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COCKTAILS

PRETTY IN PINK $16
blanco tequila « lychee « lime « strawberry « agave « cointreau « hibiscus salt rim
Strawberry Lychee Margarita

LOVE ON THE ROCKS 516

bourbon trace » simple s cherry bitters s black walnut bitters » cherrywood smoked

POMEGRANATE PASSION $15
absolut citron = cointreau « pomegranate juice « lime
Pomegranate Martini

HIS HERS SHOTS

-S5each or 2 for S8 -

HIS SHOT
dough ball cookie dough whisky « brown sugar syrup « chocolate bitters

HER SHOT
raspberry vodka « lemon « simple

MOCKTAILS

CUPID’S PUNCH $8
pomegranate « lychee « lemon « simple » soda water
Pomegranate Lychee Spritz

/

ValenTine s

SEAFOOD SAMPLER FOR TWO™* $26

4 oysters, 4 shrimp cocktail, tuna poke, shrimp ceviche

SEARED SCALLOP CRUDO™ $18

sweet ponzuy, truffle oil, kizami wasabi, pickled red onions, kosher salt, microgreens

SHRIMP TOAST SLIDERS $13
slaw, pickles, cajun tarter

REINVENTED SHRIMP + GRITS $26

cheesy fried grit cake, sausage, blackened shrimp, garlic cream sauce, scallions

CIOPPINO $29
shrimp, mussels, clams, and sausage, simmered in a savory tomato and
white wine broth, topped with parsley and lemon, served with grilled crostini




SEAFOOD SAMPLER FOR TWO* $26
4 oysters, 4 shrimp cocktail, tuna poke, shrimp ceviche

SEARED SCALLOP CRUDO* $18
sweet ponzu, truffle oil, kizami wasabi, pickled red onions,
kosher salt, microgreens

SHRIMP TOAST SLIDERS $13

slaw, pickles, cajun tarter

REINVENTED SHRIMP + GRITS $26
cheesy fried grit cake, sausage, blackened shrimp,
garlic cream sauce, scallions

CIOPPINO $29
shrimp, mussels, clams, and sausage, simmered in a
savory tomato and white wine broth,
topped with parsley and lemon, served with grilled crostini

*THESE ITEMS MAY BE RAW OR UNDERCOOKED. CONSUMING RAW
OR UNDERCOOKED MERTS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.



