
  

HAPPY HOUR MENU 
Tuesday — Friday   4pm — 6:30pm 
EXCLUSIVELY SERVED IN OUR BAR AREA 

The Penthouse View  
Cucumber-Infused Vodka, Pear Syrup, Lemon,  

Richard’s Sparkling 

Mo’s Winter Spritzer 
Vodka, Lemon, Pear, Pomelo Sauvignon Blanc, 

Richard’s Sparkling 

Sir Lancelot 
Cherry-Infused Bourbon, Rye, Mint, Lime,  

Vanilla-Bourbon Syrup 

Island Spice   
Jalapeño Infused Tequila, Coconut Rum, Agave, 

Lime, Pomegranate  

COCKTAILS  10 

 

 One Dollar Gulf Oysters | Half — Priced East Coast Oysters 

Skyscraper 
Vodka, Triple Sec, Lime, Cranberry Juice 

Jenn-Gin Martini 
Gin, Lemon, Pineapple, Celery Bitters,  

Egg White 

Sweet Lady 
Vodka, Lemon Juice, Simple Syrup, Sugar Rim 

Jon’s Floral Beet Potion 
Gin, Lemon, Elderflower, House Made Beet Syrup 

Shaken, Not Stirred 
Choice of 

Hendrick’s Gin or Titos Vodka 

MARTINIS  9 

HALF-PRICED BEER   HALF-PRICED WINE   

FLATS 
Calabrese Style  13 

Roasted Chicken, Calabrian Chili Peppers,  
Mozzarella, Pomodoro 

Ricardo’s Margherita  12 
Heirloom Tomatoes, Chihuahua Cheese, Basil, 

Chimichurri Sauce 

Pink and Green  16 
Shrimp, Mozzarella, Arugula, Tomato Sauce,  

Roasted Garlic 

BAR BITES  
Truffle Popcorn  8 

Parmesan Cheese, Truffle Dust, Truffle Salt 

Birria Grilled Cheese Sandwich  14 
Beef Cheeks, Oaxaca Cheese, Texas Toast,  

Chili Consommé 

Pan Seared Crabcake  15 
Chili de Arbol, Plantain Crisp 

Yakamein Soup  13 
Gumbo Broth, Ramen Noodles, Pork Belly, 

Head on, Shrimp, Soft Egg 

 Heirloom Crostini  9 
Lady Creamer Peas, Basil Oil, Pure Luck Feta  

Korean Duck Drumettes  16 
Confit, Gochujang, Savoy Cabbage, Scallions 

Louisiana Catfish Tacos  10 
Red Curry-Ginger Rub, Kimchi Slaw, Avocado 

Black Angus Beef Sliders  13 
Parker House Buns, Bacon, Dill Pickle, Grilled  

Onions, Texas Gold Cheddar, Beer Mustard 

FAN FAVORITES 
Charcuterie & Artisan Cheese Platter  39 

See Server for Daily Selection 

Crispy Thai Shrimp  21 
Cabbage Slaw, Thai Chili Sauce,  

Cilantro-Avocado Aioli 

Nola Style Charbroiled Oysters 21 
Garlic Butter, Parmesan, Rosemary 

Crabmeat Deviled Eggs  20 
Ravigote Sauce, American Caviar  



  

DAILY SPECIALS 
Tuesday — Thursday  4pm — 8pm 

EXCLUSIVELY SERVED IN OUR BAR AREA 

Davis St. Old Fashion $3 
Whiskey, Vanilla Bourbon Syrup,  

Orange & Angostura Bi ers 
House Margarita $3 

Tequila Blanco, Fresh Lime Juice, Simple 
French 75 $3 

Dry Gin, Fresh Lemon Juice, Simple, Sparkling Wine 

Penthouse View $3 
Cucumber-Infused Vodka, Pear Syrup,  

Fresh Lemon Juice, Richard’s Sparkling Water 
Skyscraper $3 

Vodka, Cranberry, Fresh Lime Juice,  Triple Sec 
Sweet Lady $3 

Vodka, Simple, Fresh Lemon Juice 

THREE DOLLAR THURSDAYS 

WINE & WHISKEY WEDNESDAYS 

TEQUILA TUESDAYS 
Casanoble Reposado    $8 
Casamigos Blanco    $7.50 

Casamigos Reposado    $10.50 
Casamigos Añejo    $12 

Espolon Blanco    $6 
Don Julio 1942 Añejo   $36         

Don Julio Blanco    $8 
Don Julio Reposado    $9 

Don Julio Añejo    $10 
Maestro Dobel Diamante    $8.50 

Teremana Reposado    $7 
Clase Azul Reposado     $40 

Don Julio 1942 Ul ma Reserva Extra Añejo    $68  

Angel’s Envy    $8 
Angel’s Envy Rye    $15 
Balvenie 12 YR    $14 

Basil Hayden    $8 
BH Red Wine Cask    $10.50 

Buffalo Trace    $7 
Crown Royal    $6.50 

Dewars    $12 

Dickel Rye    $6.50 
Glenlivet 12 YR    $7.50 

Jack Daniel’s    $6 
Jameson    $7 

Jefferson Ocean’s Reserve    $10 
Johnnie Walker Black    $7 
Knob Creek    $6.50  

Maker’s Mark    $6 

Monkey Shoulder    $7 
Old Forester Rye    $6 

Sazerac Rye    $9 
Uncle Nearest 1856    $11 

Uncle Nearest Small Batch    $9 
Whistle Pig 10 Year    $11 

Wild Turkey    $6.50 
Woodford Reserve    $8 

HALF-PRICED WHISKEY 

Marques de Caceres cava brut $8 
Marquis des Roys peche sparkling $8 

Puianello lambrusco rosso $8 
Poema cava brut $8 

Adriano Adami prosecco $10 
Borgo Maragliano moscato $10 

Nicholas Feuilla e champagne $15 

Polkadraai rose $9 
Erion rose $9 

Erion sauvignon blanc $9 
Anura pinot gris $10 

Les Deux Moulins  
sauvignon blanc $11 

Paso de Bruxas albarino $12 

Erion merlot $9 
Jacob’s Creek syrah $12 

JL Colombo côtes du rhône $12 
Mr. Moody’s Po on red blend $12 
Piatelli Gran Reserva malbec $13 

Liberty School  
cabernet sauvignon $13 

BUBBLES ROSE & WHITES REDS 

WINE BY THE GLASS 

(375ml) 

Benvolio prosecco $30 
Schramsberg BdN sparkling $60 

Nicholas Feuilla e champagne $40  

Santa Margherita pinot grigio $45 
Craggy Range sauvignon blanc $45 
Cakebread Cellars chardonnay $50 

La Crema pinot noir $40 
The Prisoner red blend $50 

Duckhorn cabernet sauvignon $100 

BOTTLES OF WINE 

Erion rose $6 
Erion sauvignon blanc $6 

Erion merlot $6 
Erion Wine Flight $9 

Marquis Des Roys peche sparkling $4 
Marques de Caceres cava brut $4 

Puianello lambrusco rosso $4 
Benvolio prosecco $4 

 
JENN’S MARGARITA FLIGHT $12 

Classic with Salt 
 Strawberry with Tajin 
Spiced Pear with Sugar 


