HAPPY HOUR

SAMPLE MENU.
ITEMS SUBJECT

TO CHANGE

SUNDAY - THURSDAY
3PM-5PM

HAPPY HOUR SMALL PLATES

BRAISED BEELER’S PORK TOSTADAS(2)

Avocado-Tomatillo Sauce 7

BUTTERMILK FRIED

cocktail sauce | GF

Ponzu sauce 7 | VG

borne illness.

Aji Amarillo Dipping Sauce 7
$1.50 MARKET OYSTERS (EACH)

Ask your server for today’s selection, mignonette and

SNAKE RIVER FARMS WAGYU BEEF SLIDER (1)
Crispy shallots & blue cheese aioli & handcut fries 7

FARMER’S MARKET CRUDITE OF VEGETABLES
Green goddess dipping sauce 7 | V, GF

TEMPURA ASPARAGUS

*Consuming raw or undercooked meats, poultry, sea-
food,shellfish, or eggs may increase your risk of food-

HAPPY HOUR NOT AVAILABLE TO GO

WINE $6

2018 STORY POINT CHARDONNAY

2018 BLACK’S STATION
CABERNET SAUVIGNON

ANDREOLA “VERV” PROSECCO N.V.

SB MULES $6

MOSCOW MULE
Wheatley Vodka

KENTUCKY MULE

Buffalo Trace Bourbon

MEXICAN MULE
Pueblo Viejo Tequila

LONDON MULE
City of London Gin

SCOTTISH MULE

Famous Grouse Scotch

POPCORN CHICKEN

FEATURED HAPPY HOUR
COCKTAIL $7

JUNGLE BIRD
Drake’s rum, Koloa dark rum, Campari,
Orgeat, Pineapple Juice, Lime

DRAFT BEER $6

2. FORT POINT KSA (KOLSCH STYLE ALE)
San Francisco, CA

3. FACTION PALE ALE

Alameda, CA

4. ALMANAC LOVE HAZY
Alameda, CA

5. MORGAN TERRITORY SNAP SHOT LAGER
Tracy, CA

6. DEL CIELO SMOOTH RIDE STOUT
Martinez, CA

7. ANDERSON VALLEY BOONT AMBER
Boonville, CA

ARTISANAL CHEESE

POINT REYES BAY BLUE
California, honeyed walnuts, pasteurized cow’s milk,
rustic, sweet & creamy

SAINT ANDRE
France, fresh strawberry jam, pasteurized cow's milk,
buttery, dense & rich

CAMPO DE MONTALBAN
Spain, port soaked apricots, pasteurized cow, goat and
sheep milk, aged for 5 months, complex & nutty

7 each | All Three 20

BAR BITES

MARINATED OLIVES 7| GF,V\VG
SPICED ALMONDS 6 | GFV
TRUFFLE FRIES & AIOLI 8.5
ARUGULA SALAD 8 | GF\V

V| vegetarian
VG | vegan
GF | gluten free
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HAPPY HOUR SMALL PLATES

BRAISED BEELER’S PORK TOSTADAS(2)
Avocado-Tomatillo Sauce 7

BUTTERMILK FRIED POPCORN CHICKEN
Aji Amarillo Dipping Sauce 7

$1.50 MARKET OYSTERS (EACH)
Ask your server for today's selection, mignonette and

SNAKE RIVER FARMS WAGYU BEEF SLIDER (1)
Crispy shallots & blue cheese aioli & handcut fries 7

FARMER’S MARKET CRUDITE OF VEGETABLES
Green goddess dipping sauce 7 | V, GF

TEMPURA ASPARAGUS

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne

HAPPY HOUR NOT AVAILABLE TO GO

ARTISANAL CHEESE

POINT REYES BAY BLUE
California, honeyed walnuts, pasteurized cow’s milk,
rustic, sweet & creamy

SAINT ANDRE
France, fresh strawberry jam, pasteurized cow’'s milk,
buttery, dense & rich

CAMPO DE MONTALBAN
Spain, port soaked apricots, pasteurized cow, goat and
sheep milk, aged for 5 months, complex & nutty

7 each | All Three 20

BAR BITES

MARINATED OLIVES 7| GFV\VG
SPICED ALMONDS ¢ | GF\V
TRUFFLE FRIES & AIOLI 8.5
ARUGULA SALAD 8 | GFV

V | vegetarian
VG | vegan
GF [ gluten free 6.1



