
 

Over Ice 
Oysters, half dozen/dozen* | 24/42 

Lobster Claw | 21 
Caviar 

Giaveri Beluga* 
30 Gr. | 99 
50 Gr. | 165 

 
Osetra Premier* 

30 Gr. | 90 
50 Gr. | 119 

 
Amur Kaluga* 

30 Gr. | 70 
50 Gr. | 95 

 

Small Bites To Share…or not 
(served in pairs) 

 

Bitter Ball    Short Rib    Calabrian Chili | 12 
Lobster Roll    Herbed Aioli    Chives | 16 

Contemporary Oyster    Remoulade    Radish | 8 
Cod   Brandade   Crostini | 9 
Squash   Tartlet   Chèvre | 8 

 
 

Sparkling 
 

Camden Spritz | 23 
Cava • Blueberry • Lemon • Barrens Gin 

 
Pommery Pop · Brut Extra Dry |   38 

Reims • Champagne • France 187ml 
 

Cocktails 
 

Vesper | 17 
Barren’s Gin • Cold River • Lillet • Lemon 

 
Heirloom Orchard | 20 

Goldies Gin • Apple • Yellow Chartreuse • Fennel 
 

Adult Ribena | 18 
Blackberry • Abricot du Roussillon • Basil 

 
Sage Gimlet | 19 

Barr Hill Tom Cat • Sage • Lime 
 

Zero Proof 
 

Noughty · NA Sparkling Chardonnay | 19 
• Germany 

 
Cherry | 13 

Seedlip Spice 94 • Jasmine • Black Pepper • Lime 
 

Hibiscus | 15 
Seedlip Garden 108 • Hibiscus • Cranberry • Mint 

 
 
 

*Items marked with an asterisk* may be served raw or undercooked, 
consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of foodborne illnesses. 


