
HAPPY HOUR

S N A C K S  5  E A C H

Deviled Eggs 
Chorizo, Cilantro, Manchego

Mac & Cheese 
Smoked Gouda, Truffle Bread Crumbs

Pigs in a Bucket 
Honey Dijon Mustard

Truffle Parmesan Fries 
Hand Cut Potatoes, Chives, Truffle Oil

House Made Voodoo Potato Chips                                         
Dill Ranch Dressing

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

Yellowfin Tuna Tartare  
Smashed Avocado, Wasabi Creme Fraiche, Crispy Wontons,                   
Sesame Ginger Soy Vinaigrette*

Short Rib Fries 
Hand Cut Fries, Short Rib Gravy, Cabot Cheddar

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

Half Pound Prime Burger   
Cheddar Cheese, Beefsteak Tomatoes, Caramelized Onions, Chipotle 
1000 Island

New England Shrimp Roll 
Grilled Shrimp, Tomato Confetti, Buttered Potato Roll 

Grilled Herb Chicken Breast  
Smoked Gouda, Bacon Onion Jam, Horseradish Honey Mustard, 
Toasted Brioche

Ancient Grain Salad 
Grilled Chicken, Baby Spinach, Frisee, Port Cherries, Goat Cheese,  
Marcona Almonds, Walnut Vinaigrette

Blackened Jail Island Salmon Tacos 
Three Tacos, Pico De Gallo, Pickled Red Onion, Cilantro, Jalapeño 
Crème Fraiche 

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

 
WINE NOT SUNDAYS                               

BOTTLES OF WINE ARE HALF 

PRICED EVERY SUNDAY FOR 

BRUNCH & DINNER

GIRLS NIGHT OUT 
EVERY WEDNESDAY

IN THE LOUNGE 6:30-9:30 PM 

                                                                                                                                                  
ASK ABOUT PRIVATE 

EVENT OPTIONS 
 FOR YOUR NEXT CELEBRATION

H A P P E N I N G S

W I N E S  B Y  T H E  G L A S S  5 
 
Stanford Sparkling, CA 

Oak Vineyards Chardonnay, CA

Cielo Pinot Grigio, Veneto, IT

Hacienda Cabernet Sauvignon, CA

Ryder Estate Pinot Noir, CA 

DRAFT BEER 5 

SPECIALTY COCKTAILS 5 
 
Wham!ojito 
Faber Rum, Watermelon, Lime, 
Agave, Mint, Soda 

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

LaDiDa 
Jim Beam Bourbon, Pineapple, 
Bitter Truth Allspice Dram, Mint 
Lemon, Honey, Angostura

Margaux Your Own Way 
The Real McCoy 3 Year White Rum, 
Luxardo Maraschino, Lime, Honey, 
Q Grapefruit Soda

Happy Hour 9.21.18


