










O N  D R A F T

DRAFT BEER $6
Modelo

LIQUOR $8
Tito’s

Beefeater
Bulleit
Bacardi
Corazón

WINE & SPARKLING $10
Sauvignon Blanc

Pinot Noir
Prosecco

BITES
Tru�e Fries V $7

Pretzel Bites V $8 
Guacamole VE $10  

Bu�alo Chicken Sliders $10
Four Cheese Flatbread V $12    

Oysters GS  $2.70 each | Shrimp Cocktail GS $2.90 each   

GS  GLUTEN SENSITIVE*    VEGETARIAN    VEGAN
*Gluten Sensitive: While we o�er gluten-free menu options, we are not a gluten-free 

kitchen. Cross-contamination may occur and our restaurant is unable to guarantee 
that any item can be completely free of allergens.

HAPPY HOUR
SU N DAY–FR IDAY  |  3 PM– 6 PM



O N  D R A F TLUNCH

Served with fries or a side salad

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.

FISH & CHIPS 18
Golden Fried Cod, Beer Battered with
Bullseye Blonde Ale, Served with Fries

and Housemade Tartar Sauce
Pairs well with our Bullseye Blonde Ale 

CHICKEN CAESAR
Grilled Chicken Breast,Romaine, Garlic

Croutons, Parmesan Cheese

Salad 19 | Wrap 18
Wrap served with tortilla chips

POKÉ BOWL*  17
Ahi Tuna, Edamame, Avocado, Cucumber, Wakame,

Wasabi Peas, Gochujang Aioli, Pickled Red Onion, Rice

CLUB SANDWICH  19
Sliced Turkey Breast, Bacon, Roma Tomatoes,

Romaine, Sourdough Bread

FAL AFEL WRAP V 17
Falafel, Red Pepper Hummus, Quinoa, Tomato,

Onion, Cucumber, Chimichurri Vinaigrette,
Tzatziki, Spinach Tortilla 

GRILLED CHICKEN SANDWICH 16
Arugula, Tomato, Red Pepper Aioli, Brioche Bun

CHEESEBURGER* 18
8 oz Patty, Cheddar Cheese, Lettuce, Tomato,

Red Onion, FC Sauce, Brioche Bun


