
$ 7  W I N E S$ 7  W I N E S

SPARKLING  |  WHITE

ROSÉ  |  RED

happy hour

m o n – f r i 4 p m – 6 p m

stiletto

Grey Goose Vodka, 

Lillet Blanc, Cucumber, 

Passion Fruit, Orange

Vanquish  
Old Line Vodka, Planteray 

Pineapple Rum, Fino Sherry, 

Pineapple, Ginger

the rat p.a.c.

Four Roses Bourbon,  

Peach, Apricot, Cherry,  

Lemon, Basil

chargrilled oysters 
(3), Roasted Garlic Herb Butter, 

Parmesan, Lemon — 9

house-made tater tots
Aged Provolone, Remoulade — 7

truffled  
waffle fries
Lemon-Caper Aioli — 6

ruxton ceviche
Olives, Jalapeño, Dill, Cherry Tomato — 11

frito mixto
Rock Shrimp, Oysters, Calamari, Caper 

Remoulade — 11

potato gnocchi
Squash, Swiss Chard, Laura Chenel 

Goat Cheese, Sage, Brown Butter — 12

chopped salad
Salami, Aged Provolone, Cauliflower, 

Olives, Radish, Carrot, Red Wine Herb 

Vinaigrette — 7

caesar salad
Parmigiano Reggiano, Herb Croutons — 7

dry-aged  
steakhouse burger
10oz Dry-Aged Black Angus Blend, 

Truffle Aioli,  Aged Gouda — 10

$ 1 0  C O C K T A I L S$ 1 0  C O C K T A I L S

L I G H T  F A R EL I G H T  F A R E

$ 5  B E E R S$ 5  B E E R S

DIAMONDBACK GREENMACHINE IPA

UNION SKIPJACK PILSNER


