
OYSTERS

OYSTER

ADDUCTOR MUSCLE
We choose not to slice the adductor muscle on our 

oysters. Once the muscle is sliced, the oyster has 8 

minutes left of life. We want to serve you the 

highest quality of shellfish. 
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Consuming raw or undercooked shellfish may 
increase your risk of foodborne illness.

 mignonette, hot sauce
cocktail ice, lemon drop, corn crackers



SCOTCH

BRAND AGE $
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Balvenie Caribbean Cask 
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Consuming raw or undercooked shellfish may 
increase your risk of foodborne illness.

SCOTCH OYSTER*
Bowmore 12 & Oyster du Jour
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1. Sip oyster brine

2. Pour scotch over oyster
3. Eat oyster

4. Rinse shell with scotch and shoot


