
 ..............HAPPY HOUR..............

BAR

$4....................................................................

Blacklist, Wit Rhubarb 
Fulton, Blonde Ale
Badger Hill ‘Traitor IPA’
Bent Paddle ‘Venture’ Pils
Insight Devil’s Companion
Milk & Honey ‘Heirloom Cider’ 10oz
Fair State Roselle Sour 12oz
Alesmith, Pale Ale 394

Sand Point, Sauvignon Blanc 

Rickshaw, Pinot Noir

Fleuraison, Blanc de Blanc

$6....................................................................

May Flower Sangria
Chardonnay, Nutmeg, Cardamon, Ginger, Anise, 
Dandelion root,Green tea, Marigold, sparkling 
wine

Strawberry Cosmopolitan
Ketel Citron, Lime, Mercy Orange Liqueur, 
Strawberry Oleo, Cranberry

Dill Caipirinha
Gamle Ode Dill Aquavit, Lime, Simple 
Bittercube Orange Bitters

SNACKS

$2....................................................................

Oysters....Blue Point, Connecticut

$5....................................................................

Pacu Fish Ribs 
don’t be scared

Chips & Dip

Hummus, Caponata, Crackers

$10..................................................................

Calamari
pickled vegetables, mustard sauce

Shrimp and Octopus Ceviche
avocado, lime, radish, cracker

Old School Cheeseburger
special sauce, gouda, lettuce, tomoto, onion

Consuming raw or undercooked meats, poultry, seafood, shell-
fish or eggs may increase your risk of food borne illness.

Everyday 3pm-6pm, 9pm-Close in any bar space


