
Scallops                                                        39
cream corn linguini, chorizo, harissa, fish roe, 
cilantro 

Seabass*    gf                                                  42
farro succotash, tomato, charred alliums, eggplant

Norwegian Salmon*     gf                                            31
bacon, tarragon potatoes, poached asparagus, 
preserved stawberry

Shrimp and Grits                                          26
grilled shrimp, saffron broth, lardons, poached egg

Lobster Gnocchi                                           42
basil gnocchi, salsa verde, tomato conserva, 
bearnaise

Cioppino                                                        37
clams, mussels, calamari, shrimp, rouille toast

8 oz Reviere Beef Hanger*  gf                       36
potato pave, bordelaise, romanesco, mushroom, 
charred eggplant puree

Mom!!! Meatloaf                                                       28
white bbq sauce, peas & carrots

Duck Alfredo                                                28
torchio, spinach cream, lemon gastrique, pistachio
dukkah
                  
Ratatouille  gf/v                                            21
white beans, marinated artichoke, almond   

ENTREES................................

16 oz Reviere Beef Ribeye     gf              56
salsa verde, garlic confit 

Beer Can chicken                                  38
dirty rice, b&b pickled fennel, hot sauce

Surf & Bird Étouffée                            99
lobster tail, whole hen, chorizo, étouffée sauce, 
dirty rice

SHARE....................................

 VEGETABLE SIDES.....................

  Warm Garlic Bread                               8 

  Marinated Olives, Citrus, Dukkah      6

  Chips & Dip                                           9

  Soup du Jour                                         9 

STARTERS................................

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

NORTH AMERICAN CRAB    
SO MUCH CRAB,YOU’LL BEG FOR MERCY!

FRESH CHILLED SEAFOOD....................................................................
Oysters On The Half*  Chef selection changes daily    3.5ea
orders of 3, 6 or 12

Caesar                                                    12
romaine, pecorino, anchovy, crouton

Beet and Avocado Salad gf                    14
citrus, honey, beet molasses, avocado, blue 
cheese

Arugula Salad                                        14
ricotta cheese, artichoke, bagna cauda 
vinaigrette, crouton, fried pecan 

Calamari                                                 18
pickled vegetables, buttermilk

Dan’s Mussels                                         15
harissa, white wine, tomatoes, nasturtiums, 
herb butter toast

Hummus and Crackers                           15
lamb ragu, crispy chickpeas, yogurt

Beef Tartar                                            16                                                                                                 
chinese mustard, sour cream, cured egg,        
capers, olives, house chips
                                                                  
Crab Cake                                              24
micro greens, melon & pepper jelly salad, aioli

Salmon Croquettes                               14

Slaw                                                       10
cabbage, fennel, sunflower seeds, pecorino, 
bacon

Green Beans                                          10
bacon, mushroom, potato chip

Asparagus       gf                                     10
white prosciutto, broken romesco, hazelnut

BBQ Carrots  gf                                     10
buttermilk dressing, pine nuts, nasturtiums

Potato Salad   gf                                    10
smoked trout, asparagus, pickled strawberry

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.

* 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.

INTRO



Margarita				       
Sauza Reposado, Tattersall Bitter Orange, Lime, 
House Made Agave, Dashfire Lime Bitters
Upgrade to Don Julio Reposado

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

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

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

Oaxacan
Herradura Double Reposado Mercy Barrel,
Vida Mezcal, Lemon Agave, Cacao Nib Tincture

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

Purple Drop
Vodka, Lemon, Sugar, Dashfire Vintage Orange Bitters

Rainwater
Bēt Vodka, C.Comoz Vermouth Blanc, Violet

Negroni
Sipsmith, Cocchi di Torino, Campari

12

14

13

12

12

15

14

12

13

14

COCKTAILS............................. WINE BY THE GLASS...........................

BEER................................

FOR THE TABLE.........................

Reds
Toad Hallow Pinot Noir Monterey, CA                           
Banshee Pinot Noir Sonoma County, CA 
Irreverent Red Blend Calatayud, Spain                                          	             
Barossa Valley GSM Blend Austrailia            
Brady Petite Syrah Paso Robles, CA 
Four Virtues Bourbon Barrel Zinfandel Lodi, CA
Turley Zinfandel ”Juvenile” California
Colome Malbec Autentico, Cafayate, Argentina
Noble Vines 337 Cabernet Sauvignon Lodi, CA
Merf Cabernet Sauvignon Columbia Valley, WA
Siena Sangiovese-Cabernet Sonoma, CA 
Justin Cabernet Sauvignon Paso Robles, CA 

10

14

9

9

13

11

16

10

12

15

16
16

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

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

7/9/19

7
7
7
6
6
6
6
6
5
7
5
6
5

Tap
Belching Beaver,  5.5%  San Diego, California
Omnipollo, 8.5%  Stockholm, Sweden
Lagunitas, 6.2%  Peteluma, California
Tin Whiskers 5.4%  St. Paul, Minnesota	
Pipe Works, 6.0%   Chicago, Illinois
Two Towns, 5.0%   Corvalis, Oregon  
Fulton, 6.4%   Minneapolis, Minnesota
Six Point, 5.4%  Brooklyn, New York

7
8
7
7
7
7
7

 6

Whites
Da Luca Prosecco Venetto, Sicily, Italy NV
Mumm Napa Brut Prestige Napa Valley, CA NV
Shane Ma Fille Rosé Sonoma Coast, CA 
Carousel Classique Brut Rose Loire Valley, France NV
Montevina Pinot Grigio Napa, California
Belle Glos Pinot Noir Blanc Rosé Monterey, California
Rombauer Sauvignon Blanc Napa, Californiia  
Villa Maria Sauvignon Blanc Marlborough, New Zealand
Portugal Ramos Vino Verde  Loureiro, Portugal
Louis Jadot ‘Macon Villages’ Chardonnay Burgundy, France
Landmark ‘Overlook’ Chardonnay Sonoma County, CA

11

13
13

9

9

15

15
11

10

10
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OUR COCKTAIL LOUNGE LOCATED DOWNSTAIRS


