
BITESBITES
Guaca mole…12 
roasted poblano,  

toasted pumpkin seed, cotija  GF  VEG  

Um a m i Brussels Sprou ts…12 
parmesan, sweet soy  GF  VEG 

Spicy Tu na & Cr ispy R ice *…15 
fresno chile, avocado,  

cilantro, scallion, sweet soy  GF  

Pa r m esa n Tru ffle Fr i es…12 

truffle aioli  GF  VEG  

Short R i b Potstick er s…15 
toasted sesame, cilantro, ponzu 

Wagy u Ch eesebu rger*…15 
lettuce, tomato, pickle,  

charred onion, white cheddar,  
american cheese, henry sauce 

S U P ER H I-5 
coconut washed bourbon, stiggins rum,  

heirloom amaro, fluffy pineapple 

T H E S P I C Y  M A R G A R ITA  
cuervo tradicional blanco, cointreau,  

jalapeño spiced agave, tart lime 

A M A L FI  S P R IT Z  
tito’s vodka, strawberry soaked amaro,  

fiorente elderflower, sparkling wine 

T H E O L D FA S H I O N ED 
buffalo trace bourbon, burnt demerara, 

angostura, orange oil 

S M O K ED P I N E A P P L E  M A R G A R ITA 
corazón blanco, ilegal joven,  

charred habanero, jalapeño salt

U P TOW N CO CK TA I L   
tanqueray, ruby grapefruit,  
fresh pressed honeydew,  

yuzu marmalade, mint 

T H E G R E AT E S T  
N EIG H B O R H O O D M A R G A R ITA  
cuervo tradicional reposado,  

today’s lime juice, organic agave 

WAT ER M ELO N “ DA I Q U I R ITA”  
patrón silver, bacardi superior,  

fresh lime, smashed watermelon,  
madagascar vanilla 

H A N K ’ S  E S P R E S S O M A RTI N I 
vodka, borghetti espresso liqueur,  

licor 43, spiced cold foam 

BEER
d raugh t  7  

Hank’s House blonde 
Wren House Brewing big spill pils    

AZ Loc Ale Beer Co. amber lager    

Mother Road Brewing  
tower station ipa     

Specialty
Cocktails 10

Rosé 
tinto rey rosé, dunnigan hills, ca 

Pinot Noir 
rickshaw, ca   

Sauvignon Blanc 
angeline, russian river valley, ca 

Red Blend 
threadcount, ca

W I N E  9

GF gluten-free     VEG vegetarian

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry,  
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

While we offer gluten-free items, our kitchen is not gluten-free.

S E R V E D  A T  T H E  B A R ,  P A T I O ,  A N D  L O U N G E  T A B L E S   * 3 - 6 P M  M O N - F R I

happy hour

Seasonal Sangria watermelon rum, guava, passion fruit, brandy, white wine 

LO C A L     




