
HAPPY HOUR• • • • • •

BEVERAGES••• •••

HOUSE BEERS
Rotating draft selection

7

COCKTAILS••• •••

HOUSE MARTINI

HOUSE MANHATTAN

HOUSE OLD FASHIONED

HOUSE MARGARITA

HOUSE MOJITO

12

12

12

12

12

R ‘N‘ S
Milago Reposado Tequila, house cold brew, 
Mr. Black coffee liqueur, chocolate bitters, egg yolk*

18

FINCH'S PICK-ME-UP
Hennessey VS cognac, house cold brew, Mozart
chocolate cream liqueur, egg yolk*

18

EMERALD CBC
Titos vodka, Mozart white chocolate cream
liqueur, Mr Black Coffee Liqueur, matcha powder

18

*Our friends at King County Health Department would like to
advise you that the consumption of raw or under-cooked
potentially hazardous foods may result in foodborne illness. 

HOUSE WINES
House Cabernet
House Pinot Noir
House Merlot
House Red Blend
House Sauvignon Blanc
House Chardonnay
House Riesling

9

RED SANGRIA
Malbec, cognac, orange juice, sparkling wine

9 GLASS / 27 PITCHER

WHITE SANGRIA
Chardonnay, pisco, pineapple juice, sparkling wine

9 GLASS / 27 PITCHER

3PM-6PM  |  SUNDAY -THURSDAY



FOOD••• •••

*Our friends at King County Health Department would like to advise you
that the consumption of raw or under-cooked potentially hazardous foods
may result in foodborne illness. All items are imposed a 10.35% sales tax.

Menus, including pricing, are subject to change. Automatic 20% gratuity will
be added to all parties of six guests or more. 100% of tips and gratuities are

distributed equally among front and back of house team members. 

HAPPY HOUR• • • • • •

3PM-6PM  |  SUNDAY -THURSDAY

VEGAN POTSTICKERS
Veggies, sesame seeds, soy sauce

12

PESTO BURRATA
Pesto, roasted cherry tomato, basil,

balsamic glaze, salt and pepper, crackers

14

SALAMI FLATBREAD
Tomato sauce, mozzarella

16

TWO-CHEESE FLATBREAD
Tomato sauce, smoked gouda, mozzarella

16

VEGGIE FLATBREAD
Olive oil, sliced pears, red onions, feta,

arugula, balsamic glaze

16

PORK POTSTICKERS
Pork, sesame seeds, soy sauce

12

CHICKEN POTSTICKERS
Chicken, sesame seeds, soy sauce

12


