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FRESH SEAFOOD & COCKTAILS

Bar Bites

TOASTED RAVIOLI
Jelect One:
FOUR-CHEESE v % ITALIAN SAUSAGE % COMBO

Served with Marinara

13.95

ITALIAN MEATBALLS

Slow-Cooked Tomato Sauce, Parmigiano Reggiano

16.95

GARLIC BREAD v

Garlic Confit, Garlic Butter, Parmigiano Reggiano,
French Bread, Served with Marinara

16.95

FRESH MOZZARELLA MARINARA v
12.95

HARRY’S CALAMARI

Horseradish Cocktail Sauce

18.95

COLOSSAL SHRIMP COCKTAIL cr

Four Colossal Shrimp, Horseradish Cocktail Sauce
19.95

GRILLED OCTOPUS cr

Roasted Yukon Potatoes, Fresno Chiles, Watercress, Olive Oil
19.95

CRAB CAKE
Apple Watercress Salad, Horseradish Mustard Aioli

19.95

TOMATO BRUSCHETTA v

Roma Tomatoes, Basil, Garlic, Parmigiano Reggiano, Olive Oil

14.95

V =VEGETARIAN % GF = GLUTEN-FREE
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FRESH SEAFOOD & COCKTAILS

DIRTY HARRY MARTINI

Grey Goose Vodka, Olive Brine,
Three Bleu Cheese-Stuffed Olives

16
NAVY PEAR MARTINI

Grey Goose La Poire Vodka, Elderflower Liqueur,
Angostura Bitters, Lemon Sour

17

ESPRESSO MARTINI

Absolut Vanilia Vodka, Espresso,
Tia Maria Cold Brew Liqueur

16
BASIL LIME GIMLET

Hendrick’s Gin, Fresh Lime Juice, Simple Syrup,
Muddled Fresh Basil

16

BLACK WIDOW

Grey Angel’s Envy Bourbon, Blackberry Purée,
Lemon Sour, Angostura Bitters

16

PAPER PLANE

Knob Creek Rye Whiskey, Aperol, Amaro Nonino,
Fresh Lemon Juice

16

SPEAKEASY SIDECAR
Pendleton Whiskey, Grand Marnier, Fresh Lemon Juice

17
NITTI GRITTY OLD FASHIONED

Maker’s Mark Bourbon, Angostura Bitters,
Demerara Syrup, Amarena Cherry, Orange Twist

16
APEROL SPRITZ

Aperol, Prosseco, Club Soda, Orange
15

HUGO SPRITZ

St. Germaine, Prosseco, Club Soda, Lime, Fresh Mint
16




