Daily 4-6PM i

N
OYSTERS ON THE HALF-SHELL

yuzu-passion mignonette, bloody mary cocktail

CHILI CRISP PRAWNS 13
chilled cucumber salad

STEAK TARTARE* 13 [6F]
angus beef, brava aioli, housemade XO, crispy
shallot, grilled levain

“CHIPS & DIP"” 8
sweet onion mascarpone, hand-cut “chips”, chive

CREOLE LANGOUSTINES 12 [cF]
spicy creole butter, grilled bread

CRISPY BRUSSEL SPROUTS 8
apple cider vinegar, grana padano

THE PRIMROSE BURGER 15 [cF]

prime cuts of CO black angus beef
ground in-house and hand-pattied - American
cheese, caramelized onion, local bibb lettuce,
burger sauce, beefsteak tomato, house pickles, on
alocal potato bun - with hand-cut fries

EXTRA FRIES FOR YOUR SIGNIFICANT OTHER — 2
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DRAFT BEERS 2 OFF
Herman Joseph’s Craft Lager
Oskar Blues Mama’s Little Yella Pilz
WeldWerks Juicy Bits IPA | Dragon’s Milk Stout

PREMIUM WELL COCKTAILS 5
SELECT RED & WHITE WINE 8

SIGNATURE COCKTAILS 3 OFF

_§L

ICE CREAM SAMMICH 7

housemade double chocolate chunk cookies,
housemade vanilla bean ice cream

BROWN SUGAR BLONDIE 8
maple-bacon ice cream, bourbon caramel



