Happy Hour | Winter 20€0<

KITCHEN

OLIVES & ALMONDS $5
Marinated Olives, Smoked Almonds

PICKLED VEGETABLES $5
Rotating Selection of Pickled Vegetables,

H&L FRIES $5
Garlic, Parmesan, Parsley

CHICKPEA FRITTER $8
Salsa Verde

CRISPY PORK BELLY BITES $8

Pear Mostarda, Frisee, Sherry Maple
Gastrique

MEDITERRANEAN FLATBREAD

$9
Salsa Verde, Potato Confit, Chopped
Olives, Feta, Preserved Lemon

CHICKEN PARM $8
Red Sauce, Mozzarella, Parmesan

SAUSAGE FLATBREAD $9
Red Sauce, Fontina

COCKTAILS $7

H&L DARK AND STORMY
Gosling’s Rum, Ginger Beer, Lime, Soda

CITY COLLINS
City Bright Gin, Lemon, Simple, Soda

SAC 75 MARGARITA
Gin, Cranberry, Sparkling Wine Altos Blanco Triple Sec, Lime, Agave

MOSCOW MULE
Hangar One, Ginger Beer, Lime, Soda

MINTY PIMMS
Whiskey, Pimms, Lemon, Mint, Soda

DALE'S PALE &

SHOT OF RYE
WINE $6 WELLS $6
SPARKLING
CHARDONNAY B EER

SAUVIGNON BLANC
CABERNET SAUVINGNON
PINOT NOIR

TECATE 120z can - $2.50
RAINIER 160z can - $2.50
DRAFT PICK OF THE DAY $4.50

Happy Hours:
Daily 2:30pm - 6pm
*available at the bar only

HIGH & TIGHT $6

Happy Hour | Winter 20&9 <

COCKTAIL

MIDTOWN BRIGHT $11
City Bright Gin, Amaro, Jamaica, Cranberry,
Lemon

WEST INDIAN YACHT CLUB $10
Rum, Falernum, Orange Liqueur, Lime

PORT NIGHT $12
BITTERSWEET BRAMBLE $10 Hine Cognac, Orange Liqueur, Pomegranate,
Tequila, Bloodorange, Grapefruit, Vanilla Tea Maple

SCARAMOUCHE $12 SCOTCH AND CIDER $10

Botanist Gin, Italicuz Bergamont, Jamaica,  Glenfiddich 12yr, Benedictine, Cider, Lemon
Lemon

SPARKLING ROSE $8.25

Campo Viejo Ask for our daily selection
SPARKLING BRUT $11.25

Scharffenberger

ROSE $10.25

Elouan

SAUVIGNON BLANC $8.25

Napa Cellars

RIESLING $10.25

Fess Parker

CHARDONNAY $11.75

Mer Soleil

PINOT NOIR $11.75

Lucky Rock CAN
ZINFANDEL $9.75 RAINIER and TECATE $3.50
Easton DALE’S PALE ALE $5.50

COMMON HIBISCUS SASSION $6.75

KNEE DEEP SLOOOW MO IPA $5.50

16.2
SGEERNET SAUVIGNON $16.25 CLAUSTHALER NON-ALC $4.50

CABERNET SAUVIGNON $13.25
Treana



