HAPPY HOUR 3PM -6PM
MONDAY - THURSDAY

= vegetarian

(¥) = gluten free
MEMBERS MONDAYS: @ = dairy free
ALL DAY HAPPY HOUR
SMALL PLATES
@@® MARINATED MIXED OLIVES $7 @& @ ROASTED MARCONA ALMONDS $6
coriander, fennel, lemon zest olive oil, rosemary
@@ WARM HOUSE BREAD $8
whipped butter, maldon salt
SHAREABLES
WHITE BEAN BRUSCHETTA $13 AHI TUNA NACHOS $17

gigantes beans, roasted tomato, garlic
thyme, parsley, olive oil

HEIRLOOM TOMATO & BURRATA

arugula, basil, evoo, balsamic glaze, maldon

(® CRISPY CHICKEN WINGS

triple threat sauce, pickled vegetables,
yogurt cilantro lime dipping sauce

COCKTAILS $12

IT'S SUNDAY

los sundays coconut tequila, lime, agave, mint

MAI TAI
rum, dry caracou, orgeat, mai tai syrup, lime

WHY NOT

tequila, triple sec, pineapple, lime, agave, mint,

jalapeno, cilantro

WITH BENEFITS
blanco tequila, aperol, st germaine, lemon
angostura

DESERT FLOWER
blanco, mezcal, cointreau, raspberry, lemon

PLAYING HOOKIE
gin, ancho reyes, lime, guava puree
fever tree pink grapefruit

BASIC B
tito's vodka, lemon, simple, blueberry

BARREL AGED OLD FASHIONED
four roses, demerara simple, bitters

crispy wontons, tamari glaze, avocado,
evoo, cilantro, mango, green onion

& CALAMARI $17

cornmeal, currants, pistachio pesto

$17

CLASSICS

> POUND WAGYU BURGER
lettuce, tomato, onion, house sauce,

potato bun, french fries

limoncello, prosecco, club soda

$17 $17

SUMMER
SPRITZERS

T

LIMONCELLO SPRITZ

HUGO SPRITZ
st germaine elderflower, prosecco, club soda

APEROL SPRITZ
aperol, prosecco, club soda, orange

FROZEN COCKTAILS $12

FROSE
rose, strawberry, lemon

FROZEN TRANSFUSION
vodka, grape juice, ginger ale

F

DRAFT BEER $6

excluding pliny the elder

WINE $8

ask your server for rotating wines

WELL DRINKS $9

LIVE MUSIC EVERY TUESDAY

ON THE PATIO
4-7PM

VER: 202506302310



