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X WarM GARLIC BREAD 8
8 MARINATED OLIVES, CiTRUS, DUKKAH 6
: Cuirs & Dipr 9
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o CAESAR 12

romaine, pecorino, anchovy, crouton

BEET AND AVvOCADO 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

HuMmMus AND CRACKERS IS
lamb ragu, crispy chickpeas, yogurt

BeeEr 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

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.

FRESH CHILLED SEAFOOD....ciuiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiitiiiiieieciesaciesacecnscnes

OvsTERS ON THE HALF* Chef selection changes daily

orders of 3, 6 or 12

ScarLrors 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

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

8 0z 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

3.SEA

16 oz REVIERE BEEF RIBEYE  gf 56
salsa verde, garlic confit

BEER CAN CHICKEN 38
dirty rice, b&b pickled fennel, hot sauce

SURF & BIrp ETOUFFEE 99
lobster tail, whole hen, chorizo, étouffée sauce,
dirty rice

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

SLAaw 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 1 o)
buttermilk dressing, pine nuts, nasturtiums

PotaTOo SALAD gf 10
smoked trout, asparagus, pickled strawberry

Join us every Monday night
«eese ALL YOU CAN EAT .....
NORTH AMERICAN CRAB

SO MUCH CRAB,YOU’LL BEG FOR MERCY!

* 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. | | | | | | | | | Il | | | | | I | | | | I I | | |



MLERCY.

DINING ROOM

BAR

OYSTERS MEAT DRINK

Tar

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 WoRKkS, 6.0% Chicago, Illinois

Two Towns, 5.0% Corvalis, Oregon

FuLTON, 6.4% Minneapolis, Minnesota

Six PoINT, 5.4% Brooklyn, New York

BoTTLES

STELLA ARTOIS, EURO PALE ALE
Summit, EPA
CoRroONA, PALE LAGER
BUDWEISER, LAGER

Bup LicuTt, LAGER
Coors LigHT, LAGER
HEeINEKEN, LAGER
PErONI, LAGER
GUINNESS, Dry STtouTt
Survry IPA “Furious”

St1. PauLt GiIrL N.A.

Six POoINT SWEET ACTION
STrRONGBOW, CIDER

7/9/19
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COCKTAILS....cccoevtviiiieienenennnnn.

MARGARITA

Sauza Reposado, Tattersall Bitter Orange, Lime,
House Made Agave, Dashfire Lime Bitters
UprGRADE TO DON JuLio RErosapo

OLp FAsSHIONED
Jim Beam Rye, Knob Creek, Demerara,
Dashfire Cinnamon Bitters, Dashfire Lemon Bitters

I BET You'LL Love IT
Bét Vodka, Lemon Agave, Cherry Bark Vanilla Bitters

A Goop 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

PurrLE Dropr
Vodka, Lemon, Sugar, Dashfire Vintage Orange Bitters

RAINWATER
Bét Vodka, C.Comoz Vermouth Blanc, Violet

NEGRONI
Sipsmith, Cocchi di Torino, Campari
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FOR THE TABLE......c.ccccccevavuinnene

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

16

WINE BY THE GLASS....cccceviiiiiiiinnnnen.

WHITES

Da Luca Prosecco Venetto, Sicily, Italy NV

Mumm Nara Brut Prestige Napa Valley, CA NV
SHANE MA FILLE Rosé Sonoma Coast, CA
CAROUSEL CLASSIQUE Brut Rose Loire Valley, France NV

MOoNTEVINA Pinot Grigio Napa, California

BELLE GLOS Pinot Noir Blanc Rosé Monterey, California
RoOMBAUER Sauvignon Blanc Napa, Californiia

ViLLA MAaRia Sauvignon Blanc Marlborough, New Zealand
PortUGAL RAMOS Vino Verde Loureiro, Portugal

Lours Japot ‘MaconN ViLLAGES’ Chardonnay Burgundy, France
LANDMARK ‘OVERLOOK Chardonnay Sonoma County, CA

REDSs

Toap Harrow 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
S1ENA Sangiovese-Cabernet Sonoma, CA

JusTIN Cabernet Sauvignon Paso Robles, CA

LIBRARY

OUR COCKTAIL LOUNGE LOCATED DOWNSTAIRS
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