wine by the glass

bar bites

Sparkling

Roederer Estate Brut, Anderson Valley NV 12.
Zonin Cuvée 1821 Prosecco Brut, Veneto NV 9.
Laurent Perrier, Brut L-P, Tours-Sur-Mar NV 18.
Billecart-Salmon Brut Rosé, Mareuil-Sur-Ay NV 23.
White

€tude Chardonnay, Carneros 2009 21.
Cuvaison Chardonnay, Carneros 2010 12.
Kumeu River Village Chardonnay, Kumeu-New Zealand 2008 10.
Vina Robles Jardine Sauvignon Blanc, Paso Robles 2010 11.
The Ned Pinot Gris, Marlborough, New Zealand 2011 9.
Skylark Pinot Blanc, Orsi Vineyard, Mendocino County 2010 12.
Borgo Conventi Pinot Grigio, Collio 2010 10.
Vincent Delaporte Chavignol Sancerre 2010 13.
Strub Riesling, Niersteiner Briickchen Kabinett, Rheinhessen 2010 12.
Glatzer Griiner Veltliner, Carnuntum 2010 10.
Red

Keenan Merlot, Napa Valley 2007 13.
Handley Pinot Noir, Anderson Valley 2007 12.
Sharecropper’s Pinot Noir, Oregon 2010 18.
Qupé Syrah, Bien Nacido Vineyard, Santa Maria Valley 2008 14.
Smith-Madrone Cabernet Sauvignon, Napa Valley 2005 21.
Chappellet Mountain Cuvée Cabernet/Merlot, Napa Valley 2009 14,
Decero Malbec, Remolinos Vineyard, Mendoza, Argentina 2009 10.
Vifia Alberdi Reserva, Rioja Alta 2005 13.
bartender specialties

On the Rocks

fish house punch

sailor jerry spiced rum, maison surrenne cognac. peche. lemon 13.
smoke on the water

del maguey mezcal. cranberry. mandarin. salt 11.
three sheets

purity vodka. cucumber. tonic water. lime 10.
kaleidoscope

nolet’s silver gin. basil. cucumber. seltzer. lemon. lime 12.
french bulldog

grey goose vodka. st. germain elderflower. grapefruit. lemon 13.
Straight Up

sucker punch

bombay sapphire. lillet blonde. st. germain elderflower. citrus 12.
cape horn

kappa pisco. gran marnier. lime. orange zest 12.
ab fab

russian standard vodka. creme de cassis. prosecco 9.
pomegranate refresher

pama pomegranate liqueur. hangar one vodka. lemon 12.
thorn in my side

four roses bourbon. benedictine. pimm’s. orange zest 13.
minx’s moxie

hangar one fraser raspberry vodka. créme de framboise. lemon 13.

Romaine Salad
baby beets, pistachios

Yellowtail Ceviche
lime, jalapefio, crisp tortillas

Broccoli Soup
cheddar biscuit

BBQ Baked Oysters
garlic parsley butter

Artichoke Dip
0ld Bay potato chips

Cornmeal Fried Squid
Meyer lemon aioli

Shellfish Gumbo
jasmine rice, fennel sausage, sweet peppers

Wood Oven Pizzetta
duck confit, butternut squash, parmesan

Steak Skewers
balsamic, arugula pesto

Trio of Artisan Cheeses

French Fries

happy hour

10.

12.

13.

10.

14,

12.

12.

15.

featured oyster
$1.00 each

everyday
11:30am-6pm

ask your server for a complete list of oysters

drink specials

Monday-Friday 3-6 pm

session premium lager
full sail brewing co. hood river oregon

zonin prosecco. veneto nv

the ned pinot gris
marlborough new zealand

moscow mule
russian standard vodka. ginger beer. lime

ab fab

russian standard vodka. creme de cassis. prosecco

Four percent added for san francisco employer mandates including san francisco healthy. 2/4/2012

On parties of six or more, an eighteen percent gratuity will be included.



