SOCIAL HOUR

MONDAY

BAR ONLY

PETITE COCKTAILS

BLACK MANHATTAN / 13
Overholt bonded rye,
Averna amaro, bitters

LAST WORD [ 13
New Amsterdam gin, Luxardo maraschino
liqueur, green chartreuse, lime

NEGRONI / 10
New Amsterdam gin, Campatri,
Cocchi di Torino

DAIQUIRI / 10
Don Q rum, lime, demerara

ESPRESSO MARTINI/ 10
vanilla infused Titos, cold brew,
coffee liqueur, demerara

BOILERMAKER / 12
MIX AND MATCH A BEER AND 1 0Z. SHOT

BEER CHOICES
Miller Lite
Miller High Life
Yuengling

SHOT CHOICES
Jameson
Fernet
Evan Williams

FRIDAY 5 TO 6 P.M.

OYSTERS ON THE HALF SHELL |/ 4
east coast, cocktail sauce, mignonette, lemon

BONE MARROW BOILERMAKER | 20
roasted bone marrow, bacon jam,
grilled baguette, shot of Evan Williams

OYSTERS ROCKEFELLER |/ 20
half dozen, spinach bechamel,
Nueske’s bacon, herbed breadcrumbs

DEVILED EGGS | 8
crispy oysters, hot sauce caviar

BEEF TARTARE | 18
hard boiled egg, pickle aioli, shaved pecorino,
house made potato chips

SOCIAL HOUR BURGER | 15
5 oz. Certified Angus Beef patty, smoked cheddar,
bacon jam, balsamic & beef tallow roasted onions,
bone marrow frites, brioche

STEAK FRITES | 34
5 oz. Certified Angus Beef tenderloin,
tallow frites, sauce Bearnaise

MINI LOBSTER ROLLS |/ 60
buttered Maine lobster, truffled mayonnaise,
celery, housemade rolls

We proudly serve the
Certified Angus Beef®
brand throughout our menu.



