
BAR SELECTIONS
DINE-IN ONLY

Bites
PRIME CHILI

cheddar, scallion, crème fraîche  14.

HOUSE-CUT POTATO CHIPS 
blue cheese fondue, scallion, chili flake  14.

LOBSTER ROLLS
3 ea., louie dressing, house slaw, new england roll  28.

PETITE DRY-AGED CHEESEBURGERS* 
3 ea., sharp wisconsin american cheese, tomato, onion, 

pickle, dijonnaise, brioche bun  24.

FRIED CHICKEN SLIDERS
3 ea., garlic aioli, pickles, house slaw  24.

SHAVED RIBEYE CHEESESTEAK 
linz heritage ribeye, white american cheese, 

caramelized onion, roasted garlic  28.

DRY-AGED PRIME BURGER
sharp wisconsin american cheese, tomato, onion,

pickle, dijonnaise, brioche bun 27.

add:  thick-cut bacon 5.  |  farm egg 4.

An 18% gratuity is added to parties of 6 or more. and all checks started after 9pm.
A 3.95% surcharge is added to all checks to offset rising costs.

This is added in lieu of menu price increases and can be removed upon request.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness. While we take precautions, we cannot guarantee an 
environment free of allergens. Please notify your server of any dietary restrictions.

HALF OFF DURING HAPPY HOUR
Monday - Friday  •  4-6 pm

Sunday •  4-9 pm



Drinks
CLASSIC OR DIRTY MARTINI 

ESPRESSO MARTINI 

COSMOPOLITAN

OLD FASHIONED

12.

HAPPY HOUR

OYSTERS
1.50 ea.*

chef’s daily selection of the freshest oysters, 
lemon ginger mignonette, official cocktail sauce  gf

*while supplies last

Wine
ROTATING SEASONAL
WINE SELECTION  12.

SOMMELIER SELECTION

‘19 GALERIE, SAUVIGNON BLANC,
NAPA VALLEY, CA  40.

Monday - Friday  •  4-6 pm
Sunday •  4-9 pm

HALF OFF BAR BITES


