
M i n i m u m  3 .
W h o  c a n  e a t

j u s t  1 ?

breaded dry rub with rotating
house sauce, ranch, blue cheese

dressing. celery & carrot

$ 1  W i n g s

chef mignonette, lemon,
and horseradish

$ 3  O y s t e r s  I n  A
H a l f  S h e l f

N o  m i n i m u m .
B u t ,  y o u

w o n ’ t  w a n t
j u s t  o n e

chef curated selection of cured meats, cheeses, crackers,
local honey & seasonal preserves

M i n i  C h a r c u t e r i e  $ 1 0  G F

house-made hummus topped with olive oil, sumac, & Aleppo,
marinated olives, tabbouleh salad, mixed nuts, house veggies,

& grilled pita bread

M i n i  M e z z e  B o a r d  $ 1 0  V  |  G F

classic fill topped with dill;
classic fill topped with smoked salmon rillette

D e v i l e d  E g g  D u o  $ 7  G F

kettle chips, house made French onion dip
K e t t l e  C h i p s  &  F r e n c h  O n i o n  D i p  $ 5  

A V A I L A B L E  3 - 5 P M

HAPPY HOUR


