
SEASONAL FEATURES

TODAY’S OYSTERS

oyster happy hour

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

break water*  
crassostrea virginica 
island park cove, ri 

medium size, plump in the shell 
with a briny finish

Chebooktook*  
crassostrea virginica

bouctouche bay, nb, canada
medium size, slightly briny with a sweet 

finish

GREAT KISS*  
crassostrea virginica 

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

with a crisp finish

wellfleet*   
crassostrea virginica 
wellfleet harbor, ma  

medium size, plump in the shell
with a very briny finish

RST-Feat_10.02

 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

sovereign sour  | 16
empress 1908 gin, st. george spiced pear, 

plum, lemon, egg white

hypnotize  | 16
barr hill gin, don ciccio ambrosia, carpano 

antica vermouth, fig honey,  
fee brothers cherry bitters

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

Zero Proof

good times  | 12
fleure dark cane NA spirit, 

lyre’s orange sec, giffard orgeat, 
lime


