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DRINKS 
 
TOE PICK MARTINI  13 
bruised vodka, ice crystals, olive or twist 
caviar bump +$5 
 
AGAPE  11 
bourbon, allspice, orange liquer, lemon, creme de cacao 
 
“I’M NOT SMOKING...I’M BREATHING”  14
Hamilton Jamaican Pot Still Rum, mezcal, banana liqueur,  
pimento dram, vanilla bitters 
 
PREZZO FISSO  10 
bottle of Peroni, shot of Fernet Branca 
 
WINE BY THE GLASS 10 
daily selection 
 
DRAFT BEER  6 
daily selection 
 
JAPANESE VERMOUTH SHOT  5 
OKA Japanese Bermutto

FOOD 
 
TOTS*  6 
half order, avocado ranch 

POUTINE 8 
crispy french fries, onion gravy, cheese curds

POPCORN CHICKEN  8 
tamarind glaze, sesame seeds, jalapeños

BEER STEAMED CLAMS  14 
mustard sausage, fennel, garlic camina bread 

HAMACHI CRUDO 16 
buttermilk aguachile, morita peppers, blood orange, radishes

SMASH BURGER  15 
bacon jam, cheddar, garlic aioli 
 
BEEF TARTARE* 12
chipotle dijionaise, cilantro, cornichons, farm egg yolk
 
ARUGULA & KUMQUAT SALAD  (N) 8 
kumquat confit, toasted marcona, cotija 

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

Sales Tax will be added to the price of all food and beverage items 
served.  A 3% Kitchen Equity Share has been added to all checks.  
Separate checks can not be accomodated but we will gladly process 
up to 3 forms of payment.  An auto gratuity of 18% will be applied to 
parties of 8 or more. 

V- Vegan	   N - Contains Nuts

Scan and join our Loyalty Program for 
discounts, birthday rewards and more!  
25 points earned at sign-up. 


