
HAPPY HOUR

S N A C K S 
5  E A C H

Deviled Eggs 
Chorizo, Cilantro, Manchego

Pigs in a Bucket 
Honey Dijon Mustard

Blackened Salmon Tacos                                                       
Pico De Gallo, Pickled red Onion, Cilantro Jalapeño Crème Fraiche

House Made Voodoo Potato Chips                                         
Dill Ranch Dressing

Wild Mushroom Spring Rolls                                              
Black Pepper-Truffle Aioli

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

Short Rib Toast 
Horseradish Creme Fraiche, Aged Cheddar

Kobe Beef Hot Dog 
Bacon Onion Jam, Chive, Pickle

Tuna Tartare  
Saffron Aioli, Chorizo, Tomato, Cilantro

House Cut Fries 
Short Rib Gravy, Cabot Cheddar

Triple Creme Brie   
Grilled Sourdough, Salted Marcona Almonds, Port Wine Braised 

Cherries 
                             M E D I U M  P L AT E S 
                         1 0  E A C H

Prime Steak Burger 
Duet of Lancaster Cheddar, Chipotle Thousand Island,                                  
Boston Lettuce, Tomato

Buttermilk Fried Oyster Po Boy 
Red Pepper Remoulade, Pico, Cilantro, Crisp Romaine

Short Rib Sandwich  
Horseradish Cream, Sharp Provolone, Roasted Poblano Peppers, 
Ciabatta

Grilled Chicken Wrap 
Basil Pesto, Bacon, Romaine, Caesar Aioli

Pulled Pork Sliders   
Orange Mojo, Chipotle Vegetable Slaw, Brioche 

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

BOOZY BRUNCH 

                                                                   

Every Sunday!

GIRLS NIGHT OUT 

EVERY WEDNESDAY

IN THE LOUNGE 

6:30-9:30 PM 

                                                                                                                                                  
ASK ABOUT OUR                   
PRIVATE EVENT                      

OPTIONS FOR YOUR 
NEXT CELEBRATION

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

Princess Peach 
Faber Citrus Vodka, St. Germaine, 
Peach, Cranberry, Lime, Sparkling

City of Starlights 
Bluecoat Gin, Rothman & Winter 
Creme De Violette, Cotes Mas Rose, 
Agave, Lemon, Orange Blossom, Ca 
Furlan Moscato d'Asti

Ham Handed  
Belvedere Unfiltered Vodka, Fruitlab 
Ginger Liqueur, Orgeat, Honey, Lime, 
Barritt's Ginger Beer

Wham!ojito 
Faber Rum, Watermelon, Agave, Lime, 
Fresh Mint, Soda
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