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HAPPY HOUR

Island Creek Oysters 2/ea
add caviar 10/ea

cucumber mignonette

Seafood Tower 35
opsters, jumbo prawns, king crab
drawn butter, cocktail sauce, garlic aioli

Arancini di Riso 12
puttanesca, bagna vert

Salumi e Formaggio 18
cured meats, cheeses & accoutrements

WINE 10

Bisol ‘Jeio” Prosecco
Veneto, Italy 2020

Alois Lageder ‘Terre Alpina’ Pinot Grigio
Trentino-Alto Adige, Italy 2021

Peyrassol ‘Réserve des Templiers” Rosé
Cétes de Provence, France 2021

Volpaia ‘Prelius’ Cabernet Sauvignon
Super Tuscan, Italy 2020

COCKTAILS 10

The Martini

ketel one vodka or nolet’s gin, dry vermouth

The Lemon Drop

absolut elyx vodka, lemon, triple sec, sugar rim

The Margarita

tres generaciones tequila, house mix, lime, tajin rim

The Old Fashioned

maker’s mark, demarara, bitters




