
COCKTAILS 10. 

BACON & VERMONT CHEDDAR 
MAC-N-CHEESE

broccoli & bacon fat crumbs

CRISPY FISH TACOS 
red cabbage slaw, cilantro,

blackened aioli, lime

ENDLESS SUMMER
rum, cucumber juice, fresh mint, 
elderflower, passionfruit simple

 DRAFT BEER 5. 

HAPPY HOUR
wednesday – friday

5 – 6:30 PM

BIG DILL ENERGY
blanco tequila, mango, dill, lime, ginger beer

SAMBA SANGRIA
cachaça, chinola, pineapple & coconut cordial, 

red wine, lemon & lime bubbles 

SPARKLING
anna codorniu cava rosé

WHITE
kitchen step sauvignon blanc

battello chardonnay 

RED
kitchen step pinot noir

battello cabernet sauvignon 

WINE 8. 

BITES 10. 

902 brewing, ‘chilltown crusher’, pilsner-lager, jc
kitchen step, ‘tangerine crush’, ipa, jc

1/2 DOZEN OYSTERS 
cucumber mignonette

SEMOLINA ZUCCHINI FRIES
sriracha aioli (v) 

CRAFT MOCKTAIL 8. 

CHAI CHAI SLIDE
seedlip grove 42, almond chai syrup, cinnamon simple, pear, lemon 

PINK ASH
mezcal union, aperol, pamplemousse rose, 

orange bitters, lime, saline rinse 

BITE 12. 

TRUFFLE & MUSHROOM PATÉ 
hazelnut, smoked olive oil, 

toasted sourdough (vg)

GREEN GODDESS HUMMUS 
spring onion salsa, candied pine nuts, 

warm pita (vg) 

vg = vegan    v= vegetarian


