
SOCIAL HOUR
Available Daily from 3-4pm

OYSTERS ON THE HALF SHELL ∙ MP
cucumber & shallot mignonette, bloody mary cocktail sauce

TUNA TACOS ∙ 18
pickled ginger, sriracha aioli, chive, micro cilantro, avocado mousse

FRIED CHICKEN WINGS ∙ 18
buffalo maple, house golden blue cheese, celery, carrot

LOBSTER DUMPLINGS ∙ 23
miso ginger, scallion, furikake, chili oil

CLOTHESLINE BACON ∙ 22
thick-cut, maple glazed, cracked black pepper

MUSSELS · 29
white wine, chorizo, butter, fennel, fresh herb crostini

CHARCUTERIE · 27
assorted local cheese, house cured meat, pickled veg, honeycomb, mustard, crostini

HOTEL ADEL-FRIES · 18
fondue, candied bacon, chili oil, scallions, peppadew

SHRIMP COCKTAIL · 22
citrus vinaigrette, cucumber, red onion, radish, aji amarillo aioli, avocado

MORRISSEY’S CAESAR · 17
baby romaine, herb focaccia croutons, shaved parmesan

HOUSE SALAD · 16
mixed greens, cherry tomato, cucumber, pickled red onion, goat cheese, balsamic vinaigrette

WEDGE SALAD · 18
lardon, cherry tomato, chives, bleu cheese, pickled red onion, vincotto

S I G N AT U R E  S N AC K S

20% surcharge on food & beverage + $15 delivery will automatically be applied to your final bill.


