HAPPY HOUR
4 om - 5 pm daily

PLATES
Olives, fancy olive oil, lemon peel,
& fennel pollen 9
6 Summer Blue oysters, rhubarb mignonette, pepper” 24
Roast beef tartine, horseradish cream,
frilly mustard greens, red onion 20
Butter lettuces, Stilton vinaigrette, chives 9 / 14

Eggplant, salsa rossq, basil 15

COCKTAILS

Qin & jam 13
negroni 14
house spritz 14

n/a ginger spritz 10

WINE

nv michel briday cremant 12

‘24 batard-langelier muscadet 12
‘25 chai de la dive saumur rosé 12

*consuming raw foods may increase risk of foodhorne illness

229 service charge added to all dine-in checks, 100% of this service charge is retained by
Mio Oh Mio. Tips are optional. 100% of tips are distributed to hourly employees.
Please visit eatseacreatures.com fnr more infnrmalion on our service charge model.



