ongleal

Wine Down Wednesday

every third Wednesday, April - October; 2025

House-made Carrot Hummus (vg)(gf) 15
Fresh vegetables, naan bread, olive oil

Soft Stracciatella & Crusty Bread 13
Chili crisp, thin-sliced coppa, sliced peach,

yellow grape tomato, truffle honey, fresh basil

Warm House Olives 8
Citrus, Calabrian pepper, fresh herbs

Cheese & Charcuterie Board 35
Selection of three artisanal cheeses and two cured meats, condiments
Seafood Tower 130

Selection of chilled seafoods, colossal shrimp, lobster; king crab,
oysters, tuna tartare, caviar, served with cocklail sauce,
classic mignonette, drawn butter, crostini

Groups of eight or more will include a 20% gratuity.
gf: gluten free | df: dairy free | tn: tree nuts
vgt: vegetarian | vg: vegan | sf: shellfish

*Consuming raw or undercooked meat, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness
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