
HAPPY HOUR FOOD
DAILY 4PM-6PM & 9PM-11PM

SMOKED GOUDA & JALAPEÑO QUESO DIP
m a r i n a t e d  c a n n e l l i n i  b e a n s ,  m o z z a r e l l a ,  p a r m e s a n
c h e d d a r ,  h o u s e - m a d e  s o u r d o u g h ,  f o c a c c i a

19

CRISPY CALAMARI 
s o u t h e r n  s p i c e ,  p e p p e r s ,  h e r b s ,  r e m o u l a d e ,  
p i c k l e d  r e d  o n i o n s

16

CHICKEN WINGS 
c h o i c e  o f :  s o y  g i n g e r ,  s o u t h e r n ,  s a l t  +  p e p p e r  
s h o w c a s e  h o t ,  b u f f a l o

16

CHORIZO & PINEAPPLE TACOS
p i n e a p p l e  s a l s a ,  s i g n a t u r e  s l a w ,  a v o c a d o  c r e m a
q u e s o ,  c r i s p y  o n i o n s ,  c i l a n t r o  

18

GLAZED PORK RIBS
s l o w  c o o k e d  &  d e e p - f r i e d  b a c k  r i b s
c r i s p y  s h a l l o t s ,  c a l a b r i a n  m a p l e  g l a z e ,  f r e s h  h e r b s

18

BUTTER CHICKEN
s p i c e d  t h i g h s ,  t o m a t o  &  f e n u g r e e k  g r a v y ,  n a a n
c o c o n u t  j a s m i n e  r i c e ,  m i n t  r a i t a

32

g r i l l e d  f l a t  i r o n  s t e a k ,  c a f e  d e  p a r i s  b u t t e r
h o u s e  m u s h r o o m s ,  p a r m e s a n  f r i e s
w o r c e s t e r s h i r e  a i o l i ,  r e d  w i n e  j u s

35

SHOWCASE MUSHROOM BURGER
g r i l l e d  8 o z  c h u c k  &  b r i s k e t  b e e f  p a t t y
p r o v o l o n e  c h e e s e ,  h o u s e  m u s h r o o m s
b u t t e r  p i c k l e s ,  m a y o ,  b u t t e r  l e a f  l e t t u c e
s m o k y  b b q  s a u c e ,  c a r a m e l i z e d  o n i o n s ,  f r i e s

23

JUMBO PRAWN SCAMPI 
s p a g h e t t i n i ,  h e r b  &  r o a s t e d  g a r l i c  c r e a m
a r u g u l a ,  c o n f i t  t o m a t o e s  

32

SPICED NUTS
a l m o n d s ,  c a s h e w s ,  p i s t a c h i o s ,  m a p l e  s y r u p
c a y e n n e ,  h e r b s

6

6OZ STEAK FRITES
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ESPRESSO MARTINI

PASSION FRUIT MULE

NEGRONI ON TAP 

APEROL SPRITZ

OLD FASHIONED ON TAP

PALOMA 

HAPPY HOUR SIPS
DAILY 4PM-6PM & 9PM-11PM

COCKTAILS (2oz)

BEER
$8.50 (20oz)

STEAMWORKS LAGER
STEAMWORKS PALE ALE
HOYNE PILSNER
PARKSIDE HUMANS IPA
DRIFTWOOD FAT TUG IPA
LONETREE DRY APPLE CIDER
HOYNE DARK MATTER
WILDEYE BLACKBERRY SOUR
PHILLIPS BLUE BUCK ALE
STELLA ARTOIS ($10 for 20oz)

WINE

$14 for 5 oz | $20 for 8 oz

KIM CRAWFORD SAUVIGNON BLANC 

SAINTLY ROSÉ

BLACK SAGE VINEYARD MERLOT

$10 for 5 oz | $16 for 8 oz

INNISKILLIN PINOT GRIGIO 

INNISKILLIN CABERNET SAUVIGNON
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(3oz)


