
H A P P Y  H O U R  D R I N K S P E C I A L S 

STARTERS  
ITALIAN OSIETRA CAVIAR gf / 35 

12 grams, house-made potato chips, 
crème fraiche, chives 

 
*LAUGHING KING OYSTERS gf df 

7.50/15 
green apple mignonette 

 

BEEF DUMPLINGS  / 7 
 buttered kimchi, lantern sauce 

 
SALMON CRUDO gf / 8 

cucumber, red onion, cilantro, 
serrano-jalapeno aguachile 

 

BLOOD ORANGE SALAD gf / 9 
mixed greens, arugula, roasted pistachio, 

feta, honey-dijon vinaigrette 
 

TUNA TARTARE TACOS / 10 
jalapeno emulsion, ponzu, avocado, pickled 

red onion, cilantro  
 

ROASTED BEETS  gf  *df / 6 
goat cheese, orange supremes, 
shaved fennel, yuzu vinaigrette, 

                                         
BURRATA / 12 

tomato, balsamic glaze, basil, grilled ciabatta 

 
HALF PORTIONS OF PASTA  / 10 

Substitute Gluten-free Pasta    3 
 

CACIO E PEPE 

spaghettoni, tellicherry black pepper, 
pecorino-romano & parmigiano 

add a poached egg                                         3 
 

RICOTTA CASONCELLI 
tomato brodo, cherry tomatoes, chervil,  

 
LINGUINE & CLAMS 

eastern shore little neck clams, white wine, 
garlic, crushed red pepper, parmigiano 

 

SHRIMP TAGLIATELLE 
calabrian chile ‘scampi’, herb breadcrumbs, 

scallions, basil, tomatoes, parmigiano 
 

SHORTRIB RIGATONI 
braised kale & mustard greens, pickled red onion, 

caramelized onions, parm 
 

gf= gluten free   df = dairy free  *= can be 

 

 

 

W E L L   D R I N K S  /  6 

 

C O C K T A I L S  /  9 

BLACKBERRY MULE 

crown royal blackberry, lime juice, q ginger beer 

CLASSIC OLD FASHIONED 

dickel rye, demerara syrup, angostura bitters 

CUCUMBER-MINT GIMLET 

ketel one cucumber-mint vodka, lime, simple syrup  

FINO SPRITZ 
fino sherry, prosecco, soda water 

 

W I N E  /  6 

RED SANGRIA 
 

ARCHETYPE      
2023 | Pinot Noir | CA 

ALTUS  
2022| Cabernet Sauvignon | CA 

TORRESELLA  

2024| Pinot Grigio | IT, Alto Adige 

STONELEIGH 
2024 | Sauvignon Blanc | NZ, Marlborough 

CHALK HILL 
2023 | Chardonnay | CA, Russian River Valley 

 

B U B B L E S 

AVISSI  4 /17.5 
NV | Glera | IT, Veneto 

 

ELIO PERRONE   ‘Bigaro’        5 |22.5              
2024| Moscato, Brachetto| IT, Piedmont 

 
 

CANTINA DELLA VOLTA  
‘Lambrusco Brut’ 5.5 / 25 

2017| Lambrusco di Sorbara| IT, Modena 
 

MOET & CHANDON ‘Brut Imperial’   11/ 50 
NV| Pinot Noir- Meunier, Chard|  

FR, Champagne 
**PERFECT PAIRING buy a bottle of moet 

enjoy parmigiano french fries on us 
 

B E E R / 5 
 

PRECARIOUS   
pilsner | 4.5 ABV | 12 OZ. | VA, Williamsburg 

YUENGLING 
lager | 4.5  ABV | 12 OZ. | PA, Pottsville 

 

BROTHERS CERVEZA HERMANOS 
mexican lager |  4.7  ABV | 12oz | VA, Harrisonburg 

 

CHEFS LIFE AMERICAN BEAUTY 
pale ale | 5.5 ABV | 16 OZ. | Newport news, VA 

 

BLUE TOAD HARD CIDER 
Hard cider | 5.5 ABV | 16 OZ. | VA, Nellysford 

 
 
 
 

 


