
Happy Hour
4:30 -6:30 Weekdays & All Night Tuesdays

One Drink Minimum Per Person 

    Drinks

      Small Bites 

Blood Orange Mimosa  5
White Wine Sangria (Seasonal)  5

Red Wine Sangria  5 
House Red  4

House White  4
Beer  4

  Mini Carnitas Taco  3
Grilled Shrimp with corn salsa,  rice & chipotle lime sauce  5

Flat Iron Steak Bite with wasabi cream, sweet soy & cherry tomato salsa  5 
Marinated Sesame Tofu with bean sprouts, peanuts & carrots  4

      Mini Bowls 
Carnitas Bowl  4.5

Carnitas, brown rice, black beans, avocado sauce  & chunky tomato salsa
Black Bean & Sesame Chicken Bowl  4.5

Sesame chicken, black beans, brown rice, with salsa & chipotle cream sauce 
Sesame Chicken & Coconut Rice Bowl  4.5

Sesame chicken, coconut rice, cucumber mango & edamame salsa



       		
White Wine

Red Wine        
2007 Don Miguel Gascon Malbec  (Argentina)  8.50 / 33.00
2006 Ergo Martin Codax Tempranillo (Rioja, Spain) 9.50 / 37.00
2006 Cline Mourvedre (California)  35.00
2006 King’s Ridge Pinot Noir (Oregon)  9.50 / 37.00
2006 Shoo fly Australian Blend  (Australia)  8.50 / 33.00
2004 Alaia Blend (Spain) 32.00
2006 Cali Menina Family Red (Washington) 41.00
2006 Cartlidge & Brown Pinot Noir (California) 31.00
2006  Brandborg Benchlands Pinot Noir (Oregon)  46.00
2003 Don Tuburcio Red Blend   38.00

Perrier Jouet Grand Brut  187 ml.   12.00
Ruggeri and C. Extra Dry Brut Procecco    44.00

2006 Anne Amie Pinot Gris     39.00
Sokol Blosser Evolution  (Oregon)   9.50/ 37.00

2006 Novellum Chardonnay  (France)   8.00 /30.00
2007 Kung Fu Girl Riesling (Washington)  7.00 / 29.00

2006 M. Chapoutier Belleruche Rosé (France) 7.00/30.00
2007 Matua Sauvignon Blanc  (New Zealand) 7.75/ 30.00

2006 Martin Codax Albarino  (Spain)  8.00/ 30.00
2006 Urban Riesling (Germany)  29.00

Sangria    

 Cocktails		                            Beer
HIBISCUS MARGARITA  7
White tequila with house-made hibiscus
syrup, fresh lime on the rocks 

LEMONGRASS LYCHEE  7 
House made infused lemongrass vodka 
with sweet lychee fruit 

COCONUT CAPAHRINA  7 
Brazilian rum with muddled lime and sugar, 
finished with coconut milk 

GINGER MOJITO  7 
House-made ginger infused rum 
with fresh lime and mint 

ROGUE DEAD GUY ALE  4
PILSNER URQUELL  4

MIRROR POND PALE ALE  4
LAGUNITAS IPA  4

White (seasonal) or Red
GLASS  7

PITCHER  26    

White Wine        
Ask your server about 
glass pour of the day.

Ask your server about glass pour of the day.

Wines by the bottle are half price on Wednesdays.


