HAPPY HOUR

BAR MENU

SUNDAY - FRIDAY: 4:30PM — 6:30PM

CHICKEN & PEANUT SATAY S8
SPICY TOMATO & CILANTRO MEATBALLS $8
CHEF'S SPECIAL S9
BLACK & BLEU FLATBREAD $10
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BEERS S4
Domestics

WINES S6
By the Glass

WELL COCKTAILS S7

SPECIALTY COCKTAILS S9

BEER LIST

DOMESTICS
Bud Light
Coors Light
Corona
Heineken
Michelob Ultra
Stella Artois
Yuengling

CRAFTS
Jai Alai IPA - Cigar City

Joyland IPA - vanhoe Park

Toboggan Blonde Ale - vanhoe Park

Park Hopper Golden Pilsner - vanhoe Park
Bungalow Belgian Witbier - vanhoe Park
Seasonal Selection - Ask for details
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WINE

BY THE GLASS
WHITE & ROSE
CHARLES DE FERE $10
= Sparkling, FR
LA MARCA 49
* Prosecco, IT
SEAL ROC $8
= Chardonnay, CA
RAEBURN $12
» Chardonnay, CA
WHITEHAVEN $10
= Sauvignon Blanc, NZ
MASO CANALI $9
- Pinot Grigio, IT
MOSCATO D'ASTI §12
* Moscato, IT
FABRE 49
* Rosé, FR
REDS
SEVEN FALLS $10
- Merlot, WA
BURNSIDE ROAD $10
» Red Blend. CA
INTERCEPT $12
* Pinot Noir, CA
SAN ESTEBAN $8
» Malbec. FR
STAG $12

= Cabernet Sauvignon, CA

Please drink responsibly, 31144023
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Consumer Advisory:
— Consuming Raw of Undercooked Meats, Poultry, Seafood, Shelifish, or BEggs May Increase Risk of Foodbome lliness Especially I You Have Certain Medical Conditions 2659943



