
 

• FOOD • 
O Y S T E R S  O N  T H E  H A L F - S H E L L  

Baker’s Dozen - 36  /  Half-Dozen - 19 
yuzu-passion mignonette, bloody mary cocktail 

C H I L I  C R I S P  P R AW N S  —  1 3  
chilled cucumber salad 

S T E A K  TA R TA R E * — 13 [ G F ]  
angus beef, brava aioli, housemade XO, crispy 

shallot, grilled levain 

“ C H I P S  &  D I P ”  —  8  
sweet onion mascarpone, hand-cut “chips”, chive                                                                                                                          

C R E O L E  L A N G O U S T I N E S  —  1 2  [ G F ]  
spicy creole butter, grilled bread 

C R I S P Y  B R U S S E L  S P R O U T S  —  8  
apple cider vinegar, grana padano 

T H E  P R I M R O S E  B U R G E R  —  1 5  [ G F ]  
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 
a local potato bun - with hand-cut fries 

EXTRA FRIES FOR YOUR SIGNIFICANT OTHER — 2

•  H O U R  •

Daily  4 – 6 P M

• DRINKS • 
D R A F T  B E E R S  —  2  O F F  

Herman Joseph’s Craft Lager 
Oskar Blues Mama’s Little Yella Pilz            

WeldWerks Juicy Bits IPA | Dragon’s Milk Stout 

 P R E M I U M  W E L L  C O C K TA I L S  —  5    

S E L E C T  R E D  &  W H I T E  W I N E  —  8  

S I G N AT U R E  C O C K TA I L S  —  3  O F F

• DESSERT • 
I C E  C R E A M  S A M M I C H  —  7  

housemade double chocolate chunk cookies,    
housemade vanilla bean ice cream 

B R O W N  S U G A R  B L O N D I E  —  8  
maple-bacon ice cream, bourbon caramel


