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Burrata 16 
Pistachio Pesto, Heirloom Tomato,  

Black Garlic Molasses, Olive Oil

Terrine 19 
Rotating Selection, Chutney,  

Whole Grain Mustard, Cornichon

Foie Gras Torchon 32 
Port Infused, Quince Jam

14 Each

Prosciutto Di Parma
Pork, Italy 

Salchichon
Pork, Spain

Lomo
Pork, Spain

Wild Boar Salumi
Boar, Italy 

Jamon Iberico 30 
Pork, Spain 

8 Each

Truffle Tremor
Goat, USA

Silky, Citrus, Black Truffle

Manchego  
Sheep, Spain

Nutty, Buttery, Caramel

Cambozola Black Label  
Cow, Germany

Mild Bleu, Umami, Creamy

Mimolette Aged Gouda  
Cow, France 

Caramel, Nutty, Sharp

Caviar 
Served with Kettle Potato Chips, Crème Fraiche 

Osetra 50gr 170 
Medium Pearls, Smooth, Buttery

Kaluga Hybrid 50gr 175 
Large Pearls, Rich, Nutty

Sevruga 50gr 285
Medium Pearls, Crisp, Nutty

Small Plates

Cheese Charcuterie
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Classics

Port O’ Call Specials

Dessert Cocktails

Port O’ Call Riffs
Daiquiri

Bacardi Light Rum, Flor De Caña 4yr Rum, Lime 
Juice, Simple Syrup, Lime Wedge 

Top Shelf: Diplomatico Planas Rum & Flor De 
Caña 25yr Rum 40

Tommy Margarita (Reef Margarita)
 Lunazul Blanco Tequila, Lime Juice, Agave 

Syrup, Lime Wedge, Salt Rim 
Top Shelf: Patron El Cielo Tequila 40

Mai Tai
Smith & Cross Jamaican Rum, Mt. Gay Rum, 

Bacardi 4yr Rum, Flor De Caña 4yr Rum, 
Cointreau Liqueur, Orgeat Syrup,  

Lime Juice, Angostura Bitters, Mint,  
Pineapple Leaf

Port O’Call Sour 
Old Forester Bourbon, Lemon Juice, Simple 

Syrup, Fee Brothers Fee Foam,  
ORC Cabernet Floater 

Top Shelf: ORC Angel’s Envy Bourbon 30

White Lady
Monkey 47 Gin, Cointreau Liqueur, Lemon 

Juice, Simple Syrup,  
Fee Brothers Fee Foam, Lemon Peel 
Top Shelf:  Nolet’s Reserve Gin 118

Zombie
Papa’s Pilar Blonde Rum, Myer’s Dark Rum, Gosling’s 
Rum, Lime Juice, Velvet Falernum Liqueur, Grapefruit 

Juice, Simple Syrup, Grenadine, Absente Absinthe, 
Angostura Bitters, Mint

Call the Doctor
 Lunazul Blanco Tequila, Del Maguey “Vida” Mezcal, 

Velvet Falernum Liqueur, Lime Juice, Peychaud Bitters, 
Agave Syrup, Pineapple Leaf, Mint 

Top Shelf: Clase Azul Plata Tequila &  
Clase Azul San Luis Mezcal 45

Disgruntled German Tourist  
Smith & Cross Rum, Aperol Liqueur, Lime Juice,  

Orgeat Syrup, Orange Curacao 
Add Underberg Floater 5 

How Good it Feels 
House Made Mint Liqueur, Diplomatico Light Rum,  
Lime Juice, Pineapple Juice, Velvet Falernum Liqueur, 

Pineapple 
Top Shelf: Ron Zacapa XO Rum 45

Coconut Dream
Green Chartreuse, Yellow Chartreuse,  

Absente Absinthe, Coconut Syrup

Tractor in the Barn
Del Maguey “Vida” Mezcal, Passion Fruit Puree,  

Agave Syrup, Lime Juice, Ancho Reyes, Fever Tree 
Ginger Beer, House Made Spicy Bitters,  

Muddled Mint & Cucumber 
Top Shelf: Del Maguey “Tobala” Mezcal  30

Peony
Plymouth Gin, Lemon Juice, Honey Syrup,  

Blackberry Purée, Lemon Wheel

Cloud Nine
Van Gogh Vanilla Vodka, Pineapple Juice,  

Chambord Liqueur, Pineapple Leaf,  
Dehydrated Pineapple Slice

Central Park
Rittenhouse Rye Whiskey, Dewar’s Whisky, Graham’s 10yr Tawny 

Port, Mr. Black Coffee Liqueur, Campari Liqueur,  
Carpano Antica Vermouth, Black Cherry 

Top Shelf: Whistle Pig 12yr Rye & Johnnie Walker Blue Whisky 66

Oaxacan Old Fashioned
ORC Patron Reposado Tequila, Del Maguey “Vida” Mezcal,  

Agave Syrup, Angostura Bitters, Orange Peel 
Top Shelf: Clase Azul Reposado Tequila &  

Clase Azul San Luis Mezcal 50

Clear Skies
Rittenhouse Rye, Aperol Liqueur, Cynar Amaro,  

Lemon Juice, Clarified Milk

Darren’s Margarita
 ORC Patron Añejo Tequila, Cointreau Liqueur, Grand Marnier 

Liqueur, Lemon Juice, Lime Juice, Agave Syrup, Orange Slice 
Top Shelf: Fortaleza Añejo Tequila 45

Razzmopolitan
Grey Goose Citron, Orange Curacao, Lemon Juice,  
Raspberry Purée, Fee Brothers Fee Foam, Raspberry

RumChata Martini 
Patron XO Tequila, Rumchata Liqueur,  

Dorda Chocolate Liqueur, Dorda Salted Caramel Liqueur, 
Chocolate Syrup

Nitro Espresso Martini
Van Gogh Vanilla Vodka, Mr. Black Coffee Liqueur, 
Coconut Syrup, Cold Brew Coffee, Coffee Beans

15 Each

15 Each

15 Each

15 Each


