
HAPPY HOUR

S M A L L  P L AT E S 
8  E A C H

Roasted Tomato Fennel Soup 
Goat Cheese Chive Crostini

Whipped Calabro Ricotta 
Grilled Artisan Bread, 30 Yr Old Balsamic, Estate Olive Oil

A.B. Kobe Beef Hot Dog 
Bacon Onion Jam, Epic Pickles, Mustard

Short Rib Toast 
Farm House Aged White Cheddar, Horseradish Cream

BLT Toast 
Bacon Onion Jam, Goat Cheese, Petite Arugula, Sungold Tomato

Strawberry Toast 
Lemon ricotta, Marcona Almond Crumble, Aged Balsamic, Petite Basil

Burrata  
Crispy Pork Belly, Grilled Peaches, Garnet Mustard, Agrodulce 
 

Charred Spanish Octopus 
Romesco, La Tierra Olive Oil

EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOOD BORNE ILLNESSES

BOOZY BRUNCH 
Every Saturday & 

Sunday 

GIRLS NIGHT OUT 
EVERY WEDNESDAY

IN THE LOUNGE 
6:30-9:30 PM 

$39 THREE COURSE 
PRIX FIXE DINNER 

Sunday - Thursday 
5 - 7 PM

H A P P E N I N G S

D R I N K S 
5  E A C H

Wines By the Glass 
Stanford Sparkling, CA 

Oak Vineyards Chardonnay, CA

Cielo Pinot Grigio, Veneto, IT

Hacienda Cabernet Sauvignon, CA

Ryder Estate Pinot Noir, CA

Draft Beer

S P E C I A LT Y  C O C K TA I L S

Pom & Circumstance 
Faber Citrus Vodka, Cointreau, Pama, 
Lime, Pomagrante

One 75 
Pimms No. 1, Lemon, Agave, Ca'Furlan 
Moscato

All Cider & No Talk 
Revivalist Solstice Gin, Bitter Truth 
All Spice Dram, Spiced Brown Sugar, 
Orange, Apple Cider

Pass the Buck 
Goslings, Mount Gay Black  
Barrel Rum, Bitters, Club, Aromatics, 
Barrows Intense Ginger, Honey, Lime, 
Ginger Beer
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