HAPPY HOUR

L iy

ALL RESTAURANT: TUESDAY - SATURDAY
4PM - 6PM

BAR & PATIO: TUESDAY - THURSDAY
ALL DAY

DRINK SPECIALS

ROTATING WINES BY THE GLASS 10
RED

WHITE

ROSE

BUBBLES

HAPPY HOUR COCKTAILS 10

ESPRESSO MARTINI
POPPY LEMONDROP
FRENCH 75

DRY GIN MARTINI
WHITE NEGRONI

MYSTERY BEER 4

DAILY SPECIALS

TUESDAY

CELLAR NIGHT
30% OFF ANY BOTTLE OVER $100

WEDNESDAY - STEAK NIGHT

CHEF SPECIAL - STEAK FRITES gf 25

GRILLED 50Z FLATIRON STEAK, ROASTED GARLIC BUTTER,
CHIMICHURRI, FRIES, ROSEMARY SALT

THURSDAY - LIVE MUSIC ON THE PATIO




HAPPY HOUR

ALL RESTAURANT: TUESDAY - SATURDAY
4PM - 6PM

BAR & PATIO: TUESDAY - THURSDAY
ALL DAY

FOOD MENU

SMOKED BEET SALAD vg,df, gf 11

Local Beets, Arugula, Lemon Tahini Dressing,
Fennel, Sunflower Dukkah, Fried Capers

CAESAR SALAD 11

Little Gem Lettuce, Caesar Dressing, Croutons,
Parmesan

POTATO BEIGNETS 12

Dried Mushroom and Herb Seasoning, Charred
Leek, Green Goddess Dip

TOMATOES & GRILLED HALLOUMI vg 12

Black Garlic Glaze, Carrot Ribbon Salad, Yellow
Curry Yogurt

BIG EYE TUNA CRUDO df, gf 13

Pickled Watermelon, Salted Cucumber, Basil,
Mint, Tomato Water

SCRATCH SMASH BURGER 15
40z Patty, Potato Bun, Aged Cheddar, Griddled
Onions, House Pickles, Garlic Aioli, Fries

GRILLED CHICKEN SANDWICH 18
Grilled Buttonwood Farm Chicken Breast, Potato

Bun, Chipotle Aioli, Gem Lettuce, Pickled Shallot,

Smoked Gouda, Fries

BAKED CRAB DIP 20
Spinach, Artichoke, Blue Crab, Aged Cheddar,
Crostini

CHEESE BOARD vg 27

Chef’s Selection of Three Cheeses, Lavosh
Crackers, Accompaniments



