RAW BAR, COCKTAILS,
WINE, SPIRITS & SNACKS

EAST COAST OYSTERS GF
Acqua Pazza, Chili Oil, Chives

JUMBO PRAWNS COCKTAIL GF
Harissa Cocktail Sauce, Chives, Lemon

CHILLED MAINE LOBSTER
Truffle Tabbouleh, Brown Butter

CRAB COCKTAIL
Celery Slaw, Fresh Lavash Crackers

BLUEFIN TUNA TARTAR
Tonnata Sauce, Confit Tomato,
Casteltrevano Olives

20z KALUGA RESERVA CAVIAR
Buttermilk & Yogurt Panna Cotta, Cucumber,
Classic Accoutrements

SEAFOOD PLATTER
20z Kaluga Reserva Caviar, 6 Oysters
with Aqua Pazza, 6 Jumbo Prawns with Harissa
Sauce, Chilled Whole Maine Lobster with Truffle
Vinaigrette, Bluefin Tuna Tartar, Crab Cocktail, and
Lavash Crackers

MIXED NUTS & OLIVES 3 Gr/v
House Dukkah, Citrus Marinated Castelvetrano

DEVIL’'S EGGS 5 Ggr/v
Marinated Beets, Feta, Horseradish

WHIPPED RICOTTA & GOAT CHEESE
Pomagranate Molasses, Crispy Oregano,
Preserved Citrus

HUMMUS & va
Crudité, House Grilled Pita, Fresh Herbs
add Specialty Toppings
Mediterranean Olive & Herb Tapenade
Roasted Red Peppers, Pine Nuts, Oregano
Wild Mushroom & Spicy Salsa Macha
add Fresh Black Truffle Conserva

LITTLE GEM LETTUCE 7 GF/v
Grilled with Bagna Cauda, Shaved Radish,
Spiced Sunflower Seeds

DE ESPANA
Spanish Olive Oil-Washed Gin, Manzanilla
Sherry, Cocchi Americano Vermouth

ROSE FlIZZ
Sloeberry Gin, Plymouth Gin, Rose Water,
Pomegranate, Lemon, Egg White

SMOKE & MIRRORS
Jefferson’s Small Batch Bourbon, Earl Grey, Thyme,
Lemon Oil, Scotch Rinse, Angostura & Orange Bitters

APERITIF #1
Potato Vodka, Apricot Brandy, Dolin Dry Vermouth,
Dolin Blanc Vermouth, Cardamom Infused Strega

HELLFIRE
Casamigos Reposado, Ferrand Dry Curacao, Fresno
Chili Peppers, Blood Orange, Lime

APEROL SPRITZED
Gin, Aperol Infused with Thyme, Lemon,
Grapefruit, Honey

THE LUSH
Mezcal, Cardamom, Basil, Cucumber & Lime

ESPRESSO MARTINI
Absolut Elyx, Licor 43, Cream, Chai & Cacao Syrup

LARGE FORMAT

FORBIDDEN FRUIT
House Red Sangria, Vermouth,
Lemon, Seasonal Fruit



