
AVA I L A B L E :  M O N  -  T U E  4 P M  -  6 P M  /  W E D  -  F R I  2 P M  -  6 P M

W I N E  O P T I O N S 11 (GLASS)
Handpicked by our sommelier, enjoy an exclusive selection 
of exceptional wines.

Consumption of undercooked meat, poultry, eggs or seafood may cause illnesses.
Please alert your server if you have special dietary requirements.

*

G L U T E N  F R E E

A R A N C I N I  ( 2 )  12
Crispy risotto ball, filled with Parmigiano Reggiano cheese,
provolone cheese, and mushrooms, served with arrabbiata sauce.

Z A N T I  H A M B U R G E R 12
Homemade brioche bun with smoky chipotle aioli, crispy bacon, balsamic-glazed red onions, 
fresh jalapeño, and melted cheddar cheese. Served with french fries.

served with house-made plantain chips.

* S H R I M P  C E V I C H E  12
Lime juice, extra virgin olive oil, serrano pepper, red onion, cucumber, 

C H I C K E N  S A N D W I C H 12
Breaded crispy chicken tender served in a homemade brioche bun with smoky chipotle aioli, 
homemade pickled cucumbers, and onions. Served with french fries.

C R I S P Y  L A S A G N A 12
House-made pasta with Italian sausage ragù, Parmesan and Fontina cheeses, 
lightly crisped and served with vodka sauce.

F R I E D  C A L A M A R I 12
Crispy calamari, served with spicy arrabbiata sauce and garlic aioli.

H A P P Y  H O U R

Tabasco, and Chardonnay pearls.

* O Y S T E R S  14
Half dozen served with lemon, mignonette sauce, horseradish, 

>dozen + bubbles (1 bottle of Moet Chandon Brut) · 99

Pinot Grigio
Chardonnay
Sauvignon Blanc

White

Malbec
Chianti
Pinot Noir

Red

A N Y  B E E R  $ 6 Absolut
Tito’s
Ketel One

Fords Gin
The Botanist
Hendrick’s

C L A S S I C  M A R T I N I  12
Vodka Gin

Double D

Old Fashioned

The “G”

Espresso Martini

C O C K T A I L S  11


