
happy hour
3pm-6:30pm

Cocktails 10$
Westsider Spritz

peach
aperol, prosecco

wine 10$

Food

beer 7$

Hugo Spritz
elderflower, prosseco,

club soda

House White | Red | Sparkling | Rose  

Pilsner
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sPREADS
served with Laffa or Za’atar Pita chips

White Bean Hummus, Tahini, espelette pepper

$10

Tzaziki, Persian cucumbers, mint (gf)
Fire-roasted eggplant, red tahini, marinated eggplant, sumac (gf)   

starters
Tuna Tartare, avocado, radish, ponzu, wonton chips

Roasted Octopus, white beans, red pepper aoili, baguette

$15

entrees 
Bison Burger, caramelized onion, Gorgonzola, Butter Lettuce, 
pretzel bun, shoestring za’atar fries
Tagliatelle bolognese, traditional ragu, parmigiano

$20

Prosciutto, pizza, arugula, shaved parmesan

Baby Beet Salad
Organic golden, red & candy cane beets, whipped 
goat cheese, pistachio dukkah, crispy noodles,
yuzu oregano vinaigrette  

$10
served with Laffa or Za’atar Pita chips
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8 oz. Dry-Aged Burger
Caramelized Onions, Goat Cheese, Butter Lettuce, Calabrian-Chipotle
Aioli, Brioche Bun, Za’atar Shoestring Fries

Strozzapreti Bolognese
Slow-Braised Meat Ragù, Parmigiano Reggiano

Prosciutto, pizza, arugula, shaved parmesan



