
BITES $12BITES $12
OYSTER S ON TH E  

HA LF SH ELL* $3 EACH GF

GUACA MOLE 
roasted poblano,  

toasted pumpkin seed, cotija GF VEG

UM A M I BRUSSELS SPROU TS 
parmesan, sweet soy GF VEG

SPICY TU NA & CR ISPY R ICE * 
fresno chile, avocado,  

cilantro, scallion, sweet soy GF

PA R M ESA N TRU FFLE FR I ES 
truffle aioli GF

PR ETZELS &  
PROVOLONE FONDUE  VEG 
 O U R  FA M O U S  R E C I P E  

WAT ER M ELO N “ DA I Q U I R I TA” 
bacardi superior, patrón silver, fresh lime, 
smashed watermelon, madagascar vanilla  

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

jalapeño spiced agave, tart lime 

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

yuzu marmalade, mint 

 A M A L F I  S P R I T Z  
ketel one, strawberry soaked amaro,  
fiorente elderflower, sparkling wine  

T H E G R E AT E S T  
N E I G H B O R H O O D M A R G A R I TA  

cuervo tradicional reposado,  
today’s lime juice, organic agave  

C A F ECI TO M A R T I N I 
tito’s vodka, borghetti espresso liqueur,  

licor 43, spiced cold foam

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.

B A R  A N D  P A T I O  *  3 - 7 P M  M O N - F R I

happy hour

BEER
d raugh t  $7  

PERON I  
“lager” 

MONOPOLIO  
“lager clara” 

LA TROPICA L  
“suave” ipa  

WY N WOOD BR EWI NG   
“la rubia” blonde ale

Specialty
Cocktails 

$12

ROSÉ 
rainstorm, willamette valley, or 

SAU V IGNON BLA NC 
angeline, russian river valley, ca 

R ED BLEN D 
quilt “threadcount”, ca 

PI NOT NOIR 
rickshaw, ca  

Seasonal Sangria 
watermelon rum, guava,  

passion fruit, e&j brandy, white wine

W I N E  $ 1 0


