
DIPS & CHIPS  19 
potato chips & fried saltines 
smoked white fish 
dip, caramelized 
onion dip, pimento cheese dip

BURRATA 22
peach, arugula, cherry mustarda
grilled noble bread

BONE MARROW  32
fresno jam, carmelized onions, 
grilled noble bread

SALUMI & CHEESE BOARD  25
chef’s daily selection

CAVIAR D’AQUITAINE OSSETRA  220*
house accoutrements, toasted 
parker house roll, chilled vodka

FIRE ROASTED OYSTERS  30*
east coast oysters, spinach,
chinese sausage, sesame, ginger

TYF KOREAN FRIED CHICKEN  25
kimchi honey, smoked ranch
+ caviar bump  75

THE AMERICANO WEDGE  18
baby iceberg, tomatoes, bacon,
bleu cheese, buttermilk dressing

A LA CARTE OYSTERS  MP*
east & west coast selection
prosecco mignonette, 
cocktail sauce

SHRIMP COCKTAIL 36*
cocktail sauce, lemon

TRUFFLE MAC N’CHEESE 24
rigatoni, black truffle, fontina

WAGYU BEEF CHEEKS  25
seasonal vegetable fregola, 
pumpkin seed togarashi, parmesan

PASSIONFRUIT PARFAIT 14
coconut gelato, blueberry 
coulis, cashew crispy crunch

FOOD

* Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your 
risk of foodborne illness

   available 10pm-12am Fridays and Saturdays

SIGNATURE COCKTAILS
FRIENDS WITH BENEFITS 25
whiskey, bitters, sugar – 

bottled and cured in beeswax

RHYTHM & RYE 25
mezcal, rye, strawberry, 
sherry, vermouth, bitters

ONE TIME THING 26
cognac, banana, montenegro, 

sherry, bitters

IN THE MOOD FOR LOVE 22
gin, raspberry, red bell 
pepper, genepy, lemon

MONEY, BABY! 20
whiskey, strawberry, coriander, 

lemon, ginger beer

HOPS TO THE MIX 24
tequila, citra hops, serrano, 

pineapple, lime, salt

RIPPING DARTS 21
vodka, mezcal, green chile, 

kiwi, genepy, lime

FLAPPER FIZZ 24
vodka, apple, vanilla, 
amaro, lemon, champagne

CALL THE PAPARAZZI 22
vodka, espresso, espresso 

liqueur, cacao

PUNCH BOWL  100
hibiscus infused zephyr gin, 
giffard peach, passion fruit, 

lemon, cremant

Champagne
Ruinart, Blanc de Blancs

54

Crémant de Loire
J. de Villebois, Brut, 
Loire, France

17

Crémant de Limoux
 Domaine J. Laurens, Brut 
Rosé, Limoux, France

18

B U B B L E S

WINE BY THE GLASS

RE D S

W H I T E S
Sauvignon Blanc
Nicolas Carlin 
Pinson, "Manoline", 
Sancerre, France

23

Chardonnay
Chevailer, "De La Crée", 
Chablis, France

31

Pinot Grigio
Jermann, Friuli-
Venezia Giulia, Italy

20

Pinot Noir
North Valley, Willamette 
Valley, Oregon

20

Pinot Noir
Nathalie Richez,'Santenay' 
Rouge, Burgundy, France

35

Cabernet Sauvignon
Inglenook,
Napa Valley, Rutherford, 
California

43

Cabernet Sauvignon
Random Ridge,  Napa 
Valley, Mount Veeder, 
California

26

Bordeaux
Château Chantalouette, 
Pomerol, France

32
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