
SEASONAL FEATURES

TODAY’S OYSTERS

oyster happy hour

each...4  |  1/2 dozen...23  |  dozen...42 
choose one type or mix & match

FORTUNE*  
crassostrea virginica

wine harbor, nova scotia
small size, briny with a crisp finish 

GREAT KISS* 
crassostrea virginica 

bouctouche bay, nb, canada                                               
medium size, plump in the shell, briny 

with a crisp finish

pink moon*  
crassostrea virginica 

hunter river, pei 
medium size, crisp and briny  

with a sweet finish

wellfleet*   
crassostrea virginica 
wellfleet harbor, ma  

medium size, plump in the shell
with a very briny finish
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 featured sagamore flight | 39
A SELECTION OF (4) 1oz POURS 

double oak  
rst ‘palo cortado finish’  

rst ‘sauternes cask finish’  
clyde’s 9yr barrel select #24

watermelon sugar high   | 15
      stoli vodka, watermelon-cucumber,  
    housemade grenadine, lime, club soda

    el conquistador | 14
      altos añejo tequila, passion fruit, 

orgeat, pineapple, lemon 
– served on patio only –

MONDAY–tHURSDAY from 3–6 pm & 9 pm – close 
friday from 3 - 6 PM & 10 PM - cLOSE 

Half off all oysters on the half shell 

Discounted oyster platters

through the looking glass    | 16
peloton de la muerte mezcal,  
chacho jalapeño aguardiente,  

aperol aperitivo, lime, 
strawberry-basil, q grapefruit soda


