
PROSECCO & OYSTERS 
FOR TWO 16

four oysters on the half shell, house-made 
cocktail sauce, citrus chile vinaigrette & two 
glasses of prosecco served in “chambongs”

DUO OF CITRUS 
POACHED SHRIMP 7

house made cocktail sauce

CRISPY BLACK PEPPER 
CALAMARI & ROCK SHRIMP 7

giardiniera & lemon aioli

D/C SUSHI ROLL 14
shrimp tempura, avocado & asparagus, rolled 
with nori & rice, wrapped with filet mignon & 

finished with eel sauce, spicy mayo & 
puffed rice

CRISPY FRIED BRUSSELS 6
pancetta, white balsamic aioli

HANGING BACON 7
maple glaze, cracked black pepper

HAPPY HOUR
FOOD MENU

(Served only at the bar 4:30-6pm)



(Served only at the bar 4:30-6pm)

HAPPY HOUR
DRINK MENU

DAILY 4:30-6PM

$8
SANGRIA
white, red or rose

$6
KORBEL OLD FASHIONED

$5
RAIL DRINKS
new amsterdam vodka, 
evan williams bourbon 

cruzan light rum 
sauza gold tequila 

gordon’s gin

25% OFF
BOTTLES OF WINE

for bottles less than $200


