
HAPPY HOUR MENU
Sunday-Thursday 4-7PM
Friday & Saturday 4-6PM
 
FOOD
East Coast Oysters  spicy shallot mignonette, lemon

House-Made Focaccia olive oil

Marinated Olives  orange, lemon, rosemary, crushed garlic

Whipped Ricotta honey, pistachios, thyme, focaccia

Crispy Eggplant ‘Fries’ lemon-turmeric aioli

Brussels Sprouts white balsamic, pine nuts 

Hand-Cut Fries aioli

Sereneco Burger fontina, caramelized onions, aioli, fries

COCKTAILS
Jalapeño Marg  jalapeño tequila, triple sec, lime, chili salt rim

Sereneco Derby  bourbon, grapefruit, rosemary

Le Mone Spritz le mone meyer lemon aperitif, prosecco, soda

Contratto Americano  red bitter, sweet vermouth, soda

Dirty Gin or Dirty Vodka Martini  (no modifications)

WINE
Contessa (glera) veneto, italy, NV | PROSECCO

Carafoli (salamino blend) italy, NV | LAMBRUSCO

Marcobarba (white field blend) italy, 2023 | WHITE

Bernardi ‘Fiasco’ (sangiovese blend) italy, 2024 | RED

BEER
Sunday Beer Co. (light lager) 3.8% (12 oz can) 

Half Acre ‘Daisy Cutter’ (pale ale) 5.2% (12 oz can)

Athletic Brewing ‘Golden’  (non-alcoholic ale) (12 oz can) 
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