S10 COCKTAILS

STILETTO OLD FASHIONED MARGARITA
Tito’s Vodka, House Bourbon, Papelito Blanco, Lime,
Lillet Blanc, Cucumber, Demerara, Bitters Cointreau

Passion Fruit

S5 BEERS S7 WINES
NEPENTHE SPACE JELLYFISH IPA SPARKLING | RED
UNION SKIPJACK PILSNER ROSE | WHITE

LIGHT FARE

CHARGRILLED OYSTERS PEPPERED BISON
(3). Roasted Garlic Herb Butter, PIT “BEEF” SANDWICH
Parmesan, Lemon — 9 Tiger Sauce, Onion Rings — 10
HOUSE-MADE TATER TOTS CHOPPED SALAD
Aged Provolone, Remoulade — 7 Salami, Aged Provolone,

Cauliflower, Olives, Radish, Carrot,

TRUFFLED
Red Wine Herb Vinaigrette — 7

WAFFLE FRIES
Lemon-Caper Aioli — 6 CAESAR SALAD

Parmigiano Reggiano, Herb Croutons — 7
RUXTON CEVICHE

Olives, Jalapenio, Dill, Cherry Tomato — 11
DRY-AGED

ERITO MIXTO STEAKHOUSE BURGER
100z Dry-Aged Black Angus Blend,
Truffle Aioli, Aged Gouda - 10

Rock Shrimp, Oysters, Calamari,
Caper Remoulade — 11
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