
Va l en t in e ’ s  Sips
COCKTAILS

PRETTY IN PINK $16
blanco tequila • lychee • lime • strawberry • agave • cointreau • hibiscus salt rim

Strawberry Lychee Margarita

LOVE ON THE ROCKS $16
bourbon trace • simple • cherry bitters • black walnut bitters • cherrywood smoked

POMEGRANATE PASSION $15
absolut citron • cointreau • pomegranate juice • lime

Pomegranate Martini

HIS & HERS SHOTS
- $5 each or 2 for $8 - 

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

Va l en t in e ’ s  Bi t e s
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 meats, poultry, seafood, shellfish, or eggs may 

 increase your risk of food-borne illness.

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

Seas ona l 
Bi t e s


