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H A P P Y H O U R 
Available Monday-Friday from 

4pm to 6pm at our bar only 
C L A S S I C 

C O C K T A I L S 9 
M A R T I N E Z 

gin, luxardo, dolin sweet, 
orange bitters 

A V I A T I O N 

gin, creme de violette, 
maraschino, lemon 

B L O O D & S A N D 

scotch, cherry heering, 
vermouth, dash OJ 

H O U S E 

C O C K T A I L S 9 
C I T R U S B L O O M M A R T I N I 
orange infused gin, elderflower 
liquer, basil simple, fresh lime 

V I N S P R I N G V I G O R 

barbera wine slow-cooked with 
lavender, hibiscus, honey, citrus 
and serverd chilled 

F R O Z E N S E A S O N A L 

spiced rose wine, seasonal 
puree, simple 

G R I L L E D C I T R U S R E D 
S A N G R I A 
grilled orange and pineapple, 
brandy, cranberry juice, and wine 

F O O D 
F R I E D C A L A M A R I 1 0 
fried rings and tentacles lightly 
fried with marinara sauce 

C O A L O V E N 
R O A S T E D M E A T B A L L S 9 
freshly ground beef and veal 
stuffed with smoked mozzarella 
topped with marinara 

F R I E D M O Z Z E R E L L A 8 

served with our homemade 
marinara sauce 

R I S O T T O B A L L S 8 

stuffed with mozzarella and 
mushroom served with marinara 

C R I S P Y C A U L I F L O W E R 7 

lightly fried cauliflower 
served with our home made 
marina sauce 

M U S S E L S 1 0 
mussels sauteed in olive oil, 
garlic, and white wine 
choice of red or white sauce 

$ 2 O F F A L L D R A F T B E E R $ 4 O F F W I N E B Y T H E G L A S S 


