W.EAVAAVAVAWANWAY I NW. WA " WA.¥

BAR & RESTAURANT

/

iy

N Y. G-

GILDED Hogpn

e wram i

Monday to Thursday, 4pm - 6pm

:

Baywater rock oysters Jea .
Tall Timbers' fried oysters with tartar sauce and chili oil J ea
Maryland crab hushpuppies 12 '
' \ Fritto misto with saffron aioli 12
Lacal farms' pickled radishes and vegetables with whipped bean dip 10 '
’ 0ld Bay fries 6 ‘
‘ COCKTAILS | W
Tiber Creek Spritz: Manzanilla sherry, violette, yuzu sake, 12 '
cherry liqueur, curagao, prosecco
Orange House: Fords Gin, curagao, orange, lime, crushed ice 12 '
WINE '
Sparkling: Louis Roederer ‘Collection 242 Champagne (magnum pour) 25 .
White: La Staffa Verdicchio dei Castelli di Jesi 12 i
‘ Rosé: La Bastide Blanche Bandol Rosé (magnum pour) 18 ‘
’ Red: Torre Mora Etna Rosso 12 '
We are committed to serving responsibly sourced fish and shellfish. Scan the QR code for more information on our purveyors. '
e comminie wih 3 screinan 1 donaion added tyou Bl e o0t ‘

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness,
especially if you have certain medical conditions.

**Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace
ingredients of milk, eggs, fish, seafood, peanuts, tree nuts, wheat, soy, and sesame.
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