
GEORGE’S PICK OF THE WEEK  12
sparkling, white or red

Sommelier selection

THE WIZARD BARREL OF MONKS BELGIAN WHITE ALE  5
boca raton, fl

Featured Beer

TRIO OF DUCK FAT FRIES 4
bourbon bbq sauce, ketchup, truffle aioli 

FISH & CHIPS* 16
beer battered seabass, tartar sauce, malt vinegar fries 

 
SHAVED BEEF DIP* 25

prime new york strip, mushroom duxelles, swiss cheese, horseradish cream, a jus 

BOURBON STEAK TRUFFLE SLIDER* 9
sherry caramelized onion, mushroom crunch, truffle aioli, Mt. Tam cheese

Bar Bites

AVAILABLE ONLY AT THE BAR, SUNDAY-THURSDAY FROM 5:00-6:30 PM

*Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your risk of food borne illness.
*There is risk associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or 

have immune disorders, you are at greater risk of serious illness from raw oysters, and should eat oysters fully 
cooked. If unsure of your risk, consult a physician.

Featured Cocktails & SPIRITS

HUGO SPRITZ 14
 

st. germain, mint 
cucumber, prosecco

SPICED OLD FASHIONED 14
 

barrel select buffalo trace 
bourbon, caribbean spice & 

banana

FAMOUS STEAK HOUSE 
MARTINI 14

secret recipe featuring 
grey goose vodka, bombay 

sapphire gin

CLASSIC POUR 11 
a curated selection of house spirits, perfectly crafted with 

your choice of refreshment


