SOCIAL HOUR DRINKRS

House Red & White Wine by the Glass | $8

Classic Cocktails
Wisco Old Fashioned | $8
One Prime Old Fashioned | $9
Espresso Martini | $8
Martini Your Way | $9

Draft Pints | $5

SOCIAL HOUR BITES

Qysters by the Piece | $2.50
Shrimp Cocktail by the Piece | $3
Lollipop Lamb Chops by the Picce | $6

Sl
Caviar Deviled Eggs

Truffle Fries

Si4

Wisconsin Cheese Curds | $12
*One Prime Burger & Chips| $20

porkbelly, arugula, garlic aioli, pickled onion, Wisconsin cheddar

*Beef Tips Pave| $21

creme fraiche, housemade relish, microgreens

Beef Tataki | $26

*seared & sliced USDA Prime New York Strip, togarashi, chile crisp, ponzu, crispy leeks

Lobster Risotto | $30

creamy rice, Maine lobster, chives, shaved asparagus salad

Balked Oysters | $16
roasted & charred, topped with spicy butter

*whether dining out or preparing FOOD at home, consuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH, or EGGS may
increase your RISK of foodborne illiness, especially if you have certain medical conditions.
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