OYSTER BAR

ESTABLISHED 2006

LIV

Oyster Shooter ~ 10

St Georye Citrus Vodku, House Bloody Mdary Mix, Fresh Lemon, OIld Bay Rim, Freshly Shucked Oyster

LIV’S CLASSICS ~ 13
Liv’s Martini

Tito’s Vodku, Biauhco Vermouth,

Blue Cheese Stuffed Olives

Kristen’s Espresso Martini
It's g secret....

Double G
Salute Vodka, Cointreau, Fresh Lime Juice,
Ginger Syrup, Fresh Grapefruit Juice

Bluckberry Smush

Four Roses Bourbon, Blackberry Preserve,
Fresh Lemon

Blood Orunyge Muryuritu

Tres Agaves Tequila, Fresh Squeezed Lime &
Lemon, Aguve Nectur, Blood Orange Puree

Cucumber Martini
Hawthorn’s Gin, Muddled Cucumber,
Aguave Nectar

BY THE GLASS

WHITES 11!

SEASONAL COCKTAILS ~13

Spiced Peur Mule

Absolut Peurs, St. George Spiced Peur Liquor,

Fresh Lime, Goslings Gihger Beer

Chui 21

360 Madagascar Vanilla, Patron X.O., Tazo Orgdhic
Chdi Latte, Creum, Fee Brothers Cardamom Bitters

Tick of the Clock
Espolon Silver Tequilu, Ginger Syrup, Fresh Lemon,
Angistord Bitters

Devil’'s Advocute
Pelton de lu Muerte Mezcul, Carpano Anficd,
St. Germuin, Fresh Lemoh & Lime, Cayehne Sdlt Rim

Thyme Collins
Juhipero Gin, Cucumber Puree, Lemoh Thyme Syrup,
Prosecco, Cucumber Shrub

Cranberry Mojito
Blue Chuir Bay Rum, Muddled Mint, Orahge & Lime
Cranberry Syrup, Sodu Water

Chuardonnay, Lu Playu “unouked” Colchuguu Vdlley, Chile 2014 ~ Bright Fruit & Acidity
Chardonhay, Cambria “Benchbreak” Saunta Maria Valley, CA 2014 ~ Bright Fruit & Odk
Sauvighoh Blanc, Henri Bourgeois Sancerre Loire Vulley, France 2015 ~ Acidity & Minerdlity
Sauvighohn Blanc, Giesen Mcarlborough, New Zedlund 2013 ~ Tropicdl Fuit and Crispo Acidity
Pinot Grigio, E Solo Veneto, Italy 2014 ~ Fresh with Cleun Stone Fruit

Rioju, Mugu Rioju, Spuin 2015 ~ Bright Acidity and Minerdlity

Riesling, Good Karma Finger Lakes, NY 2014~ Tropicdl Fruit with Light Minerdlity
Vermentino, Anne Pichon “Sauvage” Ventoux, Frunce 2015~ Fresh Citfrus & Minerdlity

REDS 117?

Cubernet Sauvighoh, Ryder Estaute Cenfral Coust, CA 2014 ~ Fruit Forward with Firm Tanhins

Cubernet Suuvighon, Joel Gott "815” CA 2014~ Medium Bodied With Strong Tannhins 12
Merlot, Seven Fdlls Wahluke Slope, WA 2011~ Ripe Fruit, Medium Tannins, Mild Acidity 8
Pinot Noir, Jargon Napau Vdlley, CA 2012~ Soft & Fruit Forward 10
Pinot Noir, Juckson Estate Anderson Vdlley, Cdlifornia 2014~ Light Fruit With < Dry Finish 13
Mdalbec, DoAu Paula “Los Curdos” Menhdozu, Argentina 2015~ Full Bodied with Ripe Berries 8
Shiraz, Migliarina Stellenbosch, South Africa 2011 Firtn Tanhins and Ripe Berry Fihish 4
Super Tuscun, Arginano “NC” Tuscany, Italy 2014~ Full Bodied with Soft Tanhhins 12
SPARKLING "

Rosé, Segura Viudus Torrelavit, Spouin 10
Prosecco, Avissi Vieneto, Italy 10
BEER

BOTTLED BEER DRAFT BEER

Amstel Light 4,50 Sum Adums Lager 4.00 Outer Lights Coffee Stout 6.00
Heineken 4.50 Michelob Ultra 4.00 Firestone Wulker Hoppy Pilsher 6.00
Coronu 4.50 Budweiser 4.00 Hungying Hills I.P.A. 6.00
Buckler N.A. 4.50 Bud Light 4.00 Cupe Ann “Kook Islund” Golden Ale 6.00
Stellu Artois Luger 4.50 Stony Creek Amber Lager 5.00 Southern Tier 2X I.P.A 7.00
Stellu Artois Cidre 4.50 Goose Islund "312” Wheut Ale 5.00 Thimble Islund Luger 4.50

Guinhess 5.00 Firestone Wulker “Eusy Juck”  5.00
McKenzie’s “Pumpkin Juck” 5.00 Session |.P.A.
Hard Cider



