
Sliced Sous Vide Tenderloin with
Horseradish Cream on Brioche Sl iders

$8 per Sl ider

Tenderloin Slider

Battered Caulif lower tossed in House
Made Bang Bang Sauce with Green

Goddess Dressing

$12

Bang Bang Cauliflower

Warm Crab & Artichoke Dip served with
Toasted Crostinis

$16

Crab & Artichoke Dip

Arugula Pesto Sauce,  Fresh Mozzarel la,
Ripe Roma Tomatoes,  Extra Virgin Olive

Oil  drizzled with Balsamic Glaze

$12

Margherita Flatbread

Served with Whiskey Peppercorn Sauce

$12

Mini Beef Wellingtons

Topped with an Apricot Glaze

$15

Bacon Wrapped Scallops

Happy Hour Bites



Sparkling

Sauvignon Blanc

Chardonnay

Pinot Noir

Merlot

Cabernet Sauvignon

Raspberry French 75

Blackberry Bourbon Smash

Orange & Brown

Banana Old Fashioned

Paloma

Pear Martini

Speakeasy

Pomegranate Martini

Cosmopolitan

Dirty Martini

All  Happy Hour Beverages

$10
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