
$1 OYSTER TUESDAYS
From 4-6pm, Every Tuesday

MARTINI NIGHT THURSDAYS
Enjoy $10 Martinis All Night, Every Thursday!

CHRISTIE'S 50/50 -  tanqueray 10 gin, prado blanco & co vermouth 
FRENCH MARTINI -  tito’s, pineapple, chambord

007 MARTINI -  tanqueray, grey goose, lillet (shaken)
OLIVE OIL MARTINI -  olive oil infused ketel one, blue cheese olives

CHOCOLATE MARTINI -  tito’s, bailey’s chocolate, frangelico, disaronno  

HAPPY HOUR
Tuesdays, All Night  |  Wednesday-Friday until 6pm

1/2 OFF SELECT RAW BAR

OYST E R S  (C H E F ’S  C H O I C E )  |   L I T T L E N EC K  C � M S  |  S H R I M P  CO C KTA I L

$10 APPETIZERS

C RA B  CA K E  A RA N C I N I  -  tartar sauce, dill
F R I T TO  M I STO  -  white fish, calamari, shrimp & mussels, fennel, jalapeno, basil aioli

K A L E  CA E SA R  SA � D  -  parmesan, popcorn
S P I CY  S H R I M P  F R I T E S  -  thai chile, french fries

$8 MULES

$8 WINE

S PA R K L I N G :  Jeio Prosecco, 2024 
 W H I T E :  Bonnets Blancs, Muscadet, 2023

R OS E :  Marche Rosato, De Angelis 2024
R E D :  Rioja “Crianza”, Familia Torres Altos Ibericos 2019

$6 DRAFT BEER

LATE NIGHT HAPPY HOUR
Friday & Saturday, 10pm-12am

$10 SELECT SIGNATURE COCKTAILS

 $8 MULES | $8 WINE | $6 DRAFT BEER

WEEKLY SPECIALSWEEKLY SPECIALSWEEKLY SPECIALS

H O B O K E N

jameson & peach
M OSCOW

ketel one & lime
M E ZCA L  M U L E

mezcal & reposado
T I K I  M U L E

coconut & pineapple
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