
Includes:

Two Cocktails

Two Shared Plates

A Convo card

$40 per table 

Date and Duo
Thursdays

Mobile User



Cocktails

Shared Plates
Duck Confit Wontons 

duck consommé, chili oil and scallions

Baked Salty Kiss Oysters 

herbed Parmesan panko, crispy leeks

Brie on Crostini

 grilled baguette with warm double cream Brie, caramelized

apples, candied pecans, balsamic reduction, sage honey drizzle 

Chef's Special of the Day

(Choose 2 Per Table)

Duck Confit Wontons 

Baked Salty Kiss Oysters 

Brie on Crostini

 

 

Chef's Special of the Day

Dram Loves Me 

vodka, creme de violette, elderflower, lime, orange blossom

Dram Loves Me Not 

gin, butterfly botanical liqueur, pomegranate, lemon, rose

Apple Of My Eye 

apple brandy, midori, agave, lemon

Apple of My Eye Mocktail 

apple cider, honey syrup, lemon, ginger beer

(Choose 2 Per Table)

Dram Loves Me 

Dram Loves Me Not 

Apple Of My Eye 

Apple of My Eye Mocktail 

Menu


