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HAPPY HOUR

3 p.m. to 6 p.m.

CRISPY FRIED OLIVES * 4
BEER-BRAISED MUSSELS 6
“HAM & CHEESE” A LA PLANCHA 5
QUESO FUNDIDO WITH CHORIZO 7
TUNA SASHIMI 6
CRAB CAKE SLIDERS 8
TURKEY SLIDERS 6
MINI COOPER SLIDERS 6
FALAFEL WITH TAHINI DIPPING SAUCE
STUFFED PEPPADEW PEPPERS 4

SALUMI AND CHEESE BOARD 12
Chef's choice of 2 each
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HAPPY HOUR COCKTAILS 6

Vertigo | Dancing Scotsman | Gold Rush | Cranberi Lemonade

Classic Dry Martini | Bourbon or Rye Manhattan | POM Margarita

Hand-Shaken Daiquiri | Sazerac | Aviation

SELECT WINES BY THE GLASS 5

Los Vascos Cabernet Sauvignon | Cono Sur Bicycle Pinot Noir

Vinho Verde White | C& Donini Pinot Grigio | Domaine Tariquet Rosé

Excelsior Chardonnay | Valdo Prosecco

CRAFT BEERS ON TAP 4

Ask your bartender for today’s selections.

Item is Gluten-free.  Item is Vegetarian.
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