
B R I S K E T  B U R G E R  
CHEDDAR, CARAMELIZED ONION, ICEBERG, HOUSE SAUCE, SESAME BUN — 20

T R U F F L E  P O M M E S  F R I T E S  
 TARTUFO, DIJONAISE V GF — 6

O Y S T E R S  
CHAMPAGNE MIGNONETTE, TARRAGON OIL,  LEMON GF — 3 

P A N E L  T O A S T  
WHIPPED RICOTTA, MALDON SALT, CANDIED LEMON, CRISPY BASIL V — 10

C H A R C U T E R I E
HOUSE SELECTION OF CURATED MEATS, CHEESES, ACCOUTREMENTS GF — 18

S C A L L O P  C A S I N O
TABASCO BUTTER, PEPPER, ONION, BACON, TOASTED BREAD CRUMB GF — 14

C A L A M A R I
PEPPERONCINI ,  BACON, BASIL,  TABASCO AIOLI GF — 12

C R I S P Y  C H I C K E N  
CHILI  CRUNCH, SESAME, SCALLION GF — 12

A R A N C I N I
 TRUFFLE CACIO E PEPE V GF — 12

boro. 
meet me at

TUESDAY-SUNDAY 3-6PM |  MONDAY 3-CLOSE 

LATE NIGHT HAPPY HOUR 
FR IDAY-SATURDAY 9- 10PM

HAPPY HOUR 



$ 1 0  H O U S E  W I N E  

$ 1 2  S P E C I A L T Y  C O C K T A I L  

$ 2  O F F  H O U S E  M I X E D  D R I N K S  

$ 2  O F F  D R A F T  B E E R

PROSECCO | ROSÉ | SAUVIGNON BLANC | CHARDONNAY | PINOT NOIR | MALBEC

T H E  R E M E D Y
VODKA, APEROL, CITRUS, HONEY, TIKI  BITTERS

E S P R E S S O  M A R T I N I
VODKA, ESPRESSO, VANILLA, COFFEE LIQUEUR, CRÈME DE CACAO 

W A R D  8
RYE WHISKEY, LEMON, ORANGE, GRENADINE

T H A W  O F  W I N T E R
BOURBON WHISKEY, MUDDLED SERRANO, ORANGE BITTERS,MAPLE SYRUP

SMOKE AND MIRRORS
MEZCAL, L IME OLEO SACCHARUM, ACID BLEND

boro. 
meet me at

TUESDAY-SUNDAY 3-6PM |  MONDAY 3-CLOSE 

FR IDAY-SATURDAY 9- 10PM
LATE NIGHT HAPPY HOUR 

HAPPY HOUR 


