
B A R  S E L E C T I O N S
AVA I L A B L E  A L L  D AY

C R A B  C R O Q U E T T E
jumbo lump crab, béchamel, espelette pepper  12.99

T R U F F L E  B R I E  TA R T
caramelized onion, honey, fresh black truffle  12.99

C AV I A R  TAT E R  T O T
ranch creme fraiche, lemon, dill, osetra caviar  12.99

Z U C C H I N I  F R I T T E R S
creamy feta, mint, red pepper pistou  VG  15.99

R O A S T E D  E S C A R G O T
herb-garlic butter, lemon, pernod, baguette  18.99

M I N I  L O B S T E R  R O L L S 
buttery brioche, old bay aioli, 

fennel, celery, lemon 2 pcs  27.99

F R E N C H  O N I O N  F O N D U E 
caramelized onion, gruyère, grilled sourdough  17.99

T U N A  C R U D O *

osetra caviar, tomato, shallot, yuzu  24.99

Bites

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.



Classic Cocktails  1 2

E S P R E S S O  M A R T I N I

C L A S S I C  M A R T I N I

PA L O M A

O L D  FA S H I O N E D

C O S M O P O L I TA N

Wine  1 0

H O U S E  R E D  O R  W H I T E

Spirit Free  9

R O S E  N Î L
strawberry, rose, lemon, amarena cherries

C O C K T A I L  H O U R
S U N D AY- F R I D AY  •  5 - 6 : 3 0 P M

H A L F  O F F  B A R  B I T E S

C H I L L E D  OY S T E R S * 
classic accoutrements  GF  2 ea


