
CIGAR SPECIALS   - ½ off house &
petite cigars

Classic Selections, Refined Pricing

MON-THURS | 3-6 PM

BITES

9TRUFFLE FRIES
Crispy fries tossed in truffle oil, served with
parmesan garlic aioli

14BAO BUNS
Prime beef* , cilantro, avocado, sweet Korean
sauce, red cabbage, bao buns, sriracha mayo

16KUNG PAO CALAMARI
Breaded and fried calamari, sweet chili glaze,
cherry peppers, shaved carrots, crushed
peanuts, scallions

HAPPY
HOUR
HAPPY
HOURTHE FRONTIER REVIVAL

The Pair: Maker’s Mark & Shiner Bock
The toasted malt notes of Shiner Bock amplify
Maker’s Mark’s soft vanilla and subtle spice.

18

THE CROWN & CLOVER
The Pair: Jameson & Stella Artois 
Stella’s subtle bitterness sharpens the
orchard fruit and vanilla notes in Jameson. 

18

THE HIGHLAND MIST
The Pair: Glenlivet 12 Year & Eight Elite Lager
Crisp malt of Eight Elite keeps things bright
while Glenlivet’s honey, orchard fruit, and soft
vanilla linger smooth and warm.

19

NOT YOUR FATHER’S
BOILER-MAKER

MINI LOBSTER ROLLS
Three mini buttery brioche rolls with fresh
lobster tossed with creme fraiche and lemon,
salt & pepper

16

THE CLASSIC COCKTAILS 

MANHATTAN
whiskey | sweet vermouth | bitters

NEGRONI
gin | Campari | sweet vermouth

MARTINI
gin or vodka | dry vermouth

OLD FAHSIONED
whiskey | sugar | bitters

WHISKEY SOUR 
whiskey | lemon | sugar | egg white

CLASSIC MARGARITA
tequila | lime | orange liqueur

GIN GIMLET
gin | fresh lime | simple

14

12

14

14

12

14

12

An upscale twist on a classic1 oz pour paired with a pint  - 

16CRISPY BRUSSEL SPROUTS
Crispy roasted Brussels sprouts placed on
top a bed of whipped hot honey feta, drizzle
of sweet chili sauce

GF

OYSTER ON THE HALF SHELL
Served with lemon, cocktail sauce, Tabasco,
horseradish, and our signature champagne
mignonette | order of half or a dozen

18 | 30 GF

WAYGU BEEF SLIDERS
Wagyu beef, truffled cheese, grilled onion,
brioche bun, and garlic aioli

14


