OSTRA
HAPPY HOUR

DaiLy | 3:00PM - 5:00PM

CHEF’S CHOICE OYSTERS* . ................ 1.5

CRISPY CALAMARI
buttermilk batter, cabbage,
peanuts, sweet soy, rémoulade

FISH & CHIPS

beer-battered cod, french fries, coleslaw

CEVICHE*
texas redfish, serrano, avocado,
red pepper crema, cilantro, tortilla chips

SHISHITO PEPPERS dfn
SOy sauce vinaigrette, spicy aioli,
garlic chips, sesame

TRUFFLE PARMESAN FRIES
SMASH CHEESEBURGER*

double patty, onions, american cheese, bibb lettuce,
tomato, pickles, spicy aioli, brioche bun, fries

COCKTAILS

BAR BITES

NEW ENGLAND-STYLE
CLAM CHOWDER BowL 12 | cup 8

fingerling potatoes, celery root, clams, lardon

OYSTERS ON THE
HALF SHELL* gf HALFDOZEN 19 | bozeN 36

gulf, east coast or canadian oysters, mignonette,
chipotle cocktail sauce, horseradish

CHILLED GULF SHRIMP COCKTAIL

chipotle cocktail sauce, horseradish

of df

CAESAR SALAD

romaine, shaved parmesan, caesar dressing, crouton
add shrimp 14, chicken 8, salmon* 15, denver steak* 16

LOBSTER ROLL

lobster salad, yuzu aioli, new england roll

WINE

FIESTA MARGARITA

altos olmeca plata tequila, cointreau, lime, agave
ALTOS COCKTAILS

ST. GEORGE GREEN CHILE VODKA SHOOTER . .10
pair with oyster | 1.5

LOCAL DRAFT BEER

MOHUA SAUVIGNON BLANC,
MARLBOROUGH, NEW ZEALAND

ELOUAN, PINOT NOIR, OREGON
CAMPO VIEJO

gluten-friendly bread available upon request

gf Gluten-Friendly Vg Vegan

d_f Dairy-Free

N Contains Nuts/Peanuts

*Consuming raw or undercooked meats | poultry | seafood | shellfish or eggs may increase your
risk of foodborne illness. Please notify us of any food allergy.

19% service charge will be added for parties of 6 or more.




