
HAPPY HOUR MENU
Monday-Thursday 4:30pm-6pm

 

BITES 

Oys ters On The Half Shell*  seasonal selection 3 ea 

Wedge Salad  iceberg, chives, blue cheese, bacon, cherry tomato, egg  8 

Avocado Mash  pita chips 6 

Salt Spring Island Mussels  saffron broth, onion, fennel, garlic bread  16 

Cheesy Onion Fondue  paprika, grilled bread  10

Stilton Chips  bacon bits, blue cheese 7 

Prime Rib Chili Cup  three-way onions 6 

Smash Burger  New School American, chipotle mayo, grilled onion,  14 
lettuce, potato bun 

French Fries    4

Prime Rib Chili Cheese Fries 10

 

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or  

undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk  

of foodborne illness, especially if you have certain medical conditions.

Please alert your server to any food allergies.
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COCKTAILS  11
 

Wheatley Vodka Martini 
Served up

Fords Gin Martini  
Served up

Crown Margarita Corazón Blanco, lime juice, agave   
Served on the rocks

Buffalo Trace Old Fashioned

Espresso Martini Wheatley Vodka, Kahlúa, espresso   
Served up    

 

WINES BY THE GLASS  6oz pour  11
 

Sommelier’s Choice

Gambino Extra Dry Prosecco Italy

Girlan Pinot Grigio Italy 

Daou Sauvignon Blanc Paso Robles

Sonoma-Cutrer Russian River Ranches Chardonnay Sonoma Coas t

Decoy by Duckhorn Cabernet Sauvignon California

Zorzal Terroir Unico Malbec Argentina 

 

DRAFT BEERS  7
 

Stone Delicious IPA

Guinness Irish Stout

Greene King Old Speckled Hen EPA

Russian River Rotating IPA

Seasonal Draft Beer ask your server 

 

NON-ALCOHOLIC  5
 

Acqua Panna  |  S. Pellegrino

Upside Dawn Golden, Athletic Brewing Company

Run Wild IPA, Athletic Brewing Company

Bitburger 0.0 German Pilsner

Peroni Nas tro Azzurro Italian Pilsner
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