
h a p p y  h o u r

P E R M I S S I O N  
O L D  F A S H I O N E D  8

Makers 46,  Turbinado,  Angostura,  Orange Bitters

M A R G A R I T A  1 0

Patrón Si lver,  Cointreau,  Fresh Lime

C A R A J I L L O   1 0

Licor 43,  Espresso,  Shaken Hard

B U B B L E S  8

Daily  Selection of  Cava

D O M A I N E  D E  P O U L V A R E L

R O S é  8 | 2 8

  2021,  France

G O L D  R U S H  8

  Teel ing Ir ish,  Fresh Lemon,  Honey Syrup

F R E S H  O Y S T E R S / D O Z   2 0

Daily  Selection of  East Coast Oysters

S H R I M P  C O C K T A I L  1 4

With Spicy Cocktai l  Sauce

m O n d a y - f r i d a y
4 - 6 p m

Consuming raw or  undercooked meats,  poultry,  seafood,  shel lfish,
or eggs may increase your r isk of  foodborne i l lness.



C O C K T A I L S

P E R M I S S I O N  
O L D  F A S H I O N E D  1 3

Makers 46,  Turbinado,  Angostura

S M O K E D  O L D  F A S H I O N E D  1 6

Eli jah Craig Bourbon,  Turbinado,  Angostura,  
Cherrywood Smoke

F L A M I N G  O L D  F A S H I O N E D  1 6

Old Forester 100 Proof,  Simple,  Old Fashioned 
Bitters,  Overproof Rum

T E Q U I L A  O L D  F A S H I O N E D  1 4

Herradura Reposado,  Dos Hombres Mezcal ,  
Turbinado,  Mole Bitters

B A R R E L - A G E D  O L D I E  1 6

Fistful  of  Bourbon,  Angostura,  Turbinado,  White 
Oak 

P A P E R  P L A N E  1 5

Fistful  of  Bourbon,  Amaro Nonino,  Aperol ,  
Fresh Lemon

S A Z E R A C  1 3

Rittenhouse Rye,  Cognac,  Peychaud’s,  Bitters,  
Absinthe

D A I Q U I R I  1 2

Flor De Cana Rum, Fresh Lime,  Simple

P E N I C I L L I N  1 4

Monkey Shoulder Blended Scotch,  Fresh Lemon,  
Honey-Ginger Syrup,  Peated Scotch

C O R P S E  R E V I V E R  # 2  1 5

Citadel le Gin,  Cointreau,  Li l let  Blanc,  Fresh 
Lemon,  Absinthe

M O S C O W  M U L E  1 2

Haku Vodka,  Fresh Lime,  Simple,  Ginger Beer

A P E R O L  S P R I T Z  1 3

Aperol ,  Cava,  Sparkl ing Water

C A R A J I L L O   1 3

Licor 43,  Espresso,  Shaken Hard

E A S T S I D E  1 4

Hendricks Gin,  Fresh Lime,  Cucumber,  Mint,  
Simple

T H E  L A S T  O A X A C A N  1 5

Dos Hombres Mezcal ,  Chartreuse,  Fresh Lime,  
Maraschino 

E S P R E S S O  M A R T I N I  1 7

Reyka Vodka,  Espresso,   Mr.  Black,  Bai ley's

P E R M I S S I O N  G I N  &  T O N I C  1 3

Botanist ,  St .  Germain,  Indian Tonic,  Mint,  Orange 
& Lemon Peel

H I T S  D I F F E R E N T  1 3

Grey Goose,  St .  Germain,  Fresh Lemon,  Simple,  
Strawberry

V I T A M I N  S E A  1 4

Citadel le Gin,  Grapefruit ,  Fresh Lemon,  Honey,  
Rosemary

G U A P O  1 5

Dos Hombres Mezcal ,  Fresh Lime,  Aperol ,  Chi l i  
Salt

B A R R E L - A G E D  N E G R O N I  1 6

Botanist ,  Campari ,  Cocchi  Torino

F R E S H  O Y S T E R S / D O Z   1 8

Daily  Selection of  East Coast Oysters

R O S é  &  O Y S T E R S  5 8

A Bottle of  Rose Gold Rosé & a Dozen Raw
PEI Oysters

S H R I M P  C O C K T A I L  1 0

With Spicy Cocktai l  Sauce



N O S H

T R Y  O N E .  T R Y  ‘ E M  A L L .  
T H E R E ’ S  N O  W R O N G  WAY  T O  C H A R C U T E R I E .

S I N G L E  S H O T  B O A R D  2 4

One Meat,  One Cheese & Accoutrement

D O U B L E  S H O T  B O A R D  4 0

Two Meats,  Two Cheeses & Accoutrement

T R I P L E  S H O T  B O A R D  6 0

Three Meats,  Three Cheeses & Accoutrement

F U C K  M E  U P !  B O A R D  9 5

A Big Board With Everything We Got Back There,  
Plus Four Shots Of Four Roses Small  Batch

Y O U ’ V E  A L R E A D Y  P I C K E D  Y O U R  P O I S O N  –  N O W,  G E T  R E A D Y  T O  G R A Z E .  
S TA R T  W I T H  Y O U R  B O A R D  S I Z E ,  T H E N  B U I L D  Y O U R  P E R F E C T  S P R E A D  O F  M E AT S  A N D  C H E E S E .

G E N O A  D R Y  
Garl ic ,  Salt ,  Red Wine,  Mild Fermented 

Flavor

P R O S C I U T T O
Tender,  Ital ian Dry-Cured Ham

C H O R I Z O
Slightly  Smokey,  Paprika Spice

H O T - S M O K E D  S A L M O N
Bold Peppercorn Seasoning

B R E S A O L A
Thin Sl iced,  Tender Cured Beef

S P I C Y  C A L A B R E S E
Thin Sl iced,  Hints of  Garl ic  and Pepper

S O P P R E S A T A  G R A N D E
Pork -  Mediterranean Herbs -  Natural ly  Aged

V E R M O N T  C H E D D A R   
Bold Flavor with Smooth Finish 

T R I P L E  C R È M E  B R I E  
Soft,  Creamy & Buttery 

M A N C H E G O
Firm,  Semi Sharp 

B U R R A T A
Fresh Mozzarel la ,  Soft  Center,  White Truffle Oi l

G O A T
Grassy,  Lean & Natural

B A R E L Y  B U Z Z E D
Cow’s Milk -  Turkish Espresso & Lavender Rubbed -  

Bitter  & Earth

C A C I O T T A  T A R T U F O
Cow’s Milk -  Ital ian Black Truffles -  Mild & Savory

F R E S H  O Y S T E R S / D O Z  2 7

With Horseradish,  Cocktai l  Sauce & Mignonette 

Y E L L O W F I N  T A R T A R E  2 0

With Avocado,  Red Onion,  Thai  Chi l i  & 
Ponzu Mustard 

M A R C O N A  A L M O N D S  6

Lightly  Fried & Salted Spanish Almonds

S H R I M P  C O C K T A I L  1 7

With Spicy Cocktai l  Sauce

M A R I N A T E D  O L I V E S  1 2

Kalamata,  Castelvetrano,  Queen Ol ives & Feta in  
Ol ive Oi l  with Herbs & Toast

C R A B  C E V I C H E  2 2

Jumbo Lump Crab,  Vine Tomato,  Shal lot ,  Fresh 
Lime,  Ci lantro,  Waffle Chips

Consuming raw or  undercooked meats,  poultry,  seafood,  shel lfish,
or eggs may increase your r isk of  foodborne i l lness.



T H E  C R O S S I N G S  1 2 | 4 0

2019 Sauvignon Blanc,  New Zealand

C H A T E A U  D E  L ’ A U B I E R  1 2 | 4 0

2021,  Bordeaux Blanc,  France

E L O U A N  R O S É  1 4 | 4 2

Oregon

E L O U A N  1 4 | 4 8

Pinot Noir,  Oregon

B E L L E  G L O S  
“ C L A R K  A N D  T E L E P H O N E ”  1 8 | 6 6

Pinot Noir,  Sonoma

D A O U  1 4 | 5 2

2019 Cabernet,  Paso Robles

Q U I L T  1 8 | 6 6

2017 Cabernet Sauvignon,  Napa 

P A L E R M O  1 2 8

2019 Cabernet Sauvignon 

A L L E N D E  1 6 | 6 4

2015 Rioja,  Spain

C A D E T  D E  P O N T Y  1 4 | 5 2

2019 Bordeaux,  France

P E S S I M I S T  B Y  D A O U  6 4

 2019 Red Blend,  Paso Robles,  Cal ifornia

W I N E  &  C H A M P A G N E

G L S  |  B T L G L S  |  B T L

C H A M P A G N E  T E L M O N T  2 4 | 1 0 0

Brut Reserve,  France

N I C O L A S  F E U I L L A T T E
B R U T  2 0 | 7 5

Reserve Exclusive,  France

M O E T  
C H A N D O N  I M P E R I A L  6 4

Brut Reserve,  France

V E U V E  C L I Q U O T  1 2 0

Brut,   France

D O M  P E R I G N O N  4 1 0

2009 Brut,  France

D O M A I N E  M A T I G N O N
S A U M U R  6 4

Cava Brut,  Spain

P A L M E S  D ’ O R  2 0 0 8  3 0 0

Brut,  France

B R I D A Y  R O S É  1 6 | 6 0

Cremant,  Bourgogne,  France



R O M E O  Y  J U L I E T A  R E S E R V A  
M A D U R O  2 8

Nicaragua,  Robusto,  Medium

P A D R O N  S E R I E S  5 0 0 0  3 2

Nicaragua,  Medium-Ful l

L E A F ,  B Y  O S C A R  3 0

Dominican Republic ,  Mild-Medium 

G U I N N E S S  8

Dublin,  Ireland 

H O E G A A R D E N  6

4.9% Witbier,  Belgium

R O C K E T  F U E L  8

5.0% Vietnamese Coffee Porter,  Houston

H O P A D I L L O  6

6.6% IPA,  Houston

S T E L L A  A R T O I S  6

5.0% Lager,  Belgium

D O S  E Q U I S  5

4.2% Lager,  Mexico

L O V E  S T R E E T  6

4.9% Blonde,  Houston 

M I C H E L O B  U L T R A  5

4.2% Light,  Missouri

Y E U N G L I N G  7

4.5% Lager

B E E R

B T L B T L

A V O  C L A S S I C O  N O . 2  3 2

Dominican Republic ,  Mild-Medium

P E R D O M O  R E S E R V E  3 2

Nicaragua,  Mild-Medium

C I G A R S




