CAVIAR

PETROSSIAN, PARIS — 30 GRAMS
house Saratoga chip, créme fraiche, dill

choose one or try all three

ROYAL DAURENKI
creamy, buttery, bursting
o5

TSAR IMPERIAL OSSETRA

refined, balanced and nutty
160

KALUGA HYBRID ROYAL

buttery, fresh brine
200

CAVIAR BUMP - 5¢g
paired with Champagne
27

CHUBBY CAVIAR SANDWICH

lemon, butter, potato roll,
Royal Daurenki
18




PLATES

CACIO e PEPE ARANCINO

cauliflower, salsa verde,Tellicherry, Reggiano
10

PANZEROTTI

mozzarella, marinara, basil
i3

BABY GEM SALAD

local egg, bacon, torn crouton, vinaigrette
12

CITRUS SALAD

mache, shallot, citronette
14

MEATBALL SLIDER
mozzarella, garlic butter, pulled pancetta
2/15

SHORT RIB STUFFED PEPPER

gremolata, Calabrian chili
16

NANA’s LASAGNA

béchamel, Bolognese, cheese
24

SPAGHETTI alla CHITARRA

clams. bottarga, agrodolce, Calabrian chili
25

OYSTERS

baked with marmite hollandaise

KUSSHI, WA
3 0OYSTERS - 14

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




HOUSE COCKTAILS

THE LOCKER ROOM

Gin or Vodka, berry, mint, lemon - 15

THE MISS WARD

Rum, bay leaf, lime, ginger - 15

THE CALUMET

Agave, guajillo peppers, lime, chocolate bitters - 15

THE CROCODILE

Amari blend, mulled pineapple, citrus - 15

THE CHS

Sparkling wine, Chambord - 15

SANS SPIRITS

TROPICAL TONIC

orange, mulled pineapple, tonic - 10

SPICY TEA

Cold brew orange spiced tea, ginger, honey, winter citrus - 10

BEER & CIDER

PERONI

Italian Lager

FIRST LOOP IPA

Belt Line Brewery

STIEE MITTENS
Woodcock Brother’s

SEMI- SWEET CIDER
Clarksburg
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“CLASSICS”

COSMOPOLITAN

Vodka, lime, cranberry, curacao - 15

TORONTO

Rye, Fernet, simple, bitters - 15

NEGRONI

Gin, Campari, Sweet Vermouth - 15

ESPRESSO MARTINI

Vodka, coffee liquor, espresso - 15

FRESH GIMLET

Vodka or Gin, lime, simple - 15

SIDECAR

Cognac, lemon, curacao - 15

OLD FASHIONED
- BOURBON or RYE -

simple, bitters, orange, lemon -15

YUZY COCKTAIL

Gin, yuzu, mint - 15

PENICILLIN

Scotch, ginger, honey, lemon - 15

PALOMA

Tequila, grapefruit, lime, agave, soda water - 15

PAPER PLANE

Bourbon, Amaro, Aperol, lemon -15

LYCHEE MARTINI

Vodka, lychee, lime - 15




WINE

BY THE GLASS

SPARKLING

CORTE FIORE PROSECCO
Veneto, Italy NV

ALBET | NOVE CAVA
Pendes, Spain ‘21

MAISON FOUCHER

Crémant de Loire, France NV

L. AUBRY FILS
Champagne 1er Cru, Brut
Champagne, France NV

WHITE

FALANGHINA
Fattoria La Rivolta, Vigneti Di Bruma
Campania, Italy ‘21

SAUVIGNON BLANC

Clement et Florian Berthier, L’Instant
Loire, France ‘22

CHARDONNAY
Domaine Fichet
Burgundy, France ‘22

RED

GAMAY
Michel Guignier
Beaujolais, France ‘22

CABERNET SAUVIGNON BLEND
Bodegas Lopes, Chateau Vieux
Mendoza, Argentina ‘17

BARBERA D’ALBA
Oddero
Piedmont, Italy ‘21

13/50

13/50

14/56

26/100

BY THE BOTTLE

CHAMPAGNE

ANDRE HEUCQ

Héritage Assemblage, Extra Brut Nature
Champagne, France. NV

Pinot Noir, Pinot Meunier

375 ML

BILLECART-SALMON

Brut Reserve

Champagne, France NV

Pinot Noir, Chardonnay, Pinot Meunier

GATINOIS

Traditional Brut
Champagne,France NV
Pinot Noir, Chardonnay

LEHERTE FRERES
Extra Brut, Rosé
Champagne, France NV
Pinot Meunier

MARIE COURTIN
Efflorescence, Extra Brut
Champagne, France 2016
Pinot Noir

WHITE

RIESLING
Schlossgut Deil, Nahesteiner, Kabinett
Nahe, Germany ‘21

RED

CABERNET SAUVIGNON
Cultivar
North Coast, California ‘21

NEBBIOLO
Cascina Baricchi, Rose delle Casasse
Barbaresco, ltaly. 16




DESSERT

24 K GOLD
CHOCOLATE BUDINO

whipped cream, luxardo cherry, pistachio
praline - 14

BUDDHA HAND LEMON CAKE
meyer lemon curd, meringue -10

ESPRESSO

sugar cube, lemon twist
Single 5/ Double 8




