
Oyster Day party
on The Rooftop of The Cloudveil

Monday, August 5th - 6pm to 9pm

Stationed

WEST COAST vs EAST COAST
freshly shucked oysters with assorted accoutrements

GRILLED OYSTERS
bone marrow grilled oysters / roasted shishito maitre d’butter

FRENCH CHEESE AND CHARCUTERIE TABLE
chef’s selection of assorted cheese and charcuterie 

with a variety of accoutrements

BOUDIN BLANC
white sausage, pommes puree, roasted leeks, mustard sauce

DESSERT TABLE
assorted homemade pies and tarts

Passed

MINI OYSTER PO’BOY
shredded lettuce, tomato, remoulade sauce, 460 brioche

BEEF TARTARE
smoked oyster aioli, potato gaufrette, chive

DEVILED EGGS
crispy fried oysters, pickled pepper

menu and beverages subject to change

BEVERAGES

CREMANT BRUT / MUSCADET / 
ROSE / PINOT NOIR

ROADHOUSE BEER

COCKTAILS
suze gin & tonic - gin, suze, tonic, bitters

negroni sbagliato - negroni, sweet vermouth, sparkling wine
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