THE

NASH

RESTAURANT & BAR

# Happy Hour Food and Drinks #

CRAFT COCKTAILS $12

Arod
Blood orange vodka, cranberry, orange
liquor

House Old Fashioned
House bourbon, bitters and turbinado

French 75
Gin, lemon, simple syrup, topped with
prosecco

Strawberry Fields

House infused, Strawberry - lime vodka,
orange brandy, ginger beer, lemon juice,
agave and strawberry puree

Frozen Frose Rose
Rose Wine, fresh strawberries, lime
juice, simple syrup

Agua Rancho
Reposado tequila, fresh lime juice, Topo
Chico

BEER & WINE

DraftBeer ........................... $5
Negro Modelo or St Arnolds IPA

Bottled & CannedBeer................ $7
Crawford Bock, Dos XX, Michelob Ultra,

Stella Artois, Shiner Bock, Heineken,
Heineken 00, Buckle Bunny, Love Street,
Hopadillo

Red & WhiteWine ................... $10
Glass of House Red or White Wine

Bubbles .......... .. ... ... ... ... ... $10
Glass House Prosecco

Nibbles & Shareables

Texas Style Tater Tots Roasted Corn
Jalapeno, Cilantro Crema Fresca,
Cheddar Cheese, Chives .

Arancini Fried risotto balls, pomodoro
sauce, pecorino

Forbidden Eggs Sweet & spicy eggs, ....$12
sweet chili sauce, cilantro, Thai basil,
shallots

Fried Calamari Pomodoro sauce, basil, $12
grilled lemon

Beef or Hot Chicken Sliders 2 sliders. .. $12
Served with French Fries

Margherita Pizza Italian plum tomato. .. $12
sauce, Roma tomato, fresh mozzarella,
basil, & olive oil

Lamb Lollipops 2 Lamb lollipops. ...... $14
served with Red curry, herbed labneh

House Pizza Italian plum tomato . ...... $14
sauce, house cheese blend, pepperoni,
bacon, corn, & jalapeno

Shrimp Diablo 3 Extra large grilled. .. .. $14
shrimp filled with cream cheese and
wrapped in bacon. Smokey Chipotle

dipping sauce.

MONDAY - FRIDAY, 3:00PM - 6:00PM
AVAILABLE IN THE BAR AREA
To-Go & HOLIDAYS EXCLUDED




