
FOOD

RAW BAR

OYSTERS
MIGNONETTE (DF), HOUSE HOT SAUCE (GF, DF)
$24 PER HALF DOZEN

JUMBO SHRIMP COCKTAIL
MICHELADA COCKTAIL SAUCE (DF)
$18

CRAB CHIP TOSTADA
CURED SALMON, GOLDEN BEETS, TROUT ROE
$18

OYSTERS ROCKEFELLER
BRAISED COLLARDS, BREADCRUMBS, BACON
$24

ENTREES

LION’S MANE MUSHROOM
CELERY ROOT, CHARRED SPIGARELLO (VG, GF, DF)
$24

MOULES FRITES
NDUJA, MISO (GF)
$22

PORGY 
CONFIT LEEK SOFRITO, BRAISED DAIKON, HERB SALAD (GF, DF)
$24

STEAK FRITES
BROWN BUTTER BEARNAISE, ROASTED CIPPOLINIS (GF)
$34

SIDES

FRIES 
SAFFRON AIOLI (V, GF, DF)
$8

DIRTY RICE
CRYSTAL HOT SAUCE (GF, DF)
$12

MIXED GREENS SALAD
BABY GREENS, ARUGULA, CHAMPAGNE VINAIGRETTE (VG, GF, DF)
$12

APPETIZERS

PRETZELED PARKER HOUSE ROLLS 
$6 (V)

CHEESE TOAST
CHEDDAR, CARAMELIZED ONIONS, BONITO
$12

WEDGE SALAD
BLACK GARLIC RANCH, DILL, SMOKED SHIITAKES,
SAVORY GRANOLA (V, GF)
$14

FRENCH ONION SOUP
PORCINI BROTH, CARAMELIZED ONIONS, GRUYÈRE (V)
$14

DUCK CROQUETTES
DUCK CONFIT, COMTÉ, DIJONNAISE
$18

SANDWICHES

FRIED CHICKEN 
CRYSTAL HOT SAUCE, CHARRED SCALLION MAYO, DILL PICKLES, FRIES
$20

MAITAKE MUSHROOM BBQ 
SMOKED MUSHROOMS, PASILLA BBQ SAUCE, PICKLED ONIONS, FRIES
$20

SNACKS

HARISSA SPICED POTATO CHIPS
TAHINI SOURCREAM, CHARRED SCALLION (GF)
$6

POPCORN & PEANUTS 
MUSHROOM & NORI POWDER, CHILI & LIME LEAF (VG, GF, DF)
$6

https://www.allrecipes.com/recipes/76/appetizers-and-snacks/


DRINKS

DRAFT BEER | $8

"COMEBACK" KOLSCH

FIDDLEHEAD IPA

COLLECTIVE ARTS PORTER

BEER & SHOT
HALF PINT CHOICE OF DRAFT
+ M&M (MONTENEGRO + MEZCAL SHOT)

CANNED BEER 

DOWNEAST CIDER $7

LAWSON'S SIP OF SUNSHINE IPA $9

THREES VLIET PILSNER $8

BACK HOME SUMAC GOSE $11

SPIRIT-FREE

BLOOD ORANGE BELL PEPPER "NA"RGARITA $14
SEEDLIP GARDEN 108, LIME, AGAVE

GINGER-LEMON SODA $8
FRESH GINGER & GINGER BEER

CASAMARA CLUB COMO $7
A FRESH ORANGE ALPINE SPRITZ

GHIA GINGER $10

UNTITLED ART N/A PILSNER $8

WINE BY THE GLASS

SPARKLING
LA FOLLE BERTHE 'FOLLES BULLES' PINEAU D'AUNIS, 2020 - LOIRE, FR
$17/68

ELISABETTA MONTESISSA 'ROSISSIMA' BARBERA/BONARDA, 2021
EMILIA-ROMAGNA, IT
$15/60

WHITE
DOMAINE LUNEAU-PAPIN 'LE VERGER' MUSCADET SÈVRE & MAINE
SUR LIE, 2021 - LOIRE, FR
$14/56

ANGIOLINO MAULE 'SASSAIA' GARGANEGA, 2020 - VENETO, IT
$15/60

ORANGE
KUMPF ET MEYER 'Y'A PLUS QU'A' SYLVANER/AUXERROIS, NV
ALSACE, FR
$17/68

NEGOTIANS VINARIUS, POŠIP SMOKVICA, 2019 - DALMATIA, CROATIA
$14/56

ROSÉ
SERGIO DRAGO 'ROSA' NERO D'AVOLA, 2021 - SICILY, IT
$16/64

RED 
LA COMBE AU MAS 'RIGAOU' VENTOUX GRENACHE/SYRAH, 2021
RHONE, FR
$16/64

JONATHAN MAUNOURY 'MON NOM EST ROUGE' CAB. FRANC, 2020
LOIRE, FR 
$15/60

TETRAMYTHOS, 'NATURE' CABERNET SAUVIGNON, 2018
PELOPONNESE, GR
$15/60

COCKTAILS | $16

A-SIDE
KETEL ONE MARTINI, DRY WITH BLUE CHEESE STUFFED OLIVES
(SERVED UP)

B-SIDE
PLYMOUTH GIN DIRTY MARTINI, AQUAVIT, CELERY BITTERS
(SERVED UP)

KISS FROM A ROSE
BISON GRASS VODKA, APPLE, LEMON, ROSE

SHAKE IT FAST
EL SILENCIO MEZCAL, APEROL, LEMON, GINGER

LIKE A PRAYER
RUM, AVERNA, APERITIVO, LEMON

PONY NEGRONI
FORD'S GIN, LAPSANG SOUCHONG-INFUSED COCCHI ROSA,
FACCIA BRUTTO APERITIVO

CHECK THE RYE
OLD FORESTER RYE, ST. AGRESTIS AMARO, BERGAMOT

BIG TIME COSMOPOLITAN
VODKA, LIME, CHAMBORD, PANDAN (FROZEN)


