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H A P P Y  H O U R

$2 BUCK SHUCK OYSTERS

SHRIMP TOAST  
Sesame, Scallion, 
Togarashi Aioli 8.5

MUSSELS
Lobster Cream, White Wine, 
Leeks, Toasted Baguette 9.5

SHRIMP COCKTAIL   9

BUFFALO CAULIFLOWER
Buttermilk Ranch, 

Gin Pickled Celery 6.5

OLDE BAR CRAB FRIES
Lump Crab, Lobster Butter,

 Stout & Cheddar Fondue 10

Dai ly  4pm-6pm 
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