
Happy HourHappy Hour
11:30AM TO 2:30PM AND 

4:45PM TO 6:00PM

APPETIZERS
(Only at the bar)

Coconut Shrimp 6 pcs - $12
Sweet mango chili sauce

Truffle parmesan French fries - $11

Pork pot stickers 5pcs - $11
Sweet mango chili sauce or Asian dipping sauce

Mussels - $12
Choice of marinara or garlic white wine sauce, 

served with grilled baguette

House made smoked salmon - $12
Slices of smoked salmon, sour cream, herbs, grilled

baguette

Chicken Spring rolls - $11
Chili mango sauce

WINES - 7$
Sparkling: Prosecco, Maschio (split)
Chardonnay: Silver Gate, Kendall

Sauvignon blanc: 13 Celsius, Carmel
Interesting white: Riesling relax, Moscato

Pinot grigio: Silver Gate, Benvolio
Merlot: Silver Gate, Murphy 

Pinot noir: Silver Gate, Murphy
Cabernet sauvignon: Silver Gate, Silver Palm

Interesting red: Malbec
Rosé: Apothic, Studio Miraval

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
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CLASSIC COCKTAILS - 8$
American Mule

Tito’s handmade vodka, ginger beer, and fresh lime
Henry’s Paloma

Casamigos reposado, club soda, grapefruit juice, lime

Jalapeño Margarita
Casamigos Blanco, agave, fresh lime juice, spicy salt

rim

Cucumber Cooler
Organic cucumber vodka, agave, fresh lemon juice

Pomegranate Martini
Raspberry vodka, pomegranate juice, fresh lime

Lychee Martini
Grey Goose pear vodka, lychee juice, lychee liquor

Henry’s Old Fashion
Redemption bourbon, simple syrup, cherry, orange

peel, bitters, big cube ice

Aperol Spritz
Aperol, triple sec, prosecco, club soda

Le Paris
Bullet bourbon, lychee liquor, honey, cucumber,

lemon

St Tropez
Bombay gin, pomegranate, ginger, lemon, ginger

beer

BEERS - 6$
Bud light | Modelo

Corona | Corona light
Goose Island IPA

Kona big wave
Mango cart

Michelob ultra
Shock top white ale

Stella Artois | Stella 0.0
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