
B A R  B I T E S

CAESAR SALAD. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8

garlic croutons, parmesan crisps 

WHIPPED RICOTTA. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10   

brown sugar squash infused ricotta, toasted 
pepitas, pomegranate seeds, oven roasted 
tomatoes, baby arugula, balsamic, evoo, lavosh

ITALIAN CEVICHE* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

shrimp, basil pesto, sun-dried tomatoes, 
pickled onions, balsamic pearls, lavosh

MEATBALLS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10

beef  & pork blend, pomodoro sauce, grated 
parmesan, grana padano

FILET SLIDERS (2)* . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10

caramelized onions, arugula, lemon aïoli,
horseradish cream sauce

FISH TACOS (2)* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

marinated white fish, lime aioli house slaw, 
grilled pineapple, smashed avocado

SWEET CHILI  ROCK SHRIMP. . . . . . . . . . . . . . . 10

lightly fried rock shrimp tossed in thai sweet 
chili sauce

FRESH SHUCKED OYSTERS * . . . . . . . . . . . . . . . 12  
lime jalapeño sorbet, herb mignonette, cocktail 
sauce, hot sauce, lemon | H A L F  D O Z E N  

VEGETARIAN FRIED RICE. . . . . . . . . . . . . . . . . . . 8

garlic, ginger, scallion, carrot, peas, sesame 

PORK BELLY FRIED RICE. . . . . . . . . . . . . . . . . . . . 10

crispy pork belly, garlic, ginger, scallion, egg, 
carrot, peas, sesame 

FRENCH FRIES. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

sea salt

TRUFFLE FRIES. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10

parmesan, sea salt, truffle oil

Happy Hour pricing is limited to one drink per guest at a time and is available for dine-in at the bar area only. No substitutions.* please note: consuming raw or undercooked meats, poultr y, seafood, shellfish or eg gs may increase your risk of  foodborne illness



F E A T U R E D  R E S E R V E

CABERNET SAUVIGNON

Caymus Vineyards, Napa Valley, California 2022

W I N E

PROSECCO
 Le Pianure, Friuli, Italy NV

SAUVIGNON BLANC
Koha, Marlborough, New Zealand 2023

CHARDONNAY
Napa Cellars, Napa County, California 2023

ROSÉ
 Jean Luc Colombo, Provence, France 2023

MALBEC
 Catena ‘Vista Flores’, Mendoza, Argentina 2022

CABERNET
Greenwing by Duckhorn, Columbia Valley, Washington 2023

M A R T I N I S 10 10

4 8

10

25

ESPRESSO
grey goose vodka, bellissimo 

liqueur al caffe demerara

TEMPTRESS
ketel one vodka, cointreau, 

cranberry, lime

FLIRTINI
olmeca altos reposado tequila, 

blue curacao liqueur, lemon

BAD APPLE
mile high denver gin, liquid 
alchemist apple spice, lemon

PINEAPPLE EXPRESS
pineapple-infused tito’s vodka

DIRTY or DRY
titos vodka or mile high 

denver dry gin

C O C K T A I L S

APEROL SPRITZ
aperol, prosecco, orange

LUSH ON RUSH
grey goose la poire vodka, 

pineapple, ginger ale

OLD FASHIONED
knob creek 9 year bourbon, 

angostura bitters, orange bitters

BLACK & GOLD
maestro dobel reposado, 

cointreau noir, lime

SMOKE DADDY
dos hombres mezcal, 

grapefruit, sprite, lime

B E E R

MILLER L ITE

MICHELOB ULTRA

NON-ALCOHOLIC
seasonal selection

M O C K T A I L S

RUSH TO REFRESH
cucumber water, lime, elderflower tonic

VITALITY TRIANGLE
ritual zero tequila, lime, grapefruit

GOLD COAST GLOW
mango, lemon, sprite

Happy Hour pricing is limited to one drink per guest at a time and is available for dine-in at the bar area only. No substitutions. 9.3.25


