COCKTAILS

Moscow Mule/ Russian Standard Vodka/ Ginger/ Lime/ Soda

Hemingway Daiquiri/ Brugal Rum/ Lime/ Grapefruit Maraschine Liqueur
Gold Rush/ Eiijah Craig Bourbon/ Fresh Lemon/ Honey
Mad Man Cosmopolitan’ Appleton VX Rum/ t. Germain/ Clementine/ Ginger

St. Hilaire/ Cava/ Elderflower Liqueur/ Lemon Peel

Lemon Juice/ Si

Cognac “75"/ Cognac/ Fre ugar/ Champagne

North of Easy/ Calvados/ Ginger/ Molasses/ Cinnamon
Southside/ Plymouth Gin/ Lime Juice/ Sugar

Red Velvet/ Chambord/ Bitters/ Champagne

dard Vodka/ Fair Coffee Liqu

White Russian Munich Style/ Russian Stan

SNACKS

nnel

Crab Toasts*/ Dungeness Crab/ Taggiasca O

Crispy Calamari/ Pickled Chili/ Fresno Chili Aioli

Imported Hams
Mangalica/ 12
Serranol 18 months

A Selection of Artisanal Cheeses
ce

Cave-aged Cloth-bound Cheddar/ Fig-Date
Bayley Hazen Blue/ Candied Walnuts

nientos del Piquillo

Spanish White Anchovies Bruschetta

st 0ShOE

CRUDO

Salmon Tartare*/ Bonito Aloli/ Easter Egg Radishes! Fresh Yuzu Julce

Tuna Crudo*/ Cured Green Tomatoes/ Avocado’ White Soy Mafinade

Black Bass Ceviche*/ Soy Bean/ Habanero Vinaigrette/ Lime Essenca

Yellowtail Crudo*/ Gracked Coriander/ Cucumber and Scallion Marinads

Scallop Crudo?/ Citrus Juice/ Spicy Sherry Vinaigrette
SHELLFISH

Prawns®
Oysters*

Littleneck Clams*

% Cold Water Lobster*

Seafood Plateau’/ Oyster
Black Bass C
=

Littleneck Clams/ Chilled % Lobster/
e/ Spicy Mustard Dressing/ Gucumber Chili Mignontte/ O

Ocean Blue Dinner Menu Available Upon Request

ocktail Sauce

S50




