2.

Charcuterie Board Italian cured mixed meats, rotating selection of (3) artisanal
cheeses, crostini, peanuts, whole grain mustard 29

Smoked Whitefish Spread local whitefish, served with crostini and cucumber
19

Burrata Caprese tomatoes, burrata cheese, pepitas, basil, olive oil, and balsamic
glaze 18

Shrimp Cocktail Jjumbo shrimp (4), horseradish cocktail sauce, wasabi tobiko,
lemon. 16

Spanish Shrimp. garlic — smoked paprika with crostini. 19
Tonys Beer Mussels garlic, shallots, red chili pepper flakes, Hamm'’s beer 24

Lamb Pops New zealand lamb pops, dijonaise. 23

Crab Cake house-made lump crab cake, panko encrusted, with house sweet chili
sauce 19

Oysters oyster styles switch daily — market price



