
SNACKS

tues - thurs 

4 - 6 PM

$2 OYSTERS

*Please ask your server about items that may contain raw or under cooked ingredients. Consuming raw or under cooked 
meat, seafood, shell�sh or eggs, may increase your risk of foodbourne illness

BISTRO

hummus, za’atar pita chips  -  5 (GF)
 

olive oil, paprika, crispy chickpeas

brussel sprouts  -  6 (VG1) 

bell pepper, panko, cheddar, dijon cream

pomme frites  -  5 (VG1)

white balsamic, red onion, truffle, parmesan

crab stuffed mushrooms  -  10

ahi tuna tacushi*  -   6 
cilantro, spicy mayo, crispy wontons

truffle frites  -  7 (VG1)

WINES - 6

CUCUMBER GIMLET
gin, cucumbers, lime

MOSCOW MULE
tito’s, ginger beer, lime

MANHATTAN
bourbon, sweet vermouth, bitters

MARGARITA
reposado, triple sec, agave, lime

DARK ‘N’ STORMY
dark rum, ginger beer, lime

PAMATINI
tito’s, triple sec, 

parma liqour, lime juice 

COSMO
titos, triple sec, cranberry, lime

JOE’S DOLI
pineapple infused vodka

PEAR GINGER
pear vodka, domain, 

lemon, pear puree

HAPPY 
HOUR

HAPPY 
HOUR

HOUSE COCKTAILS - 6
CRAFT COCKTAILS - 9

DRAFTS - 5

Rotating local and imported
draft craft beers

Ask your server for
a full list of beers

House Rosè
House Chardonnay
House Sauvignon Blanc
House Pinot Noir
House Cabernet Sauvignon

hummus, fresh veggies  -  8 (vg1)

p.e.i mussels - $10
garlic, lemon, pesto crema, ciabatta

margherita flatbread - $10 (VG1)
vine ripe tomato, basil, garlic, fresh mozzarella, EVOO

wagyu beef sliders  -  5 ea 


