
 

 

 

 

 

 

 

 

 

 

 

 

 

HAPPY HOUR  

3pm - 5:30 pm Wednesday- Saturday 

9 - 10 pm Friday- Saturday 

 

Olives 8 
warmed, chili oil (VEGAN, GF) 

 
Warm Bread 8 

Panini Bianca bread, roasted garlic & goat cheese 
spread, olive oil, flaky salt 

 

Tallow Fries 8 
black garlic aioli (GF) 

 

Crispy Green Beans 10 
chilies, green onion, Pecorino Romano, chive aioli 

 

Classic Caesar 13 
romaine, lardons, capers, croutons,  

shaved Grana Padano 

 
Prawn Cocktail 15 

grilled & chilled prawns, bravas cocktail sauce, pickled 
onion, avocado cream, cilantro (GF) 

 

Scallop Crudo 15 
citrus, ginger, chilies, basil, mint, cucumber,  

chive, olive oil (GF) 
 

Calamari Salad 15 
charred Humbolt Squid, lemon, red onion, chilies, 
parsley, cilantro, olive oil, bitter greens, croutons 

 

The Burger 18 
organic beef patty, cheddar cheese, arugula, bacon jam, 

pickle, pickled onion, chili aioli, brioche bun 
 

Beef Tartare 18 
finely chopped beef tenderloin, capers, parsley, 

cornichon, burnt shallot & mustard emulsion, crostini 

 

Oysters 20 
½ dozen, mignonette, horseradish, lemon (GF) 

 

Charcuterie Board 25 
selection of meats & cheeses, mustard, pickles, local 

spreads, bread 
GF crackers available upon request 

 
 

Happy Hour Wine 9 
6 oz glass of red, white, rosé or bubbles 

ask your server for today’s selections 
 

6oz Chronos Semillon 11 
6oz Chronos Merlot 13 

 

Local Draft Beer 6 
16 oz 

 

Cocktails 
30% off cocktails menu 

 

 


