MONARCH

HAPPY HOUR

Island Creek Oysters 2/ea
add caviar 10/ea

cucumber mignonette

Seafood Tower 35
oysters, jumbo prawns, bluefin tuna tartare

drawn butter, cocktail sauce, garlic aioli

Arancini di Riso 12

tomato crudo, bufala mozzarellla

Salumi e Formaggio 20

cured meats, cheeses & accoutrements

Truffle Steak Tartare 20

parmesan, arugula, horseradish crema, charred lemon
WINE 12

Bisol ‘Jeio’ Prosecco
Veneto, Italy NV

Alois Lageder ‘Terre Alpina’ Pinot Grigio
Trentino-Alto Adige, Italy 2023

Peyrassol ‘Réserve des Templiers’ Rosé
Cdtes de Provence, France 2025

Volpaia ‘Prelius’ Cabernet Sauvignon
Super Tuscan, Italy 2022

COCKTAILS 15

Tito’s Martini

durty or with a twist

Paloma

gran centenaro, lime, sparkling grapefruit

Aperol Spritz

aperol, prosecco, soda, orange

Old Fashioned

makers mark, demerara, bitters




