
MONDAY - FRIDAY 
3PM - 6PM

in the bar, outdoor lounge & on the patio 

Happy Hour

SMOKED FISH DIP
lavash crackers, house pickled vegetables | 12

*Gluten-Friendly - sub tortilla chips

HONEY BBQ CHICKEN WINGS 
lime gastrique, scallion ranch | 10

FRENCH FRIES 
rosemary salt | 4

CUBANO SLIDERS
pulled pork shoulder, ham, swiss, dijon aioli, 

house pickles | 12

FRIED GREEN TOMATOES 
topped w/ rock shrimp remoulade “louie” salad | 12

SNACKS

SOURDOUGH FLATBREADS
*Gluten-Friendly cauliflower crust +3

sausage, salumi, chili crunch | 14

tomato, fontina, basil | 14

mushroom, ham, fig, goat cheese  | 14
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FLIGHT OF THE KIWI 
vodka, citrus liqueur, kiwi, coconut, toasted
almond tincture, yuzu soda 
FLORIDA FASHIONED 
bourbon, orange, demerara, bitters
KINGSTON NEGRONI 
jamaican rum, dark rum, italian bitter liqueur, 
sweet vermouth
LUKE’S MARTINI 
ford’s gin or tito’s vodka w/ chilled “sidecar”
TOMMY’S MARGARITA 
blanco tequila, agave, fresh lime

COCKTAILS | 10

PROSECCO
montelliana, italy 
ROSÉ 
mirabeau “forever summer”, france 
SAUVIGNON BLANC
paul buisse, loire valley 
WHITE BLEND 
the curator, coastal region, south africa
SHIRAZ
man family, cape coast, south africa
CABERNET SAUVIGNON 
bulletin place, barossa valley, australia

WINE | 8

BEER
DRAFTS | $2 off
rotating selection

BOTTLE | 5
COORS LIGHT
lager, colorado, USA
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