
Curated Bites

Confit Drums, House Slaw, Sweet & Sour Sauce

CHICKEN LOLLIPOPS

Crispy Wonton, Marinated Yellowfin, Spicy-Black Garlic Aioli

TUNA CANNOLI*

Thinly sliced Prime NY Strip, Tataki Sauce, Ponzu, grated Onion, Ginger

BEEF TATAKI*

Tortilla Chips, Avocado, Micro Cilantro

SHRIMP CAMPECHANA

Pan-seared Shrimp, Remoulade

DEVILED EGGS

Marinated Yellowfin Tuna, Crispy Rice, Avocado, Unagi Sauce, Spicy Aioli

TUNA CAKES*

Adobo Glaze, Carrot Mole, Corn, Pickled Onion, Cilantro, 
Chicharrón Crumble

SMOKED PORK BELLY

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. Please alert your server of any food allergies before ordering. 

We are not responsible for an individual’s allergic reaction to our food or the ingredients used in food items.
v. 9/10/26

MONDAY - FRIDAY  3 - 6 PM



SOCIAL HOUR WINE & COCKTAILS

Bottled Beer
$1 off all selections

Cocktails
NIGHT OWL

Ford’s, St-Germain, Blackberry Sage Syrup, Lemon Juice, Fee Foam

GRAND OL’ FASHIONED

Butter-washed Buffalo Trace, Grand Marnier, Aztec Chocolate Bitters

ROSEMARY 75

Bombay Sapphire, Rosemary Syrup, Lemon Juice, Brut

HOUSE MARTINI

Gin or Vodka

PROSECCO SUPERIORE |  Bisol Crede

ROSÉ |  Whispering Angel

SAUVIGNON BLANC |  Catalina Sounds

TEMPRANILLO |  Bodegas Numanthia Termes

Wine


