
 
 
 

$5 appetizer menu 
(monday-friday 4-7pm) 

 
 

crispy coconut shrimp, sweet sour mango sauce 
 

burrata cheese pizza, confit tomato, basil, chili oil 
 

"hot wings", spicy asian bbq sauce, grilled pineapple spears 
 

steak taco, caramelized onions, heirloom pico de gallo, 
guacamole 

 
marinated grilled sirloin tips, horseradish creme fraiche 

 
blue point oyster shooter, vodka, jalapeno mignonette, 

masago 
 

Vegetable springrolls, house dipping sauce 
 

housemade french fries, romesco sauce, Heinz ketchup 
 

sweet potato fries, candied garlic and sherry aioli 
 
 
 

an 18% gratuity will be added to parties of 
six or more  

we support small farmers and artisan producers 
michael rouff, chef de cuisine 


