
RESTAURANT WEEK
DRINKS SPECIALS

WINE SPECIALS
Brut, Louis Roederer, “Collection 242”, Champagne, France NV� $23
Verdicchio dei Castelli di Jesi, La Staffa, Marche, Italy 2023� $15
Lightwell Survey, “Electric Juice Box”, Shenandoah, Virginia 2024� $17
Nerello Mascalese/Nerello Cappuccio, Torre Mora, “Cauru”, Sicily, Italy 2022� $16

COCKTAIL SPECIALS
Grand Memory spruce tip Ford’s gin, yuzu, vermouth� $14
Orange House ford’s gin, Pierre Ferrand dry curacao, Lime, �  $12 
orange, crushed ice

We are committed to serving responsibly sourced fish and shellfish. Scan the QR code for more information on our purveyors.
We are proud to support Dreaming Out Loud and invite you to support their efforts to improve access to healthy food for marginalized 
communities with a discretionary $1 donation added to your bill.
* �Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 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.




