
BASQUE CHEESECAKE 
Strawberry Tomato Coulis

CHOCOHOLIC Chocolate Mousse,
Caramel, Macadamia Nuts

PISTACHIO FOUR WAYS 
Gelato, Halvah Disks, Ganache, Salted & 
Caramelized

KADAIF Coconut Rose, Rose Petals, 
Rose Gelato

HAUT PICHOT 2022 Sauternes | 18

D’OLIVIERIAS 1985 Verdelho 
Madiera | 62

VALDESPINO Oloroso Sherry | 19

TAYLOR FLADGATE 10 YR 
Tawny Port | 15

COFFEE Espresso | 5

HOT TEA Turmeric Ginger :: Yerbe 
Mate :: China Breakfast | 10

AMAROS
Metaxa Ouzo | 12
Strega | 11
Amaro Nonino | 15
Montenegro | 12
Fernet-Branca | 11
Cynar | 11
Averna | 11
Sfumato | 13

16



OKTO G&T Shishito Infused Still 
Austin Gin, Italicus, Fever Tree Indian Tonic, 
Lemon, Thyme

QUE FRESA Tanqueray, Strawberry 
Infused Dolin Blanc Vermouth, Campari, 
Cynar

EVOO MARTINI Absolut Elyx,
Dolin Dry Vermouth

ESPRESSO MARTINI Haku 
Vodka, Patron XO Coee, Sfumato, Cold Brew

MEZCALOMA Lalo Blanco, Dos 
Hombres, Grapefruit, Lime, Habanero 
Tincture, Saline Solution

POMONA'S DAISY Don Julio 
Blanco, Cointreau, Limoncello,
Meyer Lemon Juice

BARREL AGED OLD 
FASHIONED Makers Mark, Bitters, 
Turbinado

HYDRA'S FALL Bacardi, Pajarote, 
John D. Velvet Falernum, Giard Orgeat, 
Pineapple, Lime

OKTO SANGRIA Red Wine, Remy 
VSOP, St Germain, Orange, Lemon

THE CAT’S PAJAMAS Metaxa 
7yr, Bourbon, Cointreau, Honey, Lemon

THE FLIGHT OF ICARUS 
Pistachio Washed Woodford Reserve, Meletti 
Amaro, Montenegro, Strega, Lemon
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OKTO G&T Shishito Infused Still Austin 
Gin, Italicus, Fever Tree Indian Tonic | 12

ESPRESSO MARTINI Haku Vodka,
Patron Xo Coee, Sfumato, Cold Brew | 12

MEZCALOMA Lalo Blanco, Dos 
Hombres, Grapefruit, Lime, Habanero
Tincture | 12

SANGRIA Red Wine, Remy VSOP, St 
Germaine, Orange Juice, Lemon Juice | 12

FRENA Pistachio Butter, Olives, Pickled 
Peppers | 7

TUNA TARTARE Eggplant Cream,
Crispy Buckwheat, Shiro Shoyu | 16

GREEK SALAD Cucumber, Roma 
Tomato, Cherry Tomato, Shallot, Green 
Whipped Feta | 12

HALLOUMI BITES trio of olives | 8

OCTOPUS SKEWER Romesco,
Bruleed Onions | 16

STEAK FRITES Peppercorn Cream 
Sauce | 35

SOMMELIER SELECT
WINE $10 Red, White, Rose, Sparkling

H A P P Y  H O U R

Monday-Tuesday
5pm - 7pm

Wednesday-Friday
5pm - 6pm
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