
FRESH OYSTERS*
1.50 ea.

STAR OF THE HOURSTAR OF THE HOUR

SPECIALTY COCKTAILS 9.00

SELECT BEERS 6.00    SELECT WINES 9.00

THE SKINNY MARGARITA
tradicional blanco, orange liqueur,

lime, agave (make it spicy!)

PEARL DIVER
rum, cucumber, lime, lychee pearls

GOLDEN HOUR
bourbon, black tea cordial, mint,

lemon
MARTINI

vodka, gin, or espresso

WAGYU SMASHBURGER TACO*
wagyu beef, tortilla, cheddar cheese, smash sauce, pickles, onion, lettuce, and sesame seeds

GUACAMOLE
corn, feta, sesame seeds, cilantro, and tortilla chips

HONEY GLAZED BRUSSELS SPROUTS
roasted brussels sprouts, whipped goat cheese, warm chili honey, and almonds

BUFFALO CAULIFLOWER
buffalo battered spicy cauliflower, housemade ranch, and green onions

TRUFFLE PARMESAN FRIES
skinny fries with truffle oil, parmesan, and truffle aioli

BITES 9.00
MONDAY - FRIDAY 3PM - 6PM

HALF OFF PIZZAHALF OFF PIZZA
PEPPERONI

fresh san marzano sauce, mozzarella, and
classic pepperoni slices 10.00

CARNE AMORE
fresh san marzano sauce, savory sausage,

pepperoni, crispy bacon, and mozzarella 11.00

FORMAGGIO
fresh san marzano sauce, mozzarella,

parmesan, and oregano 10.00

TRUFFLE MUSHROOM
creamy gouda, mozzarella, truffle-infused

mushrooms, arugula, and honey 11.00

CAESAR SALAD baby gem with shaved parmesan, caesar dressing, and crispy croutons 
TRUFFLE PARMESAN FRIES skinny fries with truffle oil, parmesan, and truffle aioli

HAMPTON MARTINI gin or vodka, dry or dirty

BAR ESSENTIALS $19.00 PER PERSON

additional martini +9

Exclusive to bar top seating | Available all day

1026-IL3



COCKTAILS
AFTER DINNERAFTER DINNER

Please note an 18% service charge is applied on all bills to ensure fair wages for all team members 
all year long. 100% of this fee goes to the service staff. Additional gratuity is at the discretion of 

each guest.

*These items are served raw, undercooked, cooked to order or contain raw or undercooked ingredients. Consuming 
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially 
if you have certain medical conditions. Please alert your server if you have special dietary restrictions due to a food 

allergy or intolerance.

STARLET ESPRESSO MARTINI
tradicional reposado or vodka, coffee liqueur, demerara, cold brew

CARAJILLO
cold brew, licor 43

MINI ESPRESSO MARTINI SHOT
vodka, coffee liqueur, cinnamon demerara, cold brew

16.00

15.00

7.00

CARAMEL LAVA CAKE
molten caramel center with cinnamon sugar, and vanilla gelato

BANANA CREAM PIE
toasted waffle with bananas, chocolate shavings, and whipped cream

TRIPLE CHOCOLATE LAYER CAKE
decadent chocolate, heath topping, hot fudge, and vanilla gelato

DOUGHNUT DROPS
honey, nutella, and vanilla gelato

14.00

14.00

15.00

15.00

— Hampton favorites

TOPPINGS:
fizzy cotton candy, oreo pieces, rainbow sprinkles, maraschino cherries, reese's pieces, peanuts, heath toffee,
teddy grahams, hot fudge, caramel, whipped cream

ADD ONS
Seasonal Stuffed Mini Doughnuts +8.00, Caramelized Bananas +4.00

24.00
GIANT SUNDAE TOWER
a three-tier tower loaded with 11 toppings, including two bowls each of
vanilla, chocolate, and strawberry ice cream — build your ultimate sundae
[ each additional bowl of ice cream $6 ]


