
ONION DIP
sweet onions . chives . mama lola’s chips ...................................................... 9

BBQ CHICKEN SLIDERS
thin bbq sauce . collins cashew slaw . noble brioche.................................... 10

SHAVED PRIME & BRIE SLIDERS*
truffle aioli . spicy tomato jam . noble brioche ............................................. 12

BACKYARD GUAC
tomato . cilantro . fresno pepper . red onion . lime squeeze ........................ 10

SALMON TARTARE*
sushi grade . cucumber . scallions . fresno peppers . sesame seeds ............ 12

CHARRED SHRIMP RISOTTO
parmesan-chive risotto . arugula . lemon squeeze ........................................ 13

SHORT RIB MAC ‘N’ CHEESE
gruyere . parmigiano-reggiano sauce . perfect bread crumbs ....................... 14

Daily 3-6pm . Dine-In Only

*These items are served raw or undercooked or contain (or may contain) raw or undercooked 
ingredients.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.

HAPPY
HOUR
From the Kitchen

order by the half dozen
RAW BAR

SHRIMP COCKTAIL old bay poached . citrus aioli . horseradish cocktail ........ 14

FRESH SHUCKED OYSTERS pacific northwest . horseradish cocktail ............. 16



From the Bar
DRAUGHT BREWS ................................................................................................... 5

1ST SHELF BOOZE + MIXER
standard .......................................................................................................... 7
martini ..........................................................................................................10

WHITE WINE
mercat . sparkling brut rosé .........................................................................10
carletto . pinot grigio ...................................................................................10
fleurs de prairie . rosé .................................................................................10
the loop . sauvignon blanc ............................................................................10
milou . chardonnay .......................................................................................10

RED WINE
block nine ‘caiden’s vineyard’ . pinot noir ....................................................10
predator ‘old vine’ . zinfandel ......................................................................10
altos las hormigas . malbec ...........................................................................10
kind stranger . cabernet sauvignon ..............................................................10
molly dooker ‘the boxer’ . shiraz...................................................................10

SMALL BATCH COCKTAILS

VODKA & GINGER wheatley . st. germain . ginger beer . lime ..................................12

GIN & CUCUMBER roku . sugar . lime . mint . cucumber . soda ................................12

TEQUILA & GRAPEFRUIT mi campo reposado . giffard grapefruit liqueur . lillet blanc ...12

BOURBON & BERRIES piggyback rye . blackberry-cinnamon syrup . angostura ............12

HAPPY
HOUR

Daily 3-6pm . Dine-In Only


