
BAR BITES

HAPPY HOUR WINE DOWN
WEDNESDAYS

WELCOME TO THE WET BAR

The dictionary defines "wet bar" as an added-on area within a home or establishment, where beverages are crafted and served. It's
described as a convenient, stylish addition to any space, perfect for entertaining guests over food & drink..

Our definition of “wet bar,” however, is what we discovered at Café after Hurricane Idalia swept up the coast, not 24 hours after
contractors finished installing trim pieces in the beautiful room where you now sit. Because what we found was...a really WET BAR. 

We suspect this was the first flooding incident in Café’s 50-year history...just our luck, of course! Yet with all that we do at 
Oysters Rock Hospitality, we love a feel-good story...and the resilience, flexibility, and rapid response shown by our team of staff 

and contractors during this restoration period is just the latest chapter in Café’s epic tale. Thank you all.

*Consumption of raw or undercooked foods may increase the risk of foodborne illnesses. 

House-made popcorn | Black
sea salt | Truffle oil 4

CAFE POP

House-made chips seasoned to perfection 4
CAFE CHIPS

SMOKED SALMON TOAST*
Sourdough bread | Herbed cream cheese |
Smoked salmon | Capers | Roe | Shallots |
Fresh dill 16

CRABMEAT COCKTAIL
Chilled blue crab | Dijonnaise | Chives |
House-made chips 15

CHILLED SLIDERS 
Chicken Salad  15
Shrimp Salad  16
Lobster Salad  17
Serrano Manchego  17 
Two per serving | Served with seasoned chips

BEER AND WINES BY THE GLASS
50% OFF

$2 OFF
SIGNATURE COCKTAIL MENU 50% OFF

WINES BY THE GLASS

50% OFF
WINES BY THE BOTTLE $100 and under

$50 OFF
WINES BY THE BOTTLE $100 and over

50% OFF
SELECT SPIRIT BRANDS
Tito’s Vodka | Bacardi Rum |
Four Roses Bourbon | Beefeaters Gin |
Maestro Dobel Tequila | Jack Daniels Whiskey

Daily | 2pm to 5pm & 9pm to close
In The Wet Bar only

All day Wednesdays

DEVILED EGGS
Cage-free local eggs | Sterling Caviar  24

ARANCINI BITES
Caviar Crème Fraîche  22
Steak tartare & blue cheese  16
Caprese  14
Three per serving

SPINACH ARTICHOKE SPREAD
Local mushrooms | Lemon garlic oil |
Plant-based cream cheese | Lavosh cracker  18

(Vegan)

TOMATO BACON BLUE SALAD
Butter lettuce | Heirloom tomatoes | Confit
bacon | Blue cheese crumble | Shaved red onion |
Whole grain mustard vinaigrette  14

PEACH BURRATA TARTINE
Grilled peaches | Candied pecans | Whipped
lemon burrata | Grilled sourdough | Fresh mint |
Jamón Serrano cracklin’ | Hot honey  16


