
CHILLED SEAFOOD.....................................................

Oysters on the Half*                  2.5    3.5ea       
orders of 3, 6 or 12            

Warm Garlic Bread    8       Pizza Rolls             9

Hummus        9 14       Calamari     10    15
lamb ragu, crispy chickpeas, tahini          pickled vegetables, buttermilk, mustard sauce

Arugula Salad               13       Crab Cake    17    24
ricotta cheese, artichoke, fried pecans                    jumbo lump crab, melon, pepper jelly, 
              old bay aioli  
Chips and Dip       5  9
              Beef Tartar            16
Salmon Croquettes                                    14       chinese mustard, sour cream, cured egg, capers
tartar sauce, furikake, seabeans           
           
        

SNACKS...............................................................................

SANDWICHES............................................
served with house chips or salad   

Lobster Roll        19 25
griddled milk bun, old bay aioli, pickles    
              
Hot Pastrami         18
betta’ than NY        
        
Mercy Cheeseburger      18
brisket and short rib grind, special sauce, cheddar, 
bibb lettuce, pickle

COCKTAILS ...................................................

Margarita Sauza Reposado, Tattersall Bitter Orange, Lime, House Made Agave, Dashfire Lime Bitters  6      12

Old Fashioned Jim Beam Rye, Knob Creek, Demerara, Dashfire Cinnamon Bitters, Dashfire Lemon Bitters         13

Negroni Sipsmith Gin, Cocchi di Torino, Campari                14

I Bet You’ll Love It Bēt Vodka, Lemon Agave, Cherry Bark Vanilla Bitters             12

Rainwater Bēt Vodka, C.Comoz Vermouth Blanc, Violet                 13

Manhattan Makers Mark, Carpano Antica, Cherry Bark Vanilla Bitters              14

Purple drop Vodka, Simple Syrup, Lemon, Dashfire Vintage Orange Bitters               6       12

A Good Collins Please Roku Gin, Lemon, Raspberry Honey, Co2      6      12

Oaxacan Herradura Double Reposada Mercy Barrel, Vida, Lemon Agave, Cocoa Nib Tincture           15
        

     HAPPY HOUR EVERYDAY 3PM - 6PM!   
           Happy Hour Pricing Denoted In Mercy Yellow

Join us every Monday night                        
..... ALL YOU CAN EAT .....

  NORTH AMERICAN
CRAB    

SO MUCH CRAB,
YOU’LL BEG FOR MERCY!

To support a livable wage for all of our staff,  we add a 3% service charge
 to each check.  This service charge is not intended to replace gratuity.



BEER ....................................... WINE BY THE GLASS....................

Red
Toad Hollow Pinot Noir, California                        
Banshee Pinot Noir, California 
Irreverent Red Blend, Spain                                              6
Barossa Valley GSM Blend Austrailia                       6
Brady Petite Syrah, California
Four Virtues Burbon Barrel Zinfandel,
Colome Malbec Autentico Argentina             6
Noble Vines 337 Cabernet Sauvignon California
Merf Cabernet Washington
Siena Sangiovese-Cabernet California
Justin Cabernet California 
Turley, “Juvenile“ Zinfandale Robles, CA              

White
Da Luca Prosecco Sicily, Italy
Mumm Napa Brut Prestige California
Carousel Classique Brut Rosé Loire Valley, France          6 
Montevina Pinot Grigio California                                      6
Shane Ma Fille  Rosé, Sonoma Coast CA
Belle Glos Pinot Noir Blanc Rosé California
Rombauer Sauvignon Blanc California
Villa Maria Sauvignon Blanc New Zealand
Portugal Ramos Loureiro Portugal                                     7
Louis Jadot ‘Macon Villages’ Chardonnay France
Landmark ‘Overlook’ Chardonnay California
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Tap
Belching Beaver, California         5   7
Nebuchadnezzar Double IPA 10oz., Sweden           8
Lagunitas, California                               7
Tin Whiskers, St. Paul          5   7
Pipe Works, Chicago          5   7
Two Towns, Oregon              5   7  
Fulton, Minneapolis                    7
Six Point, Brooklyn          4   6

Bottles
Stella Artois, Euro Pale Ale           7
Summit, EPA              7
Corona, Pale Lager             7
Budweiser, Lager             6
Bud Light, Lager             6
Coors Light, Lager             6
Heineken, Lager             6
Sam Adams Lager             6
Guinness, Dry Stout            7
Surly IPA “Furious”             7
St. Pauli Girl N.A.             6
Six Point Sweet Action            6
Strongbow, Cider                 5

HAPPY HOUR EXTRAS ....................................................................

$5 COCKTAILS      Jim Beam, Bourbon   Pinnacle, Gin 
      Cruzan, Rum   Sauza Blue, Tequila
      Windsor Canadian, Whiskey Vox, Vodka

                                           $20 BOTTLES - TODAY’S CHOICE    
      

FOR THE GROUP ...........................

Porron Serves 2-4       16 
Bartender’s Choice....Try Not To Spill

OUR COCKTAIL LOUNGE LOCATED DOWNSTAIRS

* items are served raw or undercooked, or contain (or may contain) raw or
 undercooked ingredients. Consuming raw or undercooked meats, poultry,
 seafood, shellfish or eggs may increase your risk of foodborne illness.
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