. . 4 n9 I <
Drink S pecials ‘9‘0“‘0
MULLED WINE WE ARE
$7 s £
T enpranillo, Cinmanon, AGGEPTIN@
Clove, Nutmeg & Orange RESERVATIONS
PUNCH FOR
$7 ICE BAR '
Bourbon, Pear Nectar, | Ooysters* on half shell see chalkboard VALENTINE'S
BlackTea, Lenon] uice | sake Oyster* Shooters $4/ea DAY
& Salted Maple Syrup | jumbo Shrimp Cocktail $2.75/ea B @
* . . ~
HOT T ODDY Seafood* Ceviche w/Lime & Jalapefio $11 .“'0“‘
$10
] imBeamRye, SMAIJ‘L PLATES .
Black Pepper Honey, Lenon Tomato Lobster Bisque $10 Entree S pec1als
Cinmanon & Clove Caesar Salad* $8
Add White Anchovies $2 Grilled Mahi- Mahi w Oven
Popcorn Shrimp and Calamari $13 Roasted Tomatoes &
: 0ld Bay Peel n’ Eat Shrimp $15 Fermnel w'T omatillo and
S pec1al Smmll Griddled Crab Cake $14 Avocado Sauce
Plates Fried Oysters $15 $28
Garlic Steamed Blue Bay Mussels $16
Tum Tartare* w Oyster Rockefeller (6) w/ Bacon $18
Avocado’ Capers’ Fried IPSWlCh Clams $23
Cucunbers, Parsley & Seared Sea Scallops w
S hallots served w/ LARGE PLATES BN $quash Puree,
Tortilla Chips Sauteed S plnac_h & T opped
$18 Oyster Po’ Boy w/ Cole Slaw $18 W/ Caviar
Market Veg Plate $22 $32
Lobster Roll w/ Old Bay Fries $25
Avocado Salad w Shrinp, Hank’s Burgerx* $14
T omatoes, Corn, Red Onions Crab Cake Dinner $27 .
& Cilantro-J alapeno Lamb & Blue Cheese Burger* $18 Mixed S eaf ood Grlll:_
Dressing Fried Oyster Dinner $22 Baby Octopus, Calanmri &
$HU Shrimp Po' Boy w/ O0ld Bay Fries $19 Shrinp w' Roasted
Fried Ipswich Clam Dinner $31 Potatoes %ggeen Beans
Red Beet Salad w Artisan VEAT & TWO
Greens, Sunf lover S eeds, I .
Feta Cheese & Red Onion ncludes Your Choice . .
Vimigrette Of Two Sides Boull_labalsse:
$ 12 Monday Grilled Flatiron Steak* $29 Svordf ish, Mussels,
Tuesday Braised Short Rib* $31 Shrinp, Clans &S callops in
Wednesday Oven Roasted Chicken $23 Fenrel Pernod Broth
Baby Kale & Savoy Cabbage Thursday Braised Lamb Shank $33 $30
Salad w Dried Cherries, Friday Grilled Flatiron Steak¥* $29
Cotija Cheese & Sunf lover Saturday Braised Lamb Shank $33
Sesi(:; ’1 R::it :/E\:im Sunday Fried Chicken (Half) $20 Butter Poached Lobster
$g14 Tail w Shaved Brussels
ON TEE SIDE S prouts, Parsnip Puree &
Sherry- Lobster Sauce
Steamed Middle Neck Chilled Marinated Beets $6 $35
Clans w Tonntoes & ;:ie&sé;:ezs 87
White Wimgllitter Sauce Buttermilk Onion Ring: $6 DESSERT S &
Old Bay French Fries $6
Braisei Collard Greens $6 IC—E CR—EAM
Grilled S moked Moz z arella S@utéed Spinach w/ Garlic i? ; $7
. Sautéed Brussels Sprouts w/ Shallots $7 . . .
‘glu(chc'llgfidgf: sg ﬁll;:lsllt; Grilled Portobello Mushrooms w/Goat Cheese $7 Ralsé‘;g:(;np‘rilg; ioche
$12 Oven Roasted Cauliflower w/ Shallots $7 w Vanilla BourbmrlgS auce
Duck Fat Roasted Potatoes $7 A La Mode...add $1
Sautéed Farro & Kale w/ Lemonette $7
Creany Celery Root S oup w/ Key Line Pie w Whipped

Fried Oysters

$12 Sunday, February 12, 2017 Cream

Our menu changes daily

*NOTE: May contain raw or undercooked ingredients. Consuming raw
or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness.

Chocolate Mousse

Moorenko's Ice Cream

This notice must be posted by VA Law (Locally Made):
** \We Suggest a Gratuity of 20% for Parties of 6 or More $2.50/scoop
FOLLOW US ON FACEBOOK & TWITTER
FOR EXCLUSIVE DEALS Bourbon Caranel Brickle
@HANKSOYSTERBAR

Cookie Overload

COME VISIT US AT WWW.HANKSOYSTERBAR.COM

Vanilla



