
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, Sweet & Sour, Salt

RED SANGRIA
Clonk de Plonk, 360 Huckleberry Vodka, Blackberry

Syrup

WELL SPIRITS | $10

WHITE SANGRIA
360 Apple Vodka, Washington Apple Cider,

Muscat 

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
King Fuji Apples, Kalamata Olives, Chili Flakes, Extra

Virgin Olive Oil, Toasted Crostini

SPANISH PATATAS BRAVAS
Spicy Yukon Gold Potato Wedges, Garlic Aioli

GAMBAS AL AJILLO 
Pacific Tail-On Shrimp, Shallots, Garlic, Eliseo Silva
Chardonnay, Hot Smoked Paprika, Grilled Crostini

Tuesday-Friday | 3pm-5pm


