weer  LOCH BAR  movew

3-6 rm
HOUR - % oV AN
L]e(llt) B(IT & é[zxms
o Y $8 WINE $6 DRAFT BEER
CLASSIC House White Victory Prima Pilsner
Cocéaig House Rosé Miller Lite
S House Red
$10 CRUSHES
Moscow Mule Orange
Margarita Grapefruit
Old Fashioned Peach
1 r Pineapple
DZOC[ 8[[’65
OYSTERS ov e HALF SHELL CLASSIC CAESAR SALAD
cocktail sauce, mignonette - 2¢ca romaine lettuce, manchego,
croutons - 9
SHRIMP COCKTAIL
cocktail sauce * 5ea BLACK DIAMOND MUSSELS
garlic white wine broth, lemon, fries - 10
CHICKEN & SAUSAGE GUMBO
andouille sausage, applewood smoked YELLOWFIN TUNA POKE*
bacon - 8 avocado, scallion, radish, chili oil,
soy ginger dressing - 11
CREAM »: CRAB SOUP
jumbo lump crab meat, cream, sherry - 10 FISH N’ CHIPS
fresh north atlantic hake, dill tartar
FRIED OYSTERS sauce - 11
(3), old bay remoulade - 9
LOCH BURGER*
ROASTED OYSTERS (2) black angus patties, pickles,
(3), roasted garlic, panko, fresh herbs - 9 cheddar, shredded lettuce, toma-
to, churchill sauce - 12
COBB SALAD
romaine, bacon, avocado, croutons, FRENCH FRIES

heirloom tomato, radish, egg, corn,
blue cheese, buttermilk ranch - 11

ketchup on side -6

Credit Cards will be rquired to start all tabs in the bar area

Happy hour available at the bar only. Please alert your server of any food allergies. *Consuming raw or
undercooked products such as chicken, pork, beef and shellfish can be hazardous to your health



