLIVE MARTINI

BLUE  C HEESE  I NFUSED VODKA,  

OL IVE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

$ 5 16OZ FROZEN MU G

CONS UMI NG  RAW  OR  U ND ERCOOK ED  MEATS ,  POU LTRY,  SEAFOOD,  SHELLF ISH ,  OR  EGGS  MAY INCREASE  YOUR R ISK  OF  FOODBORNE ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A I OL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

B AGU ETTE ,  M U STAR D,  

P I C K LE

BAKED OYSTER

SAU ERK RAU T,  B ACON,  GAR L IC 

B READC RU M B S

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  M OU SSE ,  C AK E  DONU TS , 

BLUEBER RY  V I NEGAR ,  COFFEE  GELÉE , 

SM OK ED DU C K  FAT

THE DECADE CAKE  $24

P U M P K I N  SP I C E  C AK E ,  C I NNAM ON C HEES ECAKE ,  

AP P LE  P EAR C HU TNEY,  B ROW N B U TTER  CR EAM 

C HEESE ,  B U RNT  SALTED C ARAM EL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YA MHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V IGNERONS RÉUNIS ,  BOURGOGNE C U VÉE 

RÉ SE RVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOLATE  BUTTERCREAM,  ESPRESS O  

SPECKLED CHEESECAKE ,  TOASTED PEC AN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENC H B AGU ETTE

$ 5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  C RANB ERRY,  

L I M E ,  M AP LE

BLUE CHEESE OLIVE MARTINI

BLUE  C HEESE  I NFU SED VODKA,  

OL I VE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

CONS UMI NG  RAW  OR  U ND ERCOOK ED  MEATS ,  POU LTRY,  SEAFOOD,  SHELLF ISH ,  OR  EGGS  MAY INCREASE  YOUR R ISK  OF  FOODBORNE ILLNESS .

“CHICKEN FRIED”  
OYSTER

ONI ON A I OL I

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

CHICKEN SAUSAGE  $22

B AGU ETTE ,  M U STAR D,  

P I C K LE

BAKED OYSTER

SAU ERK RAU T,  B ACON,  GAR L IC 

B READC RU M B S

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

HUDSON VALLEY FOIE GRAS  $22

FOIE  M OU SSE ,  C AK E  DONU TS , 

BLUEBER RY  V I NEGAR ,  COFFEE  GELÉE , 

SM OK ED DU C K  FAT

THE DECADE CAKE  $24

P U M P K I N  SP I C E  C AK E ,  C I NNAM ON C HEES ECAKE ,  

AP P LE  P EAR C HU TNEY,  B ROW N B U TTER  CR EAM 

C HEESE ,  B U RNT  SALTED C ARAM EL

OYSTER ON THE HALF SHELL

HOT SAUCE ,  M IGNONETTE ,  

SMOKED O IL

S U G G E S T E D  B E E R  PA I R I N G :  

B E E R  N A M E

BREAD SERVICE  $15

PRETZEL ,  BEER  CHEESE ,  

MUSTARD

RED  $10

2024  P INOT  NOIR ,  KEN  WRIGHT  CELLARS ,  

YA MHILL-CARLTON,  OREGON

WHITE  $10

2025  CHARDONNAY,  V IGNERONS RÉUNIS ,  BOURGOGNE C U VÉE 

RÉ SE RVE ,  BURGUNDY,  FRANCE

12 LAYER GERMAN CHOCOLATE CAKE  $22

CHOCOLATE  BUTTERCREAM,  ESPRESS O  

SPECKLED CHEESECAKE ,  TOASTED PEC AN  

&  COCONUT CARAMEL

O Y S T E R S
$ 2  /  E A C H

S W E E T  &  S A V O R Y

B E V E R A G E S

W E D N E S D AY  A N D  T H U R S D AY  F R O M  4 : 3 0  T H R O U G H  6 : 0 0 P M

APERITIF PILSNER

5 .0% ABV

FRENC H B AGU ETTE

$ 5

B E E R  O F  T H E  M O N T H
W I N E

CRANBERRY MARTINI

GI N ,  C RANB ERRY,  

L I M E ,  M AP LE

BLUE CHEESE OLIVE MARTINI

BLUE  C HEESE  I NFU SED VODKA,  

OL I VE  B R I NE

APPLE MARTINI

VODKA,  APPLE ,  

HONEY-ROSEMARY,  YUZU

S H A K E N
$ 1 1

W E D N E S D A Y  &  T H U R S D A Y 4 : 3 0  T O  6 : 0 0  P M

M O O D Y  H O U R  B E V E R A G E S

C O M P L E M E N T  W I T H  A  F E W  O F  O U R  F A V O R I T E S

N E W E A L A N D P I L S N E R

$ 4 . 5 0 F O R 4 O P A I R I N G

U I C E D L Y C H E E I P A

$ 4 . 5 0 F O R 4 O P A I R I N G

S M O K E D A P P L E W O O D G O L D

$ 4 . 5 0 F O R 4 O P A I R I N G

SAU ERK RAU T ,  B AC ON,

GARL I C  B READC RU MBS

CHEESE PLATE $18

SEL EC T I ON OF 3 C HE ESES ,

HON EY C OMB , C ROS T IN I


