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HAPPY HOUR

TUESDAY-SUNDAY 3-5PM

BRISKET BURGER
CHEDDAR, CARAMELIZED ONION, ICEBERG, HOUSE SAUCE, SESAME BUN — 20

TRUFFLE POMMES FRITES
MOLITERNO TARTUFO, HOUSE SAUCE V GF — 6

OYSTERS
CHAMPAGNE MIGNONETTE, TARRAGON OIL, LEMON GF — 3

PANEL TOAST
WHIPPED RICOTTA, MALDON SALT, CANDIED LEMON, CRISPY BASIL V — 10

SCALLOP CASINO
TABASCO BUTTER, PEPPER, ONION, BACON, TOASTED BREAD CRUMB GF — 14

CALAMARI
PEPPERONCINI, BACON, BASIL, TABASCO AIOLI GF — 12

CRISPY CHICKEN
CHILI CRUNCH, SESAME, SCALLION GF — 12

ARANCINI
TRUFFLE CACIO E PEPE V GF — 12

TUNA TARTARE
SAFFRON GASTRIQUE, AVOCADO, TRUFFLED BLACK LENTILS, SOFFRITTO, CRISP — 16
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HAPPY HOUR

TUESDAY-SUNDAY 3-5PM

$10 HOUSE WINE
PROSECCO | ROSE | CHARDONNAY | PINOT NOIR | MALBEC

$12 SPECIALTY COCKTAIL

BORO COSMO
ALB VODKA, ELDERFLOWER LIQUEUR, WHITE CRANBERRY, LIME

ESPRESSO MARTINI
VODKA, ESPRESSO, VANILLA, COFFEE LIQUEUR, CREME DE CACAO

CLOVER CLUB
ALOO GIN, LEMON, RASPBERRY PUREE, DOLIN DRY VERMOUTH, EGG WHITE

THAW OF WINTER
BOURBON WHISKEY, MUDDLED SERRANO, ORANGE BITTERS ,MAPLE SYRUP

SMOKE AND MIRRORS
MEZCAL, LIME OLEO SACCHARUM, ACID BLEND

$2 OFF HOUSE MIXED DRINKS

$2 OFF DRAFT BEER



