Oyster + Riesling Happy Hour!
5-6 tuesday-sunday

$1 Oysters (one-half dozen max per guest)

$6 Bread & Butter ken’s bakery batard, house cultured butter
$9 Riesling or Chilled Red

$15 Happy Hour Somm Pick Riesling

$10 Omens Spritz

-post familiar rosé wine seltzer, axta spanish vermouth, lemon,

$10 Omens Spring Old fashioned
-green & black tea infused bourbon, ginger syrup, peach bitters

-1 drink minimum per person to partcipate in oyster specials

Riesling Bottles! 25% off during Happy Hour

Jochen Beurer ‘trocken’ Swabia 2024 58 44
Schonleber ‘Halenberg” GG, Nahe 2021 +6 120

Feinherb- balanced and chuggable. pure pleasure.

Laver ‘Fass 3 Feinherb, Saar 2024 80 60

Kabinett- featherweight, like a glaciar margarita.
Falkenstein ‘Euchariusberg Gisela’ Kabinett, Saar 2020 96 72
Lauer ‘Faf3 111 Schonfels’ Kabinett, Saar 2022 H2 84
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5-6 tuesday-sunday

$1 Oysters (one half-dozen max per guest)

$6 Bread & Butter ken's bakery batard, house cultured butter
$9 Riesling or Chilled Red

$15 Happy Hour Somm Pick Riesling

$10 Omens Spritz

-post familiar rosé wine seltzer, axta spanish vermouth, lemon,

$10 Omens Spring Old fashioned
-green & black tea infused bourbon, ginger syrup, peach bitters

1 drink minimum per person to partcipate in oyster specials

Trocken- dry, mineral, your gateway drug.
Jochen Beurer ‘trocken’ Swabia 2024 58
Schonleber ‘Halenberg’ GG, Nahe 2021 +66

Feinherb- balanced and chuggable. pure pleasure.

Laver ‘Fass 3’ Feinherb, Saar 2024 86

Kabinett- featherweight, like a glaciar margarita.
Falkenstein ‘Euchariusberg Gisela’ Kabinett, Saar 2020 96
Laver ‘Faf3 111 Schonfels’ Kabinett, Saar 2022 H2
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