
WINE
ROSÉ
Provence, Haut Plateaux

BLANC
Sauvignon Blanc, Domaine de l’Herre

ROUGE
Bordeaux, La Rose Bois Montet 

PÉTILLANT
Prosecco, Valdo № 1
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COCKTAILS
PRB SPRITZ 
cappeletti aperitivo, prosecco & soda water

CAP MARTIN COLLINS
vodka, italicus, bitter bianco, lemon juice, & soda

OPUNTIA
tequila, prickly pear purée, lime juice & triple sec

BEER
LAGER
Samuel Adams, Boston Lager

IPA
Harpoon, I.P.A.

PANACHÉ
Lager & Lemonade

MONACO
Lager & Grenadine
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   $1 OYSTERS
cocktail sauce

SINGLE CHEESE
goat, gruyère, blue or brie

HOUSE CHIPS
roasted garlic aioli

SINGLE PÂTÉ
chicken liver, pork rillettes, or country

ESCARGOTS
4 escargots, toast
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one buck
oysters

Before placing your order, please inform your server if a
person in your party has a food allergy. * These items may
be cooked to order or served raw/undercooked. Consuming

raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food borne illness.

*
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