
EXECUTIVE CHEF SHAUN CONNOLLY

h a p p y  h o u r

m o n d a y t h r o u g h  s a t u r d a y
4 : 3 0  p m  t o  6 : 3 0  p m

B I È R E  D U  J O U R  5
ask your bartender

C O C K T A I L  D U  J O U R  7  
ask your bartender 

$ 5  O F F  A N Y                   
W I N E  F L I G H T

W I N E  
F L I G H T S

C O C K T A I L

B I È R E

W I N E  &  C H E E S E  1 0

enjoy a glass of house 
wine and choice of one 

cheese, house-made 
preserves & toasted 

baguette

V I N S  D E  
M A I S O N

house sparkling, 
rosé, white or red 6

e a c h  s e l e c t i o n  6  
a l l  f o u r  2 0

D É L I C E  D E  B O U R G O G N E  
T R I P L E  C R È M E  s o f t

pasteurized cow/france

B A R E L Y  B U Z Z E D  f i r m
pasteurized cow/utah

M A N C H E G O  9  M O N T H  
A G E D  s e m i - f i r m
raw sheep/spain

G A R R O T X A  G O A T  f i r m
pasteurized goat/spain

served with house-made 
preserves & toasted 

baguette

C H E E S E

G R E A T  L A K E S  S M O K E D  
T R O U T  D I P  swiss yogurt, 
garlic aioli, sea salt 

lavash, english
cucumbers 9 

M A R C O N A  A L M O N D S            
smoked paprika 5

W A R M  M A R I N A T E D  O L I V E S  
spicy olive oil 5

S M A L L  B I T E S

C A R A F E  O F  S A N G R I A         
small 15  large 25

S A N G R I A
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