
-SMALL PLATES-

GARLIC BREAD 13
SARA’S FAMOUS JALAPEÑO CHEDDAR SOURDOUGH,
GARLIC BUTTER, MOZZARELLA, RED PEPPER FLAKES

GRILLED OCTOPUS 20
OLIVE OIL, GRILLED LEMON, KALE, 

CALABRIAN CHILI

DEVIL-ISH EGGS 13
A MODERN TWIST ON DEVILED EGGS,

 CRISPY SHRIMP, PARMESAN

CRISPY SHRIMP 21
SWEET THAI CHILI, GARLIC AIOLI

 FRIED CALAMARI 19
BLISTERED PEPPADEWS, BLUSH SAUCE

SHISHITO PEPPERS 15
MALDON SEA SALT, OLIVE OIL, 

SHAVED PARMESAN, HOT HONEY 

BAKED TALEGGIO 19
PUFF PASTRY, DULCE DE LECHE, PISTACHIO

COLOSSAL SHRIMP 21
TRADITIONAL COCKTAIL SAUCE

-SALADS-

BURRATA 15
 ARUGULA, TOMATO JAM, CRUSHED PISTACHIO, 

BALSAMIC REDUCTION

CAESAR 11
HOUSE MADE CROUTONS, SHAVED PARMESAN 

+ WHITE ANCHOVIES 2

STEAKHOUSE WEDGE 11
TOMATO, FROMAGE BLUE CHEESE, CANDIED BACON

LARDON, FRIED ONION, BALSAMIC GLAZE

-HAPPY HOUR-
4PM-6PM AT THE BAR & PATIO

-WEDNESDAY-SATURDAY-

$2 OFF SIGNATURE COCKTAILS

$3 OFF ALL WINES BY THE GLASS

-THURSDAY ONLY-
$12 SELECT GREY GOOSE MARTINIS

CLASSIC, DIRTY, POMEGRANATE, LEMON DROP
OR COSMOPOLITAN

-WEDNESDAY ONLY-
1/2  OFF SELECT BOTTLES OF WINE 


