
HAPPY HOUR FOOD

MUSHROOM BRUSCHETTA 
Ponderosa Farm's fresh mushrooms, sautéed with thyme,
garlic, cream, and brandy. Presented on toasted Filoni,
garnished with parmesan and truffle oil drizzle

9

SPINACH AND ARTICHOKE DIP
Creamy blend of roasted garlic, rich goat and cream
cheeses, sautéed spinach, and sun-kissed artichoke hearts.
Accompanied by your choice of corn tortilla chips or
grilled Filoni

9

FISH TACO DUO

Our Catch of the day seasoned with paprika and chili,
pan-seared and served with a vibrant cabbage slaw,
shredded lettuce, and topped with a spicy crema
Add taco +$3

8

CHICKEN TACO DUO

Garlic chilli marinated pulled chicken thighs, braised in
mole sauce. Served on shredded lettuce, avocado, topped
with sour cream
Add taco +$2.5

7

S I D E B A R  S I G N A T U R E V E G E T A R I A N G L U T E N - F R I E N D L Y

While we offer gluten-conscious options, please note that our kitchen is not a gluten-free
environment, and cross-contact with items containing gluten may occur.

SIZZLING GARLIC PRAWNS
Sautéed in our house brown butter, fresh parsley and
cracked chilli. Flavored with fresh lemon, white wine,
cherry tomatoes, and garlic

11

PRAWN COCKTAIL
Fresh prawns poached in a court bouillon and seasoned
with white wine and peppercorns. Paired with our
signature chilled cocktail sauce, fresh horseradish, lemon
juice, Worcestershire, and Valentina hot sauce

8

SALMON FLATBREAD
House-smoked Sockeye salmon, caramelized onions,
capers, crème fraiche and fresh arugula, all atop a thin
crust flatbread and finished with a balsamic drizzle

11

MUSHROOM FLATBREAD
Ponderosa Farm's freshly sautéed mushrooms layered
with sun-kissed artichoke hearts, roasted sweet peppers,
matured cheddar, and our signature basil tomato sauce

9

Everyday from 2:00 - 5:00 PM,  9:30 PM - Late 



W I NE

M O N V I N  V E N E T O  P I N O T  G R I G I O  —  6

6 oz pour

K I M  C R A W F O R D  S A U V I G N O N  B L A N C  —  9

M O N V I N  V E N E T O  C A B E R N E T  M E R L O T  —  6

K E T T L E  V A L L E Y  Z I N F A N D E L  —  9

B EER

W E D G E H E A D  K O L S C H  —  5

16  oz  s leeve

S Q U I R R E L  C H A S E R  H A Z Y  P A L E  A L E  —  5

B U D W E I S E R  L A G E R  —  5

SP I RI TS

S M I R N O F F ,  G O R D O N ’ S  G I N ,  C A P T A I N  M O R G A N  —  6

based on 1  oz

C A P T A I N  M O R G A N  S P I C E D ,  C R O W N  R O Y A L ,   

E L  T E Q U I L E Ñ O  —  7

C OC KT AI LS

R E D  S A N G R I A  —  7
Monvin Veneto Cabernet  Merlot ,  St .  Remy Brandy,

pomegranate juice ,  apple ju ice ,  Hibiscus ,  seasonal  f ruit

W H I T E  S A N G R I A  —  7
Monvin Veneto Pinot  Gr igio ,  Amaretto ,  Peach Schnapps,  

white cranberry ,  p ineapple juice ,  seasonal  f ruit

M I M O S A  —  7
Monvin Veneto Prosecco,   100% fresh orange juice

HAPPY HOUR DRINKS
Everyday from 2:00 - 5:00 PM,  9:30 PM - Late 

B R O K E N  S U N  H A Z Y  P A L E  A L E  —  5


