THE TERRACE
AND OUTDOOR GARDENS

SPRITZ SEASON BITES

EAST COAST OYSTERS* 30
hibiscus mignonette

SMOKED HAMACHI CRUDO* 25
fennel, saffron, tangerine

CAPRESE SALAD (V) 17
heirloom tomato, ovalini, strawberry, aged balsamic

SHRIMP COCKTAIL 25
horseradish, lemon

FRITTO MISTO 25
shrimp, calamari, artichoke, arrabiata

CHICKEN BITES 18
sweet pea-buttermilk ranch

KOBE SLIDERS* 32
mushroom “bacon”, gruyeére, truffle dijon, house brioche

FRENCH FRIES 16
truffle aoili

CHEESE PLATE 21

pistachio crisps, grapes, apricot mostarda

ASSORTED COOKIES 14
half dozen, chef’s selection

S 7

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness*




SPRITZ
SEASON )

25

GARDEN HOUR
house apertitivo blend, empirical cilantro spirit, scarpetta prosecco
fever-tree tonic

paired with aperitivio spritz jello shot

HIGH TIDE
planteray rum, citric pineapple, telmont réserve de la terre champagne
fever-tree club soda

paired with strawberry daiquiri jello shot
HEATWAVE
milagro blanco tequila, spicy mango liqueur, agave, scarpetta prosecco
fever-tree sparkling cucumber
paired with spicy mango margarita jello shot

/ AN

JELLO SHOTS
aperitivio spritz, strawberry daiquiri, spicy mango margarita

SINGLE
12

TRIO
30




