SAMPLE MENU, SUBJECT TO CHANGE

HAPPY HOUR

KITCHEN & BAR

HAPPY HOUR
3PM-5PM
SUNDAY - THURSDAY

EXCEPT HOLIDAYS & SPECIAL EVENTS

N

KING SALMON CEVICHE

Avocado, Creme Fraiche, Tortilla Chips 8

GRILLED BAVETTE STEAK SKEWERS

Chermoula 9

CRISPY COD BITES
Remoulade, Hand Cut Fries 9

WAGYU BEEF SLIDER
with Crispy Shallots, Blue Cheese Aioli 7

BRAISED PORK TOSTADAS
with Chile Verde Sauce, Cotija Cheese 7

FARMER’S MARKET CRUDITE OF VEGETABLES
Green Goddess Dipping Sauce 7

CRISPY ARANCINI
Fontina Cheese Pumpkin Risotto Balls,
Sage, Brandy Cream Sauce 8

CRISPY CAULIFLOWER
Calabrian Chili Aioli 7

CRISPY OLIVES

Stuffed with Housemade Pork Sausage 7

$1.50 EACH OYSTERS* (our choice)

with Mignonette, Cocktail Sauce

WHILE AVAILABLE
NO SUBSTITUTIONS PLEASE
NO TAKE oUT
Happy Hour Only

CHILE SPICED ALMONDS
with Sea Salt 7.5

MARINATED CASTELVETRANO OLIVES
with Lemon & Herbs 8.5

HUMMUS
Paprika Oil, Toasted Sesame Seeds & Crostini 7.5

DEVILED FARM EGGS
Hobbs’ Applewood Smoked Bacon & White Truffle Oil 10

TRUFFLED FRIES & AIOLI 9

See Other Side for Happy Hour Beverage Selection

*Consumption of raw or undercooked meat, poultry, shellfish or egg

may increase your risk of foodborne illness.
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HAPPY HOUR

KITCHEN & BAR

HAPPY HOUR
3PM- 5PM
SUNDAY - THURSDAY

EXCEPT HOLIDAYS & SPECIAL EVENTS

N

FEATURED HAPPY HOUR COCKTAIL
LATE NIGHT REVIVER 9
CITY OF LONDON GIN, FERNET BRANCA, FRESH LIME,

HONEY GINGER SYRUP, SODA WATER

WINE SELECTION 7

2022 STORYPOINT CHARDONNAY

2022 BLACK’S STATION
CABERNET SAUVIGNON

DRUSIAN PROSECCO

ALL DRAUGHT BEERS 6

1. HEADLANDS DIABLO DOUBLE IPA
2. ORIGINAL PATTERN FIELD OF VISION PALE ALE

3. MORGAN TERRITORY
BEES BETTER HAVE MY HONEY WHEAT

4. FIELDWORK HAZY TRAIN HAZY IPA
5. EAST BROTHERS BO PILSNER

6. ANDERSON VALLEY
BARNEY FLATS OATMEAL STOUT

7. ALTAMONT RICH MAHOGANY AMBER

8. LAUGHING MONK SUPERNOVA MARZEN

REVEL MULES 6
*ALL DRINKS BELOW

ARE MADE WITH FRESH LIME,
INNA GINGER SHRUB & SODA

MOSCOW MULE
Wheatley Vodka

KENTUCKY MULE
Buffalo Trace Bourbon

MEXICAN MULE
Pueblo Viejo Tequila

LONDON MULE
City of London Gin

SCOTTISH MULE
The Famous Grouse Blended Scotch
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