
*These items can be consumed raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

T W O  B U C K  S H U C K *

Enjoy chef’s daily selection of East Coast 
oysters on the half shell for just $2 each. 

H A P P Y  H O U R

•   14   • 
MINI NEW ENGLAND  
LOBSTER ROLLS (2)

FRIED CALAMARI

BACON WRAPPED SHRIMP*

RITTENHOUSE ROLL*

CRAZY SHRIMP ROLL 

•   12   • 
CRISPY CHILI CAULIFLOWER

BANG BANG SHRIMP

WHITE WINE BLUE HILL  
BAY MUSSELS

CRISPY RICE SUSHI*

A P P E T I Z E R S

MONDAY – FRIDAY  •  4:30 – 7PM
SATURDAY  •  4:30 - 6PM  

Happy hour available in the bar and outdoor dining only  



*These items can be consumed raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

B E E R  &  W I N E
BOTTLED CRAFT BEER & SELTZERS 7

HOUSE CHARDONNAY &  
HOUSE CABERNET SAUVIGNON 8

OYS T E R  L U G E*
  

oyster on the half shell + choice of Maker’s  
Mark Whiskey or Ste. Michelle Brut bubbly 12

•   12   •
SPARKLING BLACKBERRY MARTINI 

MAKER’S MARK MANHATTAN 

SPICY BLACKBERRY MARGARITA

EASTSIDER 

ESPRESSO MARTINI

H A P P Y  H O U R

H O W  TO 
L U G E :
1. Sip the brine from  
    the oyster shell.
2. Sip half of your bubbly  
    or spirit sidecar.
3. Eat the oyster.
4 .Pour the rest of your bubbly  
    or spirit in the oyster shell, 
    swish to rinse the shell  
    and shoot it.

H A N D C R A F T E D  C O C K TA I L S

MONDAY – FRIDAY  •  4:30 – 7PM
SATURDAY  •  4:30 - 6PM  

Happy hour available in the bar and outdoor dining only  


