
A V A I L A B L E  A T  T H E  B A R  O N L Y

Tuesday - Friday, 4:30pm-6:30pm

D R I N K  S P E C I A L S  $ 9

Aperol Spritz
 Aperol, Prosecco, 

Soda Water 

 Paloma 
 House tequila, Fresh

grapefruit and lime juice,
Simple Syrup

The Beauregarde
House-Made Peaflower

Infused Gin, Lemon Juice,
Thatchers Elderflower,

Tonic
(Some assembly required)

Ranch Water
 House Tequila, Lime Juice,
Topped with Soda Water 

Amaretto Sour
 Amaretto, Bourbon, Lemon

juice, Aquafaba, Simple
Syrup  

W E L C O M E  T O  H A P P Y  H O U R  

Loaded Nachos gf                                10
Smoked cheese sauce, smashed avocado, creme
fraiche, pickled onion and fresnos, cilantro, tomato
add steak or Impossible beef $4

D R A F T  B E E R  $ 6
S E L E C T  W I N E  B O T T L E S  H A L F  P R I C E

Chicken Street Tacos                       10
Two tacos of seasoned chicken, pickled onion,
creme fraiche, cilantro, tomatillo salsa, lime add
cheese +$2

Tofu Bao Buns                                   13
Crispy tofu, spicy slaw, gochujang

Gourmet “Beef” Sliders.                        12
Gouda cheese, arugula, bourbon onion jam,
housemade pickles

M E N U


