HAPPY HOUR
MON-FRI 3PM-6PM • BAR AREA & BOTH PATIOS ONLY

BEVERAGES
6

$2 OFF ALL TAP BEERS
$2 OFF ALL WINES BY THE GLASS

CRANBERRY COOLER
New Amsterdam vodka, cranberry juice, ginger
beer

NEW AMSTERDAM MIXED COCKTAILS
5

CHATEAU ST JEAN CHARDONNAY

HAKUTSURU “EXCELLENT” SAKE

CANYON ROAD CHARDONNAY

WHITE CLAW HARD SELTZERS

ROSEMOUNT ESTATE SHIRAZ

Black Cherry, Raspberry, Mango, Natural Lime

HIGH NOON HARD SELTZERS

CANYON ROAD CABERNET SAUVIGNON

Peach, Pineapple, Watermelon

MOJITO
Cruzan rum, fresh mint, lime, soda

WYCLIFF SPARKLING

7

WYCLIFF SPARKLING ROSE

MANAGER’S SELECT WINES

20% auto gratuity will be added to parties of 10 or more.
A 4.5% surcharge has been added to your bill to contribute to the restaurant’s efforts to attract & retain
our talented team members.

SHAREABLES & SUSHI
6

9

TRUFFLE PARMESAN FRIES

BACON & CHEDDAR SLIDERS

tossed in white truffle oil, parmesan cheese & house
seasoning with rosemary garlic aioli

on brioche buns with fries

EDAMAME
tossed in our house-made signature soy sriracha glaze

CHEESE CURDS
with bourbon BBQ sauce

TUNA ROLL*
AVOCADO ROLL

CHICKEN TENDERS & FRIES
with bourbon BBQ & chipotle ranch

PHILLY ROLL*
salmon & cream cheese

CALIFORNIA ROLL
crab mix, avocado, cucumber

VEGGIE ROLL
topped with avocado & sesame dressing

7

12

GRAPE & APPLE FLATBREAD

CALAMARI

brushed with oil then topped with herbs, grapes, apples,
mozzarella & blue cheese, cooked to golden brown then
finished with honey

buttermilk marinated, crispy cornmeal crust, served with
house-made jalapeño aioli

MARGHERITA FLATBREAD
house-made tomato sauce, oven roasted tomatoes,
shredded & fresh mozzarella, fresh julienne basil

CAPRESE FLATBREAD
oven roasted tomatoes, parmesan, fresh mozzarella,
topped with a mix of basil, Revol Greens arugula, fresh
tomatoes, & avocado tossed in olive oil & sea salt

PEPPERONI FLATBREAD
margherita flatbread topped with cured pepperoni

SPICY TUNA ROLL*
sriracha, chili oil, veggies, avocado

SPICY SALMON ROLL*
salmon, sriracha, crisp veggies

FIRECRACKER SHRIMP
spiral cut shrimp, battered & flash fried, tossed in our
house-made chile sriracha sauce, served over Asian slaw
with a pipette of Cry Baby Craig’s habanero sauce

CRAB CAKES
house-made lump crab cakes, pan seared to a golden
brown, finished with house-made yum yum & chipotle
sauces

1/2 MEXICAN ROLL
tuna, escolar, jalapeño, avocado, cilantro, spicy mayo soy
citrus sauce

1/2 GODZILLA ROLL
spicy tuna, shrimp tempura, cream cheese, avocado,
cucumber, seaweed salad, crunchy flakes, sweet sauce

Other discounts and promotions do not apply. Not available for take-out. Please, no substitutions.
Consumer Warning: Consuming raw or undercooked meats, fish, shellfish or eggs may increase your risk of food-borne illness,
especially for individuals with certain medical conditions. If unsure of your risk, consult a physician. Items noted by an
asterisk (*) on menu do contain raw or undercooked meats, fish, or shellfish.

