HAPPY HOUR

Monday - Friday 3:30-6:30pm
Stolidnaya Cocktails 5
Micro Beers 3.50
Anheuser-Busch Beers 2.50
Selected Wines by the Glass 6
Sangris (White or Fed) 5

H“—PPF Hour Bar Bites

MapTATED OLIVES vER, GF
CASTELVETRANO, HICOISES, EALAMATA

PaprOGIavo FRIES vEG, GF
ROSEMARY, GARLIC OIL, SEA SALT

ARTIZawal CHEESE
SERYVED WITH FRUIT COMPOTE, SPICED HUTE

GRILLED PTTA PIATE V
OLIVE TAPEMAFE, HUMMUS, ROASTED BEET FUREE

SpaMIsH SpEmvG ROLL vel
CALAEFARRA RICE, WILDO W ATERCREEE , FRESNO-SAFFRON ATOLT

CrIsry TEMPEH BITES ¥
FANKQ, ARUCULA, FRIEEE, CITRUS ECOT AND ECUR SAUCE

OrsTERS 0N THE Harr SHETL?

6 COLD O¥STERS, HICHONETTE, COCKTAIL SAUCE

CRISPY SPINACH AND GOAT CHEESE RAVIOLI vig
CRIEPFY LEEEE, TOHATO FEHMEL MASCARFOHNE SAUCE

Flathreads

MapGHERTTA vii
FREEHE MOEZARELLA, FRESH BASTL, ROMA TOMATO

TUSCAN vER

1

hEA,

13

7

7

BRAISED FENNEL, RED PEFFERS , FORTOBELLA, FIETACHIC FEETO , FETA

Savzace & PEPPERONT

TOMATO SAUCE, THREE CHEESES

BEEF SHORT RIB
HORSERADISH CREAM, GORGONZEOLA, RED ONICH, ARUGULA

VEG=VECETARLIAN, F=VECAN, @F=CLUTEN FREE

7

8

SONEUMIHG RAW O R UNDERCOOEED FOOD FRODUCTS MAY INCREASE

YOUR RISE OF FOODEORNE ILLMEES

On The Rocks
The Poet - 10

ransom s dld tom gin or hangar one vodka dimmi,

cardamom-lemongtrass tinctire, lemon juice

Paszzion Flower - 173
ketel oe woda |:|: "vln:n silver

Antun:l.na.l IO
ImoLmE ech.pée- nm, plrn;-_n_o dram,
';JJ'IH smp, LUme julce

Root & Bye - 1
WSy, Bt T
grand mernier, angosora hitters

T
et rion, disaronno,
rErbeETy julce, lime @est

Served UP
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P Mar?m].la IIU_

ligEr 43 reg;n range bitters

Bottled Beer
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