HAPPY HOUR

MonNDAY THRU FRIDAY 4:30 ‘TILL6:30 PM

WINES 8.

PINOT NOIR ® CABERNET SAUVIGNON ® CHARDONNAY @ PINOT GRIGIO

DOMESTIC BEERS 5.

SPIRITS HALF PRICE

DEWAR’S SCOTCH ® NEW AMSTERDAM GIN ® FLOR DE CANA RUM
THREE OLIVES VODKA ® FOUR ROSES BOURBON ® CUERVO TRADICIONAL TEQUILA

HANDCRAFTED COCKTAILS 10.

TiTo’s 410 ULTRA GINGER
2 OUNCES OF TITO’S ANY WAY TEQUILA, LIME,
YOU LIKE IT! FRESH GINGER ROOT
ITALIAN HIGHBALL HiBIscus PEAR MARGARITA
GIN, CAMPARI, GRAPEFRUIT, TEQUILA, PEAR LIQUEUR,
LEMON JUICE, SODA AGAVE NECTAR, LIME
CooL CUCUMBER ST. GERMAIN COCKTAIL
GIN, CUCUMBER, LEMON JUICE, ST. GERMAIN, PROSECCO, SODA
CUCUMBER BITTERS
MINT PASSION NEw OLD FASHIONED
VODKA, PASSION FRUIT, MINT, BOURBON, ORANGE BITTERS, BROWN
JALAPENO SYRUP SUGAR SIMPLE, FILTHY CHERRIES
BAR BITES

OUR COLD SMOKED SALMON “TARTE” 12.
LEMON CREME FRAICHE, CAPERS, RED ONION, CHIVE

ROASTED MUSHROOM AND HERB “TARTE” 12.
FONTINA, FROMAGE BLANC, TRUFFLE OIL

STEAK & WEDGE 22.
SLICED BEEF TENDERLOIN, COLOSSAL ONION RING,
LOADED ICEBERG WEDGE, SLICED TOMATO

P.E.l. OYSTERS (4) ON ICE 10.
COCKTAIL SAUCE, MIGNONETTE, HORSERADISH

JUMBO FLORIDA SHRIMP (3) COCKTAIL 11.
COCKTAIL SAUCE, PINK BRANDY SAUCE, HORSERADISH

USDA PRIME BEEF CARPACCIO 14.
BLACK TRUFFLE AIOLI, PECORINO, CRISPY SHALLOTS

ALL JumBO Lump CRAB CAKE “MARYLAND” 19.
LEMON-MUSTARD EMULSION

CRISPY HASHED POTATO “TOTS” 7.
TRUFFLE BLUE CHEESE AIOLI

LBSG HAND CUT FRENCH FRIES 7.
BLACK TRUFFLE AIOLI

JumBO MAINE LOBSTER ROLL 18.
CELERY, TARRAGON MAYO

SAUTE SALMON CAESAR 19.
ROMAINE, CLASSIC CAESAR DRESSING

SIGNATURE BABY LOBSTER TAIL MORSELS (3) 19.
LIGHTLY FRIED, HONEY MUSTARD AIOLI, DRAWN BUTTER

ONLY AVAILABLE FOR BAR & LOUNGE SERVICE

Consuming raw or undercooked meats, seafood, shellfish, poultry or eggs, may increase your risk of foodborne illness.
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