
HOUSE OLD FASHIONED

bourbon, demerara, orange and ango bitters

BEE’S KNEES

gin, lemon and honey

MULE

choice of vodka, bourbon or tequila with

ginger beer and lime

CARAJILLO

licor 43 and espresso

HOUSE MARGARITA

tequila, lime, triple sec and agave nectar

BARTENDER FEATURE

rotating daily cocktail feature from

our bartenders - ask your server!

$10 COCKTAILS

GREGORIS

PINOT GRIGIO

cantaloupe and honeysuckle

HOUSE OF BROWN

RED BLEND

pomegranate and roses

LES ALLIES

SPARKLING BRUT

fine bubbles and bright apple

$10 WINE

HAPPY            HOUR
MON- FRI 3PM- 5PM

$10 SMALL BITES

TEMPURA ASPARAGUS veg

authentic teriyaki

and chile oil

TAVERN WINGS

 choice of bbq, buffalo, or garlic parm,

ranch dressing, celery sticks

CRISPY BRUSSELS veg

toasted pepita seeds

and sticky sauce

HAPPY HOUR BURGER

single patty, american cheese,

lettuce, onion, special sauce

THE RIPPER

all-beef frank, cheese, chili,

pickle, onion, mustard

$5 BEER
ROTATING SELECTION

ask your server about today’s picks!

v: vegan · veg: vegetarian

*ask your server about menu items that are cooked to order or served raw

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness


