CRANE

BAR & LOUNGE

THE SOCIAL SIP
Monday - Thursday | 4-6pm

COCKTAILS — 18

Hugo Spritz - St-Germain, Sparkling, Soda, Mint

Riverside Sprtiz - St-Germain, Grey Goose, Raspberry, Soda,
Grapefruit

Provence Paloma - St-Germain, Patron Silver, Rose,
Grapefruit, Soda, Lime

Maritime Margarita - tequila, coconut, lime

Seafarers Martini - gin, vermouth, olive

BEER & WINE — 12

Tap Beer

Little Goat Creek Sauvignon Blanc
Patrick Sullivan Chardonnay
Dominique Portet “Fontaine” Rose
Xavier Goodridge ‘Pa Pa’ Pinot Noir
Motley Cru Sangiovese

CHAMPAGNE & OYSTERS

Lallier Champagne - 20
3 Oysters & Glass Lallier Champagne - 25
1Dozen Oysters & Bottle Lallier Champagne - 130

SOCIAL SIP SNACKS — 12

Golden Fries, Salt Bush

Lamb Empanada

Beef Empanada

Hashbrown & Cheddar

Corn-fed Duck, Pork & Pistachio Terrine

CRANE SHARE PLATES

Freshly Shucked Oysters — Each 6 / Half dozen 35/ Dozen 68
Floridia Stracciatella - 22



	THE SOCIAL SIP
	Monday - Thursday  |  4 - 6pm
	COCKTAILS – 18
	Hugo Spritz - St-Germain, Sparkling, Soda, Mint
	Riverside Sprtiz - St-Germain, Grey Goose, Raspberry, Soda, Grapefruit
	Provence Paloma - St-Germain, Patron Silver, Rose, Grapefruit, Soda, Lime
	Maritime Margarita - tequila, coconut, lime
	Seafarers Martini - gin, vermouth, olive

	BEER & WINE – 12
	Little Goat Creek Sauvignon Blanc
	Patrick Sullivan Chardonnay
	Dominique Portet “Fontaine” Rose
	Xavier Goodridge ‘Pa Pa’ Pinot Noir
	Motley Cru Sangiovese

	CHAMPAGNE & OYSTERS
	Lallier Champagne – 20
	3 Oysters & Glass Lallier Champagne – 25
	1 Dozen Oysters & Bottle Lallier Champagne – 130

	SOCIAL SIP SNACKS – 12
	Golden Fries, Salt Bush
	Lamb Empanada
	Beef Empanada
	Hashbrown & Cheddar
	Corn-fed Duck, Pork & Pistachio Terrine

	CRANE SHARE PLATES
	Freshly Shucked Oysters – Each  6 / Half dozen 35 / Dozen 68
	Floridia Stracciatella - 22



