
HAPPY HOUR

Our chefs handpick the best oysters from both 
East and West coast to ensure we have the freshest 

oysters in Arizona. Our shrimp are wild-caught 
from the Sea of Cortez.

RAW BAR
SEAFOOD FLOWN IN DAILY

ALL OYSTERS 2.25
served with Thai chili, mignonette, 

cocktail sauce, mustard sauce, or horseradish

SEA OF CORTEZ WILD SHRIMP 3

Everyday  3 P.M. – 7 P.M.

DRINKS
ALL SIGNATURE COCKTAILS 10

HOUSE HIGHBALLS 9

SELECT RED AND WHITE WINES 8

SELECT DRAFT BEER 7

SMALL BITES
(sample menu)

10

VOODOO FRIED RICE
shrimp, organic chicken, peas, gochujang, red fresnos

BAJA SHRIMP CEVICHE
Sea of Cortez wild shrimp, cucumber, tomato, 

cilantro, avocado

EDNA’S PICNIC CHICKEN SNACK
herbs, spices, hot sauce, ranch dipping sauce

SPICY TUNA ROLL
sushi grade tuna, avocado, spicy mayo

SMOKED TROUT DIP
Ducktrap farms trout, saltines, watermelon radish
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