
Oysters

Smoked Salmon

Tartare de Boeuf

Ricotta and Honey

Blistered Shishito Peppers

Martini Sec

Cosmo

Cucumber Mint

French

Blackberry Mint

Prosecco, Bisol "Jeio", Veneto, NV 

Chardonnay, Joey Tensley, Santa Barbara, 2017 

Rosé, La Vielle Ferme, Rhone Valley, NV

Rhône Blend, Famille Perrin Grand Prebois Rouge, 2020

Cabernet Sauvignon, Honoro Vera, Jumilla, NV

Kronenbourg

Peroni

fromage blanc, dill, caviar,
orange, blini

house made ricotta, orange 
marmalade, grilled baguette, 
honey comb

espelette pepper, sea salt, pistou

local beef, dijon, cornichon, brioche

Menu and prices subject to change at any time. 18% service charge added to parties of 6 or more

....................$6

...$6

......................................$2 ea

........................$7

.........................$7

$6 each

$6 each

$3 each

MONDAY - FRIDAY FROM 2:30 P.M. - 6 P.M.

HAPPY HOUR

BITES

WINE

MARTINIS BEER

every week from 4 p.m. - 6 p.m. with 1/2 priced bottles of bubbles.Champagne Tuesday 


