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PEARL DIVER MARTINI, POMMES FRITES,
AND YOUR CHOICE OF A LITTLE GEM CAESAR,
OR HOUSE WEDGE 5ALAD | 525

OMALL BITES

OYSTERS ON THE HALFSHELL | 52.50 EACH

SELECT OYSTERS, MIGNONETTE, HORSERADISH, LEMON

OYSTER SHOTS | 53 EACH
BOBUERONES Y JAMON | 516

CHIPS, WHITE ANCHOVIES, JAMON SERRAND. GUINDILLA PEPPERS, OLIVES,
CREME FRAICHE, CHIVES, PRRMESAN

SHRIMP COCRTAIL | 512

TUNA CARPACCIO | 515
CLAM CHOWDER CUP | 56

DrIVHS5

PEARL DIVER MARTINI | 510

VODRA OR GIN, DRY VERMOUTH, LEMON TWIST, OR BLUE CHEESE OLIVES

HOUSE BRUT BOTTLE | 520
APEROL S5PRITZ | 5B
BLOODY CAESAR | 58
COORS BANGUET | 54

PACIFICO | 54

CONSUMING RAW OR UNDERCOORED MEATS, POULTRY, SEAFO0D, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISR OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




C/%D’qW 8"7"7 THE GRAND PLATEAU | 5120

QUUP5 | NALALS

CONSUMING RAW OR UNDERCOORED MEATS, POULTRY, SEAFO0D, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISR OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

DOZEN OYSTERS, SHRIMP COCRTAIL, CRAB CLAWS, SCALLOP CRUDO. CRAB DIP.
FRIED 5ALTINES

OYSTERS ON THE HALFSHELL | 53 EACH
MIGNONETTE, HORSERADISH, LEMON

OYSTER 5HOTS | $4 EACH
HOUSE BLOODY MIX

SHRIMP COCRTAIL | 516
COCRTAIL SAUCE. REMOULADE, LEMON

MEDITTERANEAN CRUDO | 530
TUNA. SALMON, 5CALLOPS, OLIVE OIL, LEMON, CAPERS, RED ONION

TUNA CARPACCIO | 520 ‘ A
OLIVE OIL, LEMON, CHIVES, CALABRIAN CHILI, CREME FRAICHE, PISTRCHIO

STEAR TARTARE | 532
TENDERLOIN, DIJON, CAPERS, EGG YOLR, RED ONION, CORNICHONS

TINNED FISH SELECTION | mP
OLIVES, BREAD

DEVILED EGGS | 59
CLASSIC PREP WITH PIMENTON

POMME FRITES | 512
PARMESAN. GARLIC

FRIED SPANISH OLIVES | 515
FRIED CASTELVETRANO OLIVES STUFFED WITH MANCHEGD CHEESE

OYSTERS ROCREFELLER | 517
SPINACH, BACON, BRERDCRUMBS

FRIED OYSTERS | 516
PONZU.SPICY AIOLI, CUCUMBER

BOGUERONES Y JAMON | 525
CHIPS, WHITE ANCHOVIES, JAMON SERRANO. CALABRIAN CHILI, GUINDILLA
PEPPERS, OLIVES, CREME FRAICHE, CHIVES, PARMESAN

FISH N CHIPS | 525
COD. TARTAR. FRITES

LOBSTER ROLL | 538
SERVED WITH FRITES

STEAR FRITES | 542
GRILLED TENDERLOIN, PARISIAN 5AUCE. FRITES

NEW ENGLAND CLAM CHOWDER CUP 57 | BOWL 512
CLASSIC CREAMY CHOWDER WITH FRESH CLAMS AND HERBS

ICEBERG WEDGE | 514
CHERRY TOMATO, RED ONION, BACON, BLUE CHEESE

LITTLE GEM CRESAR | 514
HERBED BREADCRUMBS, PARMESAN
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PEARL DIVER MARTINI | 514

VODRA OR GIN, DRY VERMOUTH, LEMON TWIST OR BLUE CHEESE OLIVES

PIMM' 5 CUP | 514
PIMM '5 NO .1, LEMON, CUCUMBER. SELTZER

APEROL SPRITZ | 514
APEROL, PROSECCO. SELTZER. ORANGE SLICE

MARTINEZ | 514
GIN, SWEET VERMOUTH, MARASCHINOD LIGUEUR

VERMUT | 513
SPANISH VERMOUTH, OLIVE, ORANGE

VESPER | 515
LILLET. VODRA, GIN

RUSTY NAIL | 514
SCOTCH, DRAMBUIE

REVOLVER | 515
BOURBON. COFFEE, ORANGE BITTERS

SAZERAC | 515
RYE WHISREY, PEYCHAUDS BITTERS, 5UGAR

MEXICO PACIFICO | 515
TEGUILA. PASSIONFRUIT, LIME

SIESTA | 515
TEQUILA, CAMPARI, GRAPEFRUIT, LIME, 5IMPLE SYRUP

MINT JULEP | 514
BOURBON, MINT, SUGAR, CRUSHED ICE

PRIZEFIGHTER NO. 11 %16
FERNET. SWEET VERMOUTH. MINT, LEMON, DEMERARRA

CLOISTER | 518
GIN, YELLOW CHARTREUSE, GRAPEFRUIT, LEMON, SIMPLE SYRUP

JAPANESE SLIPPER | 14
MIDORI, COINTREAU, LEMON

BLOODY CARESAR | 514
VOORA, HOUSE BLOODY MIX, CELERY 5ALT

CONSUMING RAW OR UNDERCOORED MEATS, POULTRY, S5EAFO0D, SHELLFISH, OR EGGS5 MAY INCREASE
YOUR RISR OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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DAYS OF YOUTH THE DIVER BRUT - 59 | 532
CALIFORNIA, USA

ANNE DE LA WEISS CREMANT DE ROSE - 510 | 536
ALSACE, FRANCE

ASTRO BUNNY PET-NAT - 512 | 552
MCLAREN VALE, AUSTRALIA

YETTI % THE RORONUT 'BUBBLES' PET-NAT - 815 | 560
MCLAREN VALE, RUSTRALIA

LAURENT-PERRIER LA CUVEE BRUT - 5120
CHAMPAGNE, FRANCE

WHITE

FAISAOD VINHO VERDE - 58 | 530
MINHO. PORTUGAL

FORAL ALVARINHO - 510 | 538
MINHO, PORTUGAL

MANTLERHORF GRUNER VELTLINER - 512 | 542
AUSTRIA

JURASSIGUE GRENACHE BLANC - 511 | 542
CALIFORNIA, USA

RANGOPAI SAUVIGNON BLANC- 514 | 556
MARLBOROUGH, NEW ZEALAND

BAUDOUIN MILLET 'INTENSEMENT' CHABLIS - 515 | 560
BURGUNDY. FRANCE

RED

EL LIBRE MALBEC - 59
MENDOZA. ARGENTINA

PREMIERES GOUTTES, GAMAY - 514 |56

BEAUJOILES. FRANCE
BEER

COORS BANBUET | 56

PACIFICO | 56

ORION | 67

GUINESS 5TOUT | 67

AUSTIN EASTCIDERS DRY CIDER | 57
MARBLE HAZY IPA | 81
FRANZISRANER HEFEWEIZEN | 58
DOGFISHHEAD SEABUENCH S50UR | 58
HITACHINO NEST WHITE ALE | 510
STIEGL RADLER | 51

ATHLETIC BREWING IPA (NON-ALCOHOLIC) | 67
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	Happy Hour
	TUes - FRI 3PM-6pm
	Happy Meal
	PEARL DIVER Martini, Pommes frites, and your choice of A little gem caesar, or house wedge Salad | $25
	Small Bites
	Oysters on the halfshell | $2.50 each
	Oyster Shots | $3 Each
	BOquerones Y Jamón | $16
	Shrimp Cocktail | $12
	Tuna Carpaccio | $15
	Clam Chowder Cup | $6


	Drinks
	PEARL DIVER Martini | $10
	VODKA OR GIN, DRY VERMOUTH, LEMON TWIST, OR BLUE CHEESE OLIVES

	HOUSE Brut bottle | $20
	aperol SpritZ | $8
	Bloody Caesar | $8
	Coors Banquet | $4
	Pacifico | $4
	CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

	Raw Bar
	The GRAND PlateAu | $120
	Oysters on the halfshell | $3 each
	MIGNONETTE, HORSERADISH, LEMON

	Oyster Shots | $4 Each
	Shrimp Cocktail | $16
	Tuna Carpaccio | $20
	Steak Tartare | $32


	Plates
	DEVILED EGGS | $9
	pomme FRITES | $12
	PARMESAN, GARLIC

	Fried Spanish Olives | $15
	Fried Castelvetrano Olives stuffed with Manchego Cheese
	OYSTERS ROCKEFELLER | $17
	SPINACH, BACON, BREADCRUMBS
	FrIed OYSTERS | $16
	BOquerones Y Jamón | $25
	Fish n Chips | $25

	LOBSTER ROLL | $38
	Steak Frites | $42
	GriLLED tenderloin, Parisian sauce, Frites

	Soups | Salads
	NEW ENGLAND CLAM CHOWDER CUP $7 | BOWL $12
	CLASSIC CREAMY CHOWDER WITH FRESH CLAMS AND HERBS

	ICEBERG WEDGE | $14
	CHERRY TOMATO, RED ONION, BACON, BLUE CHEESE
	LITTLE GEM CAESAR | $14
	HERBED BREADCRUMBS, PARMESAN



	Classics
	PEARL DIVER MARTINI | $14
	VODKA OR GIN, DRY VERMOUTH, LEMON TWIST OR BLUE CHEESE OLIVES

	PIMM' S CUP | $14
	PIMM ’S NO .1,  LEMON, CUCUMBER, SELTZER
	APEROL SPRITZ | $14
	APEROL, PROSECCO, SELTZER, ORANGE SLICE

	MARTINEZ | $14
	GIN, SWEET VERMOUTH, MARASCHINO LIQUEUR
	SPANISH Vermouth, olive, orange
	Lillet, Vodka, gin
	Rusty Nail | $14
	Scotch, Drambuie
	REVOLVER | $15

	Bourbon, coffee, orange bitters

	SAZERAC | $15
	Rye Whiskey, Peychauds bitters, sugar
	tequila, passionfruit, lime
	TEQUILA, campari, grapefruit, lime, simple syrup


	MINT JULEP | $14
	BOURBON, MINT, SUGAR, CRUSHED ICE
	Fernet, sweet vermouth, mint, lemon, demerara
	Cloister | $18
	Gin, Yellow Chartreuse, grapefruit, lemon, simple syrup

	Japanese Slipper | $14
	Midori, Cointreau, Lemon
	BLOODY CAESAR | $14
	VODKA, HOUSE BLOODY MIX, CELERY SALT
	CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




	Wine
	SPARKLING
	Days of Youth THE Diver Brut - $9 | $32
	ANNe de la Weiss Crémant de Rosé -  $10 | $36
	Astro Bunny PÉT-Nat - $12 | $52
	Yetti & The KokonuT ‘Bubbles’ PÉT-Nat - $15 | $60
	Laurent-Perrier La Cuvée Brut  - $120
	Champagne, France
	White
	Foral AlvariNHo - $10 | $38
	AUSTRIA
	Jurassique Grenache Blanc - $11 | $42
	Rangopai Sauvignon Blanc- $14 | $56
	Baudouin Millet ‘Intensément’ Chablis - $15 | $60
	BURGUNDY, FRANCE




	RED
	El Libre Malbec - $9
	Premières Gouttes, Gamay - $14 |$56


	Beer
	Coors Banquet | $6
	Pacifico | $6
	Orion | $7
	Guiness Stout | $7
	Austin Eastciders Dry Cider | $7
	Marble Hazy IPA | $7
	Franziskaner Hefeweizen | $8
	Dogfishhead SeaQuench sour | $8
	Hitachino Nest White Ale | $10
	Stiegl Radler | $11
	AtHletic Brewing IPA (Non-alcoholic) | $7


