
SMALL PLATES

TACOS & GREENS

OYSTERS*....................3.75/44DZ
[CHANGES DAILY]

LITTLE NECK CLAMS*.............2/23DZ

JUMBO SHRIMP COCKTAIL..........3/35DZ

OYSTERS FRENCH*..........7/40 HALF DZ

THE SAMPLER*.......................34
[4 Oysters, 4 Clams, 4 Shrimp]

THE BIG BOY*.......................66
[8 Oysters, 8 Clams, 8 Shrimp]

V-1O OYSTER SHOOTER*...............10

SIDES
GARLIC & HERB POTATOES..........9

LOCAL FARM PETITE SALAD.........8

CUCUMBER SALAD..................9

LARGE PLATES
DIVER SEA SCALLOPS...................36

BUCATINI WITH MUSSELS & CHORIZO......31 

FISH OF THE DAY [CHANGES DAILY].....MKT

THE BUTCHER’S CUT [LIMITED QTY].....MKT 

>>> Substitute any of our side items for 
chips on any sandwiches & po’ boys for $5
 

OVEN ROASTED OYSTERS..............24

TUNA TARTARE*.....................22

CRUDO OF THE DAY*[CHANGES DAILY].MKT

CEVICHE*[CHANGES DAILY]...........18

GUACAMOLE & CHIPS.................13

TUNA TATAKI*......................21

OVEN ROASTED CRAB DIP.............22

LOBSTER TOSTADA...................12

FISH TACO [CHANGES DAILY]..........8

SHRIMP TACO........................8

10 HOUR PORK CARNITA...............8

LOCAL FARM ENTREE SALAD...........18
 >>> NORDIC BLUE SALMON...........+7
 >>> DIVER SEA SCALLOPS..........+11

>>> Add a side of guacamole for $2.50

RAW BAR

167 CLASSICS
THE LOBSTER ROLL....................35 

TUNA BURGER*........................24

PASTRAMI’D SWORDFISH SANDWICH.......22 

PO’ BOYS 
> SCALLOP...........................25
> OYSTER............................21
> SHRIMP............................21

CRISPY OYSTERS......................21

* Consuming raw seafood, shellfish, 
or eggs may increase your risk of 
foodborne illness, especially if you 
have certain medical conditions.

CAVIAR
THE PARTY*...............250
100g CAVIAR, INDIGO JOHNNY CAKES, 
EGG, SHALLOT

THE CLASSIC*..............80
28g CAVIAR, INDIGO JOHNNY CAKES, 
EGG, SHALLOT

THE BUMP*.................30
15g CAVIAR, Á LA CARTE



DOMAINE LEJEUNE, PINOT NOIR...............18/70
 BURGUNDY, FRANCE ’21

CHILLED RED OF THE DAY......................MKT

ROBERT SINSKEY, PINOT NOIR...................95
 CARNEROS. CALIFORNIA ’16 

HARPER VOIT BIEZE, PINOT NOIR...............135
 EOLA-AMITY HILLS, OREGON ‘17

RAEN “ROYAL ST. ROBERT”, PINOT NOIR.........150
 CALIFORNIA ’20 

ROBERT SINSKEY “MARCIEN”, RED BLEND.........210
 CALIFORNIA ‘13
 
GRACI ETNA ROSSO,NERELLO MASCALESE...........66
 ITALY ’20

PILEUM, CESANESE DEL PIGLIO...............13/50
 ITALY ‘21

DOMAINE BORDES “LES NARYS”, RED BLEND.....15/58
 FRANCE ’18

LIEU DIT, CAB FRANC..........................75
 SANTA YNEZ VALLEY, CALIFORNIA ‘21

ARNOT ROBERTS, SYRAH.........................90
 CALIFORNIA ‘21 

REDS  [LIGHT TO RIPE]

CAN FEIXES BLANC.........................13/50
 SPAIN ‘21

LAGAR DE COSTA, ALBARIÑO.................13/50
 RIAS BAIXAS, SPAIN ’21

HARPER VOIT SURLIE, PINOT BLANC..........15/58
 WILLAMETTE VALLEY, OREGON ‘22

GOBLESBURG “STEINSETZ” GRÜNER...............78
 AUSTRIA ’20

VASSALTIS, ASSYRTIKO  ......................99
 SANTORINI, GREECE’21

BRIGHT & LIVELY

CHARLES GONNET, JACQUERE..................14/54
 SAVOIE, FRANCE ‘21

COTTANERA ETNA BIANCO, CARRICANTE............66
 SICILY, ITALY ‘21

NEGRO ANGELO & FIGLI, ARNEIS.................64
 ITALY  ‘21

ROBERT SINSKEY, WHITE BLEND..................80
 CARNEROS, CA ‘18

MARCEL DEISS ENGELGARTEN CRU................100
 ALSACE, FRANCE ’20

THE FUNK

VOIRIN-JUMEL BLANC DE BLANCS GRAND CRU....25/90
 FRANCE NV

VON WINNING EXTRA BRUT....................16/62
 GERMANY NV

LOS BERMEJOS ROSADO BRUT..................18/70 
 CANARY ISLANDS NV

STÉPHANE TISSOT CREMANT DU JURA..............85 
 FRANCE NV

WARIS-LAMANDIER DE TROIS.....................98 
 CHAMPAGNE, FRANCE NV

BODET-HEROLD EXTRA BRUT, CHENIN BLANC........92
 LOIRE VALLEY, FRANCE ‘17
 
PHILIPPE GONET ’TER’........................180
 CHAMPAGNE, FRANCE NV
 
PHILIPPE GONET BLANC DE BLANC GRAND CRU.....375 
 FRANCE ’06

BOUJEE BUBBLES

DOMAINE VERTRICCE.........................13/50
 CORSICA, FRANCE ‘20  

ROSÉ OF THE DAY [CHANGES DAILY].............MKT

GOBLESBURG ROSÉ..............................60
 AUSTRIA ‘20 

ORANGE WINE OF THE DAY [CHANGES DAILY]......MKT

BODEGAS ITASMENDI, HONDARRABI ZURI...........68
 TXAKOLI, SPAIN ’18 

STÉPHANE TISSOT, SAVAGNIN AMPHORE............70
 JURA, FRANCE ‘20

COSTADOR TERROIRS ORANGE, MACABEO............72
 SPAIN ‘21

AUTHENTIQUE MELANGE A TROIS, BLEND...........75
 OREGON ’18

NOT QUITE WHITE

AVAILABLE BY THE GLASS

MAGNUM BOTTLE

CHENINS & CHARDS
DENIS MEUNIER, CHENIN.....................14/54
 VOUVRAY, FRANCE ‘21 

DOMAINE VIGNEAU-CHEVREAU, CHENIN.............85
 VOUVRAY, FRANCE ‘20

PAX WINE  “BUDDHA‘S DHARMA,” CHENIN..........80 
 CALIFORNIA ‘19 

JUSTIN GIRARDIN, CHARDONNAY...............18/70
 BOURGOGNE, FRANCE’21
 
GUEGEN 1ER CRU, CHARDONNAY....................90
 CHABLIS, FRANCE ‘20

CAMILLE GIROUD SAINT-ROMAIN.................120
 BURGUNDY, FRANCE ‘19

AUTHENTIQUE BOIS JOLI, CHARDONNAY...........150
 OREGON ’18

DOMAINE JEAN-MARIE, 1ER CRU, CHARDONNAY......295 
 MEURSAULT, FRANCE ‘19

AMIOT GUY, VIEILLES VIGNES, CHARDONNAY......225  
 CHASSAGNE-MONTRACHET, FRANCE ’18

REVELRY POKE THE BEAR PALE ALE 5.5% ..........8

167 LAGER BY CHARLES TOWNE FERMENTORY 4.2% ...8 

CHARLES TOWNE FERMENTORY SUNGAZER IPA 6.8% ...8

LOW TIDE ALOHA BEACHES PINEAPPLE WHEAT 5.7% ..8

MUNKLE BREWING CO BRUGGE CITY BRUNE 6.2% .....8

SHIP’S WHEEL DRY HOPPED CIDER 6.9% ...........8

TW0 PITCHERS BLOOD ORANGE RADLER..............8

LOCAL BEERS



Mocktails CUCUMBER GIMLET...9
GRAPEFRUIT SPRITZ.9 Mocktails CUCUMBER GIMLET...9

GRAPEFRUIT SPRITZ.9 Mocktails CUCUMBER GIMLET...9
GRAPEFRUIT SPRITZ.9

MARGARITA.................................14
BLANCO & REPO, CUCUMBER AGAVE **SPICY + $1**

167 DIRTY MARTINI.........................15
HOUSE BRINED TEQUILA, CALABRIAN OIL

**ADD OYSTER BRINE AND SIDE OYSTER + $3**

PALOMA....................................14
TEQUILA, MEZCAL, GRAPEFRUIT SODA **SPICY + $1**

TIKI OLD FASHIONED........................16
PINEAPPLE RUM, AGED RUM, BANANA LIQUOR

50/50 GIN MARTINI.........................16
BAR HILL GIN, YZGUIRRE VERMOUTH

MEZCAL NEGRONI............................16
APERTIVO SELECT, REPOSADO MEZCAL, D’ORANGE VERMOUTH

PIÑA COLADA...............................14
TOASTED COCONUT RUM, COCO LOPEZ, LIME

DAIQUIRI..................................14
OAXACAN RUM, LIME

PASSIONFRUIT MEZCALITA....................16
MEZCAL, AGAVE, LIME **SPICY + $1**

OLD MILL ROAD.............................17
COOKS MILL BOURBON, COGNAC, SWEET VERMOUTH, BITTERS

BLUEBERRY BASIL FROZÉ.....................13

ROTATING FROZÉ...........................MKT
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50/50 GIN MARTINI.........................16
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TOASTED COCONUT RUM, COCO LOPEZ, LIME
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ROTATING FROZÉ...........................MKT



167 ESPRESSO MARTINI...................16
CANNON VODKA, LIQUOR 43, BORGHETTI

MEXICAN COFFEE SHOOTER.................7
ST GEORGE NEW ORLEANS COFFEE, CHIPOTLE, CACAO BITTERS

167 ESPRESSO MARTINI..................16
CANNON VODKA, LIQUOR 43, BORGHETTI

MEXICAN COFFEE SHOOTER.................7
ST GEORGE NEW ORLEANS COFFEE, CHIPOTLE, CACAO BITTERS

167 ESPRESSO MARTINI..................16
CANNON VODKA, LIQUOR 43, BORGHETTI

MEXICAN COFFEE SHOOTER.................7
ST GEORGE NEW ORLEANS COFFEE, CHIPOTLE, CACAO BITTERS

DESSERT
PEANUT BUTTER PIE.........................12
PEANUT BUTTER CREAM, CHOCOLATE COOKIE CRUST

MEXICAN CHOCOLATE PUDDING.................12
ROASTED HAZELNUTS & PECANS, SALTED CARAMEL, WHIPPED CREAM

HOMEMADE KEY LIME PIE......................8
KEY LIME, GRAHAM CRACKER CRUST, BRÛLÉED

ESPRESSO...................................4
 
CAPPUCINO..................................5

LATTE......................................5

ICED TEA...................................3

SPARKLING WATER..........................3.5
 
MEXICAN COKE............................3.75

SPRITE...................................3.5

Dessert drinks
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CAFÉ CAFÉCAFÉ





REPOSADO
HUSSONG................15

LA GRITONA.............12

TEQUILA OCHO REPOSADO..17

CODIGO REPOSADO........18

MAESTRO DOBEL DIAMANTE.14

ANEJO
CODIGO.................25

G4 EXTRA ANEJO.........33

HERRADURA ULTRA........17

CASA DRAGONES..........43

CLASE AZUL GOLD........80

CLASE AZUL ANEJO......100

BLANCO
FORTALEZA...............25

HERENCIA BLANCO.........12

DON FULANO FUERTE.......18

TEQUILA OCHO BLANCO.....16

MINA REAL BLANCO.......12

VAGO ELOTE.............18

R.COMPERO MADRECUISHE..22

R.COMPERO FIELD BLEND..25

TEQUILA
HUSSONG.............16

ARTENOM 1146........25

KOMOS...............35

FUENTESECA 7 YR.....55

FUENTESECA 11 YR....85

FUENTESECA 18 YR...120

G4 REPOSADO.........15

ARTENOM 1414........17

FORTALEZA...........30

KOMOS...............32

CLASE AZUL..........42

ARTENOM 1579 BLANCO..17

G4 BLANCO............13

FUENTESECA...........23

MEZCAL
CHACOLO AMARILLO.....28

REAL MINERO BARRIL...32

REAL MINERO PECHUGA..60
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