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MICRO-FARMED OYSTERS, MA Tim’s Pineapple-Habanero Caribbean Sauce 4

6 PACK OF GRILLED with Melted Jalapeno Butter 25
ARTISANAL BAGUETTE Homemade Butters & Spreads 7
TATOR ToTs The Raymond Homemade Ketchup 8
SOUR CREAM AND ONION POTATO CHIPS Classic Onion Dip 8
House PICKLES Mikey's Best with Spanish Piparras 8
THE PICKLE PROJECT Traditional or Untraditional Pickles 8
HARISSA OLIVES with Preserved Lemon and Bay 9
HAND CUT ONION RINGS Homemade Aged Worcestershire 10
SUCKLING PIG TAcos AL PASTOR Pineapple, Avocado and Salsa Roja 13
GREEK STYLE CAULIFLOWER Half a Head, whipped feta 14
BE CALM AND EAT ‘NDUjA 14
A fiery Homemade Spreadable Salami with Parmesan Crackers
MAC-N-CHEESE Baked with Irish Cheddar and Gruyere 14
SALMON CREEK PORK BELLY Pickled & Roasted Cipollini, Fried Apple Puree,
Fennel, Korean Chimichurri 15

SAUSAGE PARTY (WHILE IT LASTS...) Selection of the Week (1 per order) 15

JiDORI CHICKEN WINGS Caramelized Fish Sauce with Marinated Cucumbers 16

STEAMED MUSSELS Angry Lady Sauce and Chinese Sausage 16
ALL AMERICAN CHEESEBURGER “Eva’s Secret Sauce” and ‘Tots 17
HAMACHI KAMA Blistered Shishito Peppers and Miso 17
OCTOPUS AND BONE MARROW BRUSCHETTA Tomato, Olive and Radish 17
CHEESE BOARD Imported and Domestic Cheeses 17
GRILLED ALASKAN KING CRAB 30

Argan Mole, Chicharron, Tortilla, Crema Mexicana

Join us for Happy Hour Tuesday through Friday 4:00 to 7:00pm
Executive Chef Tim Guiltinan, July 2017



