— PRIME HAPPY HOUR —3
0BV,

CHEERS

DRAFT BEER 8§

MARTINI

with fords london dry gin or tito’s vodka 10

SMOKED APPLE BUTTER OLD FASHIONED
old forester 100 proof bourbon, jar sessions smoked apple butter,
orange oleo saccharum, black walnut bitters 12

WINE BY THE GLASS
NV Cava, Portell, Catalonia, Sp 11

2022 Pinot Grigio, Wilhelm Walch “Prendo,”
Trentino-Alto Adige, It 11

2020 Malbec, Gouguenheim, Mendoza, Arg 11

BAR BITES & APPETIZERS

OYSTERS—-CHEF'S CHOICE* BURRATA
mignonetle, cocktail sauce, lemon local tomatoes, basil,
2 each extra virgin olive oil, flathread
21
MAINE MUSSELS
butter, shallots, belgian beer, CRISPY TUSCAN KALE
creme fraiche, herbs, lemon, toast honey, lemon, brown butter
17 11
HOUSE CHEEZ-ITS SLIDERS OF THE DAY
house-made cheese crackers 15
5
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Tuesday to Friday from 4:30 p.m. to 5:30 p.m. at the bar

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



