
HAPPY HOUR 4:30pm-6pm

SNACKS
HOUSE ROLLS	 8
house cultured-whipped butter + maldon salt + chives 

PORTOBELLO FRIES GF	 12
parmesan + truffle oil + garlic confit aioli

CRISPY BRUSSELS SPROUTS GF VG	 12
table spice + lemon zest

CRISPY CAULIFLOWER BUFFALO WINGS GF	 12
carrot + celery + cucumber + ranch 

BARBACOA NACHOS GF	 18
pork achiote + cheese sauce + cotija cheese + jalapeño

THE BURGER *	 17
brioche bun + golden bacon aioli + lettuce
tomato + onion + pickle + fries

MAKE IT DELUXE +7

COCKTAILS
FRENCH 75	 12
spring 44 gin + lemon + prosecco

MARGARITA	 12
lunazul tequila + triple sec + agave + lime

MANHATTAN	 12
four roses bourbon + martini & rossi rosso + angostura bitters

OLD FASHIONED	 13
rittenhouse rye + luxardo + orange + angostura bitters

HEMINGWAY #4	 13
bacardi rum + luxardo + lime + grapefruit

WINE BY THE GLASS
WHITE
TERRE DEL FOHN PINOT GRIGIO veneto, italy	 11
PAYSAN SAUVIGNON BLANC california	 12
SALOMON UNDHOF GRüNER VELTLINER austria	 13
TYLER CHARDONNAY santa barbara, california	 16

RED
MAS DE LIBIAN GRENACHE SYRAH MOURVÈDRE rhone valley, france	 14
ALTOS LAS HORMIGAS MALBEC velle de uco, argentina	 14
LAND OF SAINTS CABERNET SAUVIGNON santa barbara, california	 15

BEER
STORM PEAK ROTATING IPA	 6
STORM PEAK ROTATING SEASONAL	 6

ZERO PROOF
PEAR GINGER NA COSMO	 11
pear purée + ginger beer + lemon juice + vanilla-cinnamon simple

POMEGRANATE SOUR *	 13
pomegranate purée + simple + lime + orange + egg white


