
APPY
HOUR

WINE CELLAR SELECTION OF THE DAY  7

FEATURED BEER  5

BEVERAGES

Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may increase your chances of foodborne illness.

042426

FRIED ARTICHOKES  17
lemon aioli

(vegetarian, egg)

MONDAY - SUNDAY, 4PM - 5PM

ARTISANAL CHEESE  24
4 seasonal cheese selections,

brioche toast points, honeycomb, 

house-made seasonal marmalade 

(vegetarian, milk, wheat)

JOYCE FARMS 
CHICKEN BITES  19

sriracha aioli, lime

(egg, wheat)

SHRIMP COCKTAIL  24
white cocktail sauce, tabasco, lemon

(milk, shellfish)

SMASHED PEEWEE 
POTATO  12

grated parmesan, lemon aioli, chives

(milk)
LAMB RIBS  21

sweet & sour sauce

CHARRED CUTTLEFISH  17
citrus koshu, chives

(milk, shellfish [cuttlefish])

CHARRED RATATOUILLE 
SKEWERS  15

tomato aioli

(egg)

SMOKED PORK BELLY  18
sriracha aioli

(egg)
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	ARTISANAL CHEESE  24 4 seasonal cheese selections, brioche toast points, honeycomb,  house-made seasonal marmalade  (vegetarian, milk, wheat)
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