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de la Moment

@) KEYSTONE 3.95
TX (M)

THATCH ISLAND 3.95
MA (M)

COPPS ISLAND 3.95
CT (M)

@) ADMIRALS 3.95
AL (M)

. On the Half Shell

BOTTLE ROCKET 3.95
MA (M)

NAKED JADE 3.95
AL (S)

BELLE DU JOUR 3.95
CAN (M)

CHEBOOKTOOK 3.95
CAN (M)

@ﬁ HAPPY HOUR Everyday from Open - 6 PM

HORS D'OEUVRES

Who's On o
Today’s Menu?

o

HAMACHI CRUDO lemon, avocado, evoo, fennel pollen 19. j/

DEVILED EGGS boquarones, salsa verde 12.

GULF CRAB BEIGNETS cane syrup butter 14. &5

ONION SOUP GRATINEE mahon, sourdough 17.

SALAD MAISON bibb lettuce, pistachio, pecorino 17.

POMMES FRITES 3x cooked, aioli or bernaise 14..

Wocfla //s

ZAMORA SPRITZ elderflower, grapefruit, mint, cava 22.

WEST BAY HIGHBALL 16.

london dry gin, génépy, tonic, thai

basil

MESSINA PASS 17.
mezcal, blood orange, bergamot,
vermouth

OYSTER BAR MARTINI 18.
ketel one vodka, manzanilla brine,
spectacularly cold

LA PARILLA 15.
serrano-infused reposado tequila,
grilled lime, mezcal

GOLDEN BUCKLE 15.
straight bourbon, earl grey honey,
lemon

THE 1803 17.

bonded rye whiskey, cassis, house
bitters
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SPARKLING
Brut, Naveran 11/56
Cava 2022

Brut Rosé, Michel Briday 19/76
Crémant de Bourgogne NV

Brut Réserve, Charles Heidsieck  26/130
Champagne NV

WHITE
Muscadet, Eric Chevalier 14/56
Muscadet Cotes de Grandlieu 2023
Pinot Grigio, Elena Walch 15/60
Alto Adige 2024
Sauvignon Blanc, Loveblock 15/60

Marlborough 2023

Sauvignon Blanc, Domaine
Pré Semelé 23/92
Sancerre 2023

GV ,“Crazy Creatures”, Malat 14/56
Kremstal 2023

Albarifio, Zarate 18/72
Rias Baixas 2023

Chenin Blanc, Domaine Pichot 15/60
Vouvray 2022

Chardonnay, “ler Cru,”

AD&F Dauvissat 27/108
Chablis 2023
Chardonnay, Paul Hobbs 29/116

Russian River Valley 2022

W INIE

ROSE

Grenache blend, Entourage 16/64
Cbétes de Provence 2022

Cabernet Franc, Martin Woods 18/72
Willamette Valley 2024

RED

Pinot Noir, “Mosaic,” Alexana 21/84
Dundee Hills 2023

Pinot Noir, “Vieilles Vignes,”
Faiveley 27/108
Mercurey 2022

Tempranillo, “Vifia Alberdi,”
La Rioja Alta 17/68
Rioja Reserva 2020

Syrah, “Offerus,” J.L. Chave 25/100
Saint-Joseph 2023

Nebbiolo, Azelia 29/116
Barolo 2020
Zinfandel, Bedrock 19/76

Sonoma 2022

Cabernet Sauvignon, Routestock  19/76
Napa Valley 2022

Cabernet Sauvignon, Sinegal 32/128
Sonoma 2022

Bourdeaux blend, Queyron
Pindefleurs 28/112
Saint-Emilion Grand Cru 2012

(4]

Miller Lite, Lager, Milwaukee WI 6.

S TATE O

Yuengling, Traditional Lager, Pottsville PA 8.
Lone Pint, Yellow Rose, IPA, Magnolia TX 10.
St. Arnold, Lawnmower Kolsch, Houston TX 9.
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