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BACON WRAPPED DATES			   10
blue cheese crema, harissa honey

SHORT RIB HUMMUS	 		  10
slow braised short rib, au jus, hummus, grilled pita

TERIYAKI BEEF TACOS† 	 		  10
teriyaki short rib, spicy aioli, napa cabbage, 
wonton shell 

HOUSE-MADE PIEROGIES	 		  12
two potato-filled dumplings, caramelized onions, 
herb sour cream, bacon 

HOUSE-MADE SOFT PRETZEL		  12
everything bagel seasoning, spinach and artichoke dip

BROILED OYSTERS† 	 		  19
six East Coast oysters, spicy ponzu aioli 

CRAB COCKTAIL	 			   20
six crab claws, cocktail sauce, dijonnaise, spicy ponzu

LAMB LOLLIPOPS† 				   20
blackberry gastrique, mint herb salad

THE BUTCHER’S BUTTER!			   25
beef tallow and roasted bone marrow candle, sourdough 
bread, petite greens
add a beef fat-washed Buffalo Trace shot through the bone 	  12

S O C I A L  H O U R

† CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.


