
L E S  B O I S S O N S                                                                     A L C O O L I S É E S

O Y S T E R  &  C A V I A R  East Coast Oyster of the Week .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $ 3

C H I C A G O  S T Y L E  P I G S  I N  A  B L A N K E T .  .  .  .  .  .  .  .  .  .  .  .  .  .  $ 5

S H R I M P  C O C K T A I L 3 u-10 shrimp, harissa cocktail sauce and green goddess dressing.$ 5  E A C H

L O S T E R  S L I D E R  Slaw, Yuzu Aioli, Buttered Hawaiian Roll .  .  .  .  .  .  .  .  .  $ 5  E A C H

F R I E D  C H E E S E  C U R D S  Mozzarella, Beef Au Jus Dipping Sauce.  .  .  .  .  .  .  .  .  .  $ 5

C H I C K E N  B I T E S  Thai Chili Dipping Sauce. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $ 5

L E  M E R I D I E N  C O S M O
vodka, rose essence, grapefruit, yuzu, cranberry 

S P I C Y  M A R G A R I TA
jalapeno infused tequila, fresh lime juice, organic agave nectar, salt   

E S P R E S S O  M A R T I N I
vodka, vanilla, dandelion, fresh espresso, chocolate, hazelnut dust

(contains nuts) 

T H E  S P R I T Z
aperol aperitivo, fresh passion fuit & lime, champenoise brut, served with olives

N E G R O N I
citadelle gin, campari, sweet vermouth, served with olives

Cocktail Pairing
T H E  P E R F E C T  M A R T I N I  $25

Choice of Gin or Vodka; Paired 2 Oysters and Caviar

M A R T I N I  &  F R I E S  $21
Choice of Gin or Vodka; Paired with Pommes Frites

Wine $12
C R E M A N T  B R U T  NV Victorine de Chastenay (Cremant de Bourgogne-Burgundy) FR

S AU V I G NO N  B L A NC  2022 Pascal Jolivet Attitude (Loire) FR
C H A B L I S  2023 L. Jadot Cellier (Chablis, Burgundy) FR

R O S E ’  G R E N AC H E ,  Cinsault 2022 By Ott (Cotes de Provance, Provance) FR
G A M AY  2021 Vieux Bourg (Beaujolais-Villages, Burgundy) FR. 

M A L B E C  2020 El Enemigo (Mendoza) Argentina

B E E R  $ 6
S I NG L E C U T  18  WAT T  H A Z Y  I PA ,  New York

S T E L L A  A R T O I S  L AG E R ,  Belgium
VO N  T R A P P  P I L S N E R ,  Vermont

A M S T E L  L I G H T,  Netherlands
AT H L E T I C  B R E W I NG ,  Non-Alcoholic Beer

C O C K T A I L S  $ 1 5



Happy Hour
3 P M  -  6 P M

Executive Chef: George Rallis | General Manager: Carlo Fusco | Culinary Director: Brando DeOliveira 

Relax... You’re in the hands of the Fireman Hospitality Group
Consuming raw or undercooked meats, paultry, seafood, shellfish, or eggs may increase yout risk of foodborn illness.


