
All menu items are subject to change according to seasonality and availability.  

 

 

 

 

 

 
Featured for Valentine’s Week 

CUPID’S BLISS 
Barbancourt 4-year, passion fruit puree, rosemary syrup,  

lemon, lime 
-10- 

 

CHERRY {LOVE} BOMB 
McClintock Bourbon, dark cherry puree, lemon,  

mint simple syrup, crushed ice 
-10- 

BLUEBERRY-THYME GIN SOUR 
Barr Hill Gin, blueberry puree, thyme, lemon,  

thyme simple syrup, soda, crushed ice  
-10- 

 

RANCH WATER 
Lunazul Tequila, lime juice, sparkling water, Lillet rose,  

smoked jalapeno simple syrup, crushed ice  
-10- 

 

MARTINI, MANHATTAN, HIGHBALL 
OLD FASHIONED, MARGARITA, APEROL SPRITZ 

-9- 
 

STELLA ARTOIS, BELL’S TWO HEARTED IPA AMSTEL LIGHT, 

HEINEKEN 0.0 NON-ALCOHOLIC,  
SPECIAL EFFECTS HOPPY AMBER NON-ALCOHOLIC  

-5- 

RED, WHITE, SPARKLING 
BY THE GLASS / BY THE BOTTLE 

-9-            -35- 

Ask your Bartender about our special Valentine Flirty 
Cocktails available from February 13 – February 18th only.  

Only in the bar area. Dine-in only. 

TUES, 2/13 – SUN, 2/18: 4 p.m. – close  

 

 

 

$1 OYSTERS 
multiples of six  

 

PEEL-AND-EAT OLD BAY SPICED SHRIMP 
- 1/2 lb. for 10 // 1 lb. for 18 - 

JUMBO SHRIMP COCKTAIL 
three jumbo shrimp, smoked cocktail sauce, lemon 

-9- 

CLAMS CASINO 
bacon, peppers, red onions, parsley garlic butter, panko 

-9- 

CEVICHE 
guacamole, plantain chips 

-8- 

VEGETABLE TEMPURA 
tempura battered, chef's selection of 
 local vegetables, chili ponzu sauce 

-8- 

24-MONTH AGED PROSCIUTTO 
ricotta, blackberries, honey, crostini 

-10- 
 

BUTTERMILK FRIED OYSTERS 
cornmeal batter, tartar sauce, pickles 

-11- 

CRABCAKE BITES 
old bay, tartar sauce 

-14- 

LAMB MEATBALLS 
moroccan spices, tomato sauce, tzatziki sauce 

-9- 

HOUSE CUT FRIES 
double fried, espelette mayo 

-5- 

MAC & CHEESE 
three cheese blend, toasted breadcrumbs 

-9- 
add crab +6, add pork belly +5 


