BAR SELECTIONS

AVAILABLE ALL DAY

DB stes.

CRAB CROQUETTE

jumbo lump crab, béchamel, espelette pepper 12.%

TRUFFLE BRIE TART

caramelized onion, honey, fresh black truffle 12.”

CAVIAR TATER TOT

ranch creme fraiche, lemon, dill, osetra caviar 12.%

ZUCCHINI FRITTERS

creamy feta, mint, red pepper pistou VG 15.%

ROASTED ESCARGOT

herb-garlic butter, lemon, pernod, baguette 18.”

MINI LOBSTER ROLLS
buttery brioche, old bay aioli,
fennel, celery, lemon 2 pcs 27.%

FRENCH ONION FONDUE

caramelized onion, gruyere, grilled sourdough 17.”

TUNA CRUDO®

osetra caviar, tomato, shallot, yuzu 24*°

An 18% gratuity will be included for parties of 6 or more in

your final bill. A 3.95% surcharge will be added to each check in

order to support the rising operating costs affecting the restaurant

industry. We do this in lieu of increased menu prices. Management
will remove this charge upon request.



- (OCKTAIL HOUR-

SUNDAY-FRIDAY - 5-6:30PM
HALF OFF BAR BITES

CHILLED OYSTERS™

classic accoutrements GF 2 ea
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ESPRESSO MARTINI
CLASSIC MARTINI
PALOMA
OLD FASHIONED

COSMOPOLITAN
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HOUSE RED OR WHITE
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ROSE NiL

strawberry, rose, lemon, amarena cherries




