
AVAILABLE IN BAR AREA ONLY 
SUNDAY – FRIDAY | 5 PM – 7 PM (CLOSED MONDAY)

F I L E T  M I G N O N  S L I D E R S
Trio of Prime Filet Mignon Sliders, Blue

Cheese, Brioche Buns 

1 2

O Y S T E R S  R O C K E F E L L E R  ( 3 )

Rice Flour, Sweet Peppers, Stone Ground
Aioli,  Spicy Marinara 

1 2

L A M B  M E A T B A L L S
Sofrito Sauce

1 0

J U M B O  L U M P  C R A B  C A K E
Jumbo Lump Crab Meat, Mango Salsa,

Stone Ground Mustard Aioli

1 5F R I E D  C H E E S E  R A V I O L I
Spicy marinara

1 2

B A K E D  D A T E S
Medjool Dates, Blue Cheese Stuffed, Bacon

Wrapped, Balsamic Glaze

1 0

S E S A M E  C R U S T E D  T U N A
Seared Tuna, Ponzu, Pickled Ginger

1 6

F R E S H  O Y S T E R S  ( 4 )

P O I N T  J U D I T H  C A L A M A R I

“ C O C O ”  B O A R D
Chef’s Selection of Fine Cheeses & Cured
Meats, Fig Jam, Seasonal Fruits, Honey 

2 5

Happy Hour

Spinach, Shallots, Pernod, Casino Butter

Mignonette, Cocktail sauce, Horseradish

9

8

C O C K T A I L S

$2 OFF

W I N E  B Y  T H E  G L A S S

$2 OFF

C H A M P A G N E  B Y  T H E  G L A S S

B E E R

$2 OFF

$1 OFF F L A T B R E A D
Buratta, Cherry Tomatoes, Red Onion,

Kalamata Olives 
Add Ons + steak 5, + lobster meat 10, 
+ prosciutto/arugula 5, + mushroom 3

1 0

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S ,
E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S .  P L E A S E  L E T  Y O U R  W A I T E R  K N O W  I F  Y O U  H A V E  A N Y  A L L E R G I E S .   


