................ $2 OYSTERS ................

CHEBOOKTOOK (New Brunswick)

served with prosecco mignonette & calabrian chili cocktail sauce

$1 OYSTERS
ON TUESDAYS FROM 4-6PM

BAR SNACKS

TRUFFLE-POTATO CROQUETTES

with caviar, chives & creme fraiche 18

CRAB HUSH PUPPIES
with honeynut squas|’1 aioli 16

OCTOPUS PATATAS BRAVAS
with squic] ink sugo sauce 20

$15 WINE FLIGHTS

Enjoy a sicle-by-side taste of 3 ltalian wines, 30z of each
SPARKLING WINE

Prosecco | Franciacorta Brut | Prosecco Rose

WHITE WINE

Sirenetta Bianco | Ciro Bianco | Lang|’1e Bianco
RED WINE

Va|po|ice||a Classico | Merlot | Sorellina Rosso
$8 MULES

MOSCOW MULE - ketel one & lime
HOBOKEN MULE - jameson & peach

TIKI MULE - coconut & pineapple
MEZCAL MULE - mezcal & reposac]o tequi|a

$6 DRAFT BEER
OFFERED AT OUR BAR $8 WINES

WEEKDAYS, 4PM - 6PM

IAPPY HOUR

PROSECCO | PROSECCO ROSE
TUESDAYS, ALL NIGHT SIRENETTA BIANCO | SORELLINA ROSSO



