
H A P P Y  H O U R  S P E C I A L S

W I N E  |  $ 8
CLONK DE PLONK RED BLEND
ELISEO SILVA CHARDONNAY

ROSE 

B E E R  |  $ 6
COORS LIGHT

RAINIEER
PBR

C O C K T A I L S  |  $ 1 0
MARGARITA

El Jimador Tequila, Triple Sec, Lime, Simple Syrup,
Sweet & Sour, Soda, Salt

RED SANGRIA
Clonk de Plonk, Blackberry Brandy, Blackberry Syrup

WELL SPIRITS | $10

WHITE SANGRIA
Crater Lake Vodka, White Wine, Orange Juice,

Pineapple Juice, Peach Schnapps 

A P P E T I Z E R S  |  $ 1 0
MARINATED HOUSE OLIVES

Garlic, Lemon & Lime Zest, Sherry Vinaigrette

SWEET ONION RINGS
Fresh-Cut, Garlic Aioli

WHIPPED FETA
Blistered Tomatoes, Cantaloupe, Fried Prosciutto,

Sherry Vinaigrette

SPANISH PATATAS BRAVAS
Spicy Yukon Gold Potato Wedges, Garlic Aioli

ELOTE CORN RIBLETS 
Blakelby Farms Corn, Creole Seasoning, Aged

Parmesan, Cilantro Lime Aioli

Tuesday-Friday | 3pm-5pm


