HAPPY HOUR

A

WEEKDAYS | 5-7PM

$10 COCKTAILS

HAPPY HOUR

A

WEEKDAYS | 5-7PM

OLD FASHIONED

green river 1885 bourbon,
aromatic bitters,
orange & lemon oil

highc

bsc baltomaro chamomile,
sweet vermouth, orange oil

NEGRONI

lere castle gin,

FRENCH 75

highclere castle gin,
lemon juice, champagne

$10 COCKTAILS

OLD FASHIONED

green river 1885 bourbon,
aromatic bitters,
orange & lemon oil

NEGRONI

highclere castle gin,
bsc baltomaro chamomile,
sweet vermouth, orange oil

FRENCH 75

highclere castle gin,
lemon juice, champagne

$5 BEERS $7 WINES
BELL'S ROSE
TWO HEARTED IPA SPARKLING
PLZENSKY WHITE
PILSNER URQUELL RED

LIG

HT FARE

$5 BEERS $7 WINES
BELL'S ROSE
TWO HEARTED IPA SPARKLING
PLZENSKY WHITE
PILSNER URQUELL RED

CHARGRILLED OYSTERS
(3), roasted garlic herb butter,
parmesan, lemon — 9

HOUSE-MADE TATER TOTS

aged provolone, remoulade — 7

TRUFFLED WAFFLE FRIES

lemon-caper aioli — 6

RUXTON CEVICHE

olives, jalaperio, dill, cherry tomato — 11

FRITO MIXTO
rock shrimp, oysters, calamari,

caper remoulade — 11

POTATO GNOCCHI
squash, swiss chard, laura chenel goat
cheese, sage, brown butter — 12

CHOPPED SALAD
salami, aged provolone, cauliflower, olives,
radish, carrot, red wine herb vinaigrette — 7

CAESAR SALAD

parmigiano reggiano, herb croutons — 7

DRY-AGED
STEAKHOUSE BURGER
100z dry-aged black angus blend,
truffle aioli, aged gouda — 10

LIGHT FARE

CHARGRILLED OYSTERS
(3), roasted garlic herb butter,
parmesan, lemon — 9

HOUSE-MADE TATER TOTS

aged provolone, remoulade — 7

TRUFFLED WAFFLE FRIES

lemon-caper aioli — 6

RUXTON CEVICHE

olives, jalaperio, dill, cherry tomato — 11

FRITO MIXTO
rock shrimp, oysters, calamari,

caper remoulade — 11

POTATO GNOCCHI
squash, swiss chard, laura chenel goat
cheese, sage, brown butter — 12

CHOPPED SALAD
salami, aged provolone, cauliflower, olives,
radish, carrot, red wine herb vinaigrette — 7

CAESAR SALAD

parmigiano reggiano, herb croutons — 7

DRY-AGED
STEAKHOUSE BURGER
100z dry-aged black angus blend,
truffle aioli, aged gouda — 10




