
 

MENU 

 
oysters, half dozen, shuckers’ choice (mp)* 

bread & butter (7) 

marinated olives (8) 

coro finocchiona salami, piparra peppers (10) 

el capricho anchovies, butter, saltines, lemon (16) 

conservas de cambados sardines, salsa verde, saltines, lemon (16) 

ricotta toast, thyme, olive oil, sea salt (12)  

 

 

WINE 

 

bisson, glera, frizzante (15) 

denny bini, lambrusco, frizzante (12) 

d’attimis-maniago pinot grigio, bianco (14) 

zoholf sylvaner, bianco (16) 

colli di lapio, greco di tufo, bianco (16) 

pico maccario barbera piedmont, rosato (14)  

sono montenidoli, chianti, rosso (15) 

cirelli montepulciano abruzzo, rosso (15) 

tibaldi barbera d’alba, rosso (16) 

 

 

BEER & CIDER 
 

aval, rosé cider, can, fr (10) 

menebrea, ambrata, amber lager, bottle, it (10) 

menebrea, bionda, blond lager, bottle, it (10) 

holy mountain, sea creatures oyster lager, tallboy, wa (10) 

aslan, ‘batch 15’ ipa, can, wa (8) 

rainier, lager, tallboy, wa (5) 

 

*Consuming raw, undercooked, or unpasteurized foods may increase your risk of foodborne illness. Menu items may contain nuts & other allergens.  

  Please let us know if you are allergic to anything.  


