
B I T E S

H A P P Y  H O U R
S U N D A Y  -  T H U R S D A Y  3 P M  T O  6 P M

GARLIC PARMESAN FRIES 7
(GF, V)

CHARRED BRUSSEL SPROUTS 12
lime honey glaze, marcona almonds (GF, V)

HOMEMADE GUACAMOLE & CHIPS 12
fresh guacamole, oven roasted red salsa, 

pico de gallo, crispy corn tortilla
(GF, V,VG,) 

HUMMUS 12
sauteed shishito peppers, sweet peppers, 

crispy chickpeas, pita bread
(V)

CALAMARI 14 
hoja santa remoulade

CARNE ASADA NACHOS 14
corn tortilla chips, carne asada, 

cheese sauce, guacamole, pico de gallo, 
sour cream, fresh jalapeños, black beans

(V, VG options available) 

CHICKEN ADOBADA TACOS 15
corn tortilla, cilantro, onion, 
charred pineapple, red salsa

(GF) 

MARGHERITA FLATBREAD 15
san marzano tomato sauce, mozzarella,

heirloom tomato, fresh basil, herb oil 
(V)



C O C K T A I L S  1 3

H A P P Y  H O U R
S U N D A Y  -  T H U R S D A Y  3 P M  T O  6 P M

OLD FASHION’D
bourbon whiskey, angostura bitters, raw sugar

MOSCOW MULE
vodka, ginger beer, fresh lime juice

MARGARITA
 tequila, fresh lime juice

PALOMA SECA
zero-proof agave spirit, fresh grapefruit juice, 

fever tree grapefruit soda

W I N E S  B Y  T H E  G L A S S  1 1

MIONETTO
sparkling prosecco

MONTE XANIC 
sauvignon blanc

CASA JIPI
nebbiolo

D R A F T  B E E R  8  

BAJA BREWING CABOTELLA, BLONDE 

PACIFICO, LAGER

STONE DELICIOUS, IPA 

RED TROLLEY, RED ALE

CBC WEEKEND VIBES, AMERICAN IPA

HARLAND, JAPANESE LAGER

COORS LIGHT, LIGHT LAGER 


