
Small Plates
Friday, February 13th

R O A S T E D  S H R I M P  W I T H  R E M O U L A D E
with garlic, lemon & cracked pepper

$ 2 4

M E D I T E R R A N E A N  M E Z Z E  P L A T T E R
with hummus, grape leaves, tzatziki, marinated olives, roasted
carrots with za’atar & warm pita

$ 2 8

MISO-GLAZED SALMON BITES
crisp Napa slaw, sesame vinaigrette & scallions

$ 2 2

C H A R C U T E R I E  B O A R D
Chef-curated selection of artisan cheeses and cured meats
with accompaniments 

WHIPPED RICOTTA & STRAWBERRY TOAST $ 1 6
with balsamic glaze, fresh herbs, honey & grilled sourdough

TRUFFLE-PARMESAN POMMES FRITES
hand-cut fries, white truffle, parmigiano, fine herbs & house
made aioli

$ 1 0

rich Calabrian cream sauce, crumbled hot Italian sausage,
mozzarella • pecorino Romano & fresh basil 

$ 2 2C A L A B R I A N  F L A T B R E A D

MARK E T
P R I C E

C A V I A R  P L A T E
Sturgeon caviar, French butter with Maldon sea salt, brown
bread, creme fraiche, caper berries, shallots, chives, smoked
mussels with chili, & Dorito chips

$ 2 4

Gals & Pals



THE SIP LIST
Friday, February 13th

$ 5

$ 6

Beer
D O M E S T I C  &  S E L T Z E R

Coors  L igh t ,  Yueng l i ng ,  B l ue  Moon ,
Wh i te  C law

G u i n n e s s ,  C o r o n a ,  H e i n e k e n
I M P O R T S

Groove  B rew i ng  Lace  Lage r ,  Lagun i ta s
I PA ,  Sam Adams  Ses sona l

C R A F T $ 7

wine
W H I T E $ 9

$ 9R E D

C h a r d o n n a y ,  P i n o t  G r i s ,
S a u v i g n o n  B l a n c ,  P r o s e c c o

P i n o t  N o i r ,  C a b e r n e t  S a u v i g n o n ,
M e r l o t

cocktails

$ 1 5

$ 1 5

$ 1 5

P I N K  P A L O M A
T e q u i l a ,  p i n k  g r a p e f r u i t ,  f r e s h  l i m e ,
s a l t e d  r i m

B L U S H  P R O S E C C O  S P R I T Z
P r o s e c c o ,  e l d e r f l o w e r ,  r a s p b e r r y  &  c i t r u s

C H O C O L A T E - C O V E R E D  S T R A W B E R R Y
E S P R E S S O  M A R T I N I

V o d k a ,  e s p r e s s o ,  c a c a o ,  s t r a w b e r r y
e s s e n c e  &  c h o c o l a t e - d i p p e d  r i m


