(32
HAPPY HOUR
DRINKS

ALL 180z DRAFT BEER
8

WHITE, ROSE, RED BOTTLES
25

OLD FASHIONED or MARTINI
1O

SEASONAL PUNCH
1O

FOOD

WAGYU SLIDERS....12

SMOKED GOUDA, CARAMELIZED ONION JAM, BUTTER
LETTUCE & AIOLI

FRIED CHICKEN SANDWICH..... |2
KIMCHI, PICKLED CUCUMBER & FRESNO CHILI, SPICY
MAYO ON A BRIOCHE BUN

HUSH PUPPERS.....8

SWEET CORN, JALAPENO, PIMENTO CREAM CHEESE

BACON CHEESE FRIES.....8

HOUSE BECHAMEL, BACON & CHIVES

BLISTERED SHISHITO PEPPERS..... 1O

CHILI SPICED HONEY YOGURT

FRIED CAULIFLOWER.....8

TOASTED PINENUTS, LEMON, OLIVE OIL & PARSLEY

SHRIMP COCKTAIL..... | 2

HOUSE MADE COCKTAIL SAUCE & LEMON

*A 20% taxable mandatory service charge will be added to parties of six or more. 100% of the
\ i service charge will be distributed to service personnel. An additional 3% taxable mandatory
| ‘ service charge will also apply to all items, 100% of which will be distributed to our culinary
Rl team and stewards working behind the scenes.






