
Prosciutto croquettes 
with spinach aioli $18

Tuna Tartare 
crisp apple,  velvety aioli,  white balsamic vinegar, sunchoke cream, artisanal

chips,  espelette pepper - $22

 Peruvian Ceviche
Zesty ceviche, crisp corn chips,  mezcal mango infusion - $20

Marrow & Tartare Medley
Slow-cooked bone marrow, beef tartare, oyster mayonnaise -  $28

Crispy Calamari 
 delicate courgettes,  lime, aromatic fried sage, romesco sauce. -  $18

Japanese Aubergine 
Japanese eggplant, black garlic glaze, spicy hazelnuts -  $17

Oysters from the Deep
Half dozen $25,  Whole dozen $50

S M A L L  B I T E S

20% GRATUITY IS AUTOMATICALLY INCLUDED ON BILL 

Shishito peppers 
al Cacio e pepe  $13

Burrata 
 sliced prosciutto, vibrant beets,  and tantalizing Szechuan pepper

infusion - $23

S I D E S

Broccoli Rabe -$14

HOMEMADE Focaccia-$6

Crispy Fried Yucca-$11

Honey-Glazed Brussels Sprouts -$13

FRIES-$10  BLACK TRUFFLE $25



EL ADORABLE RUBY
 Tequila,pomegranate-hibiscus,lime-agave,pearls 

expresso martini 
vodka,Kahlua,espresso, simple syrup

 lychee martini
vodka, vermouth,lychee juice w/lychee garnish

empire sour 
makers mark, cassis,  verjus,  fakernum

Star Hill High ball
 bourbon, apricot, honey,verjus ,soda - 

baron of loretto
bourbon, manzanilla, lemon, bitters

merlot provenance napa $20

tempranillo numanthia spain $18

C O C K T A I L S    $ 1 7        

B E E R S
westmalle 

trappist ale 9.5% $ 12

estrella
spain ipa 8.1% $8

mytos
greece 7.2% $8

stella 
7.2% $8

allagash white
Belgian style wheat 5.2% $10

20% GRATUITY IS AUTOMATICALLY INCLUDED ON BILL 

bordeaux clarendelle $18

cotes du rhone guigal $18

chardonnay salem oregon $18

pinot gris alsace $18

vermentino toscana $18

albarino granbazan spain $18

cava spain-sparkling $12

prosecco brut italy $15

pinot noir boedecker $18

minuty rose france $17

rose cremant france $18

W H I T E

R O S E

R E D

S P A R K L I N G


