
H A P P Y H O U R 

Island Creek Oysters 2/ea 
add caviar 10/ea
cucumber mignonette 

Frutti Di Mare 35
fruits of the sea, roasted in the wood oven

Meatball Buns 6/ea
tomato crudo, basil, buffalo milk mozzarellla

Salumi e Formaggio 20
cured meats, cheeses & accoutrements

Truff le 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 
Côtes de Provence, France 2023

Volpaia ‘Prelius’ Cabernet Sauvignon 
Super Tuscan, Italy 2022

C O C  K T A  I  L  S  1 5

Tito’s Martini
dirty or with a twist

Paloma 
gran centenario, lime, sparkling grapefruit

Aperol Spritz
aperol, prosecco, soda, orange 

Old Fashioned 
makers mark, demerara, bitters
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