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

3pm to 5:30pm at our bar/hightops only
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C O C K T A I L S  9
F R O S E
Rose wine and strawberry puree

B L O O D  O R A N G E
M A R G A R I T A
Tequila Blanco, Blood Orange Pure,
Agave, lime 

L A D Y  I N  P I N K
Gin, Aperol, Elderflower,
Strawberry Simple, and Lemon
juice

B A S I L  S M A S H  
Bourbon, pineapple juice, Basil and
Lemon juice 

R O S E  S A N G R I A  
Our Homemade Rose Wine

V I O L E T A
Vodka, Lychee syrup, Butterfly pea
tea, Lemon juice 

B E E R S  O N  T A P
$ 2  O F F  D R A F T  B E E R S

W I N E

$ 7  H O U S E  W I N E  B Y  T H E
G L A S S  ( R E D  O R  W H I T E )

F O O D
  T R U F F L E  F R I E S  6
  house cut potatoes fried and
  tossed with truffle oil    M E A T B A L L S  1 0
  freshly ground pork, beef & veal   topped with marinara
    F R I E D  M O Z Z A R E L L A   9
  served with our homemade
   marinara sauce
   R I S O T T O  B A L L S  9
  stuffed with mozzarella and   served with marinara
   C R I S P Y  C A U L I F L O W E R  9   lightly fried cauliflower
  served with side spicy mayo    M A R G A R I T A  P I Z Z A  1 4
    P E P P E R O N I  P I Z Z A   1 6     C A U L I F L O W E R  P I Z Z A   1 2

B O T T L E D  B E E R

G U I N N E S S  D R A U G H T 5

 
M I C H E L O B  U L T R A 5
M O D E L O  N E G R A 5  

 
B L U E  M O O N  5  
C O R O N A  5
A N G R Y  O R C H A R D  5




