HAPPY HOUR

BAR AND PATIO + 3-7PM MON-FRI

WATERMELON “DAIQUIRITA” AMALFI SPRITZ
bacardi superior, patrén silver, fresh lime, ketel one, strawberry soaked amaro,
smashed watermelon, madagascar vanilla fiorente elderflower, sparkling wine
THE SPICY MARGARITA THE GREATEST
tradicional blanco, cointreau, NEIGHBORHOOD MARGARITA
jalapefio spiced agave, tart lime cuervo fradicional reposado,

today’s lime juice, organic agave

UPTOWN COCKTAIL

tanqueray, ruby grapefruit, CAFECITO MARTINI
fresh pressed honeydew, tito's vodka, borghetti espresso liqueur,
yuzu marmalade, mint licor 43, spiced cold foam
& 2
WINE *1
D) N
g o) RosE
DRAUGHT *7 rainstorm, willamette valley, or
PERONI SAuviIGNON BLANC
“lager” angeline, russian river valley, ca
® RED BLEND
Mon~oroLlo quilt “threadcount”, ca
lager clara PinoT NOIR
LA TrRoPiCAL rickshaw, ca
suave” ipa S Sensanal Sanghin
WyNwooDp BREWING watermelon rum, guava,
“la rubia” blonde ale passion fruit, e&j brandy, white wine
OYSTERS ON THE Spricy Tuna & Crispy RICE*
HALF SHELL" $3EACH GF fresno chile, avocado,

cilantro, scallion, sweet soy &f
GUACAMOLE
roasted poblano,
toasted pumpkin seed, cotija GFVie

PARMESAN TRUFFLE FRIES
truffle aioli 6f

PRETZELS &
UmAMI BRUSSELS SPROUTS PRrovOLONE FONDUE Vi6
parmesan, sweet soy GF V6 * % DUR FAMOUS RECIPE * %

GF gluten-free VE6 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 iliness, especially if you have certain medical conditions.
While we offer gluten-free items, our kitchen is not gluten-free




