HAPPY HOUR

WEDNESDAY — FRIDAY
5-6:30 PM
s BITE 12, —Aae-

172 DOZEN OYSTERS
CUCUMBER MIGNONETTE

CRISPY FISH TACOS TRUFFLE & MUSHROOM PATE
RED CABBAGE SLAW, CILANTRO, HAZELNUT, SMOKED OLIVE OIL,
BLACKENED AIOLI, LIME TOASTED SOURDOUGH
BACON & VERMONT CHEDDAR GREEN GODDESS HUMMUS
MAC-N-CHEESE SPRING ONION SALSA, CANDIED PINE NUTS,
BROCCOLI & BACON FAT CRUMBS WARM PITA
SEMOLINA ZUCCHINI FRIES
SRIRACHA AIOLI
VG = V=
=220 COCKTAILS 10, %57 =20 \WINE 84547
PINK ASH SPARKLING
MEZCAL UNION, APEROL, PAMPLEMOUSSE ROSE, ANNA CODORNIU CAVA ROSE
ORANGE BITTERS, LIME, SALINE RINSE WHITE
BIG DILL ENERGY KITCHEN STEP SAUVIGNON BLANC
BLANCO TEQUILA, MANGO, DILL, LIME, GINGER BEER BATTELLO CHARDONNAY
SAMBA SANGRIA RED

KITCHEN STEP PINOT NOIR

CACHACA, CHINOLA, PINEAPPLE & COCONUT CORDIAL,
BATTELLO CABERNET SAUVIGNON

RED WINE, LEMON & LIME BUBBLES

ENDLESS SUMMER =22 DRAFT BEER 5. “%%7<
RUM, CUCUMBER JUICE, FRESH MINT, 902 BREWING, ‘CHILLTOWN CRUSHER', PILSNER-LAGER, JC

ELDERFLOWER, PASSI FRUIT SIMPLE ‘ ,
© SSIONFRUIT SIM KITCHEN STEP, TANGERINE CRUSH, IPA, JC

=77 CRAFT MOCKTAIL 8. “%%e=
CHAI CHAI SLIDE

SEEDLIP GROVE 42, ALMOND CHAI SYRUP, CINNAMON SIMPLE, PEAR, LEMON



