
C O C K T A I L
P A R T Y

3 P M - 6 P M
W E D - F R I

3 P M - 5 P M
S A T  &  S U N

B I T E S

House-Cut Fries $5
truffle aioli

Soup of the Day $5

Wedge Salad $8
iceberg lettuce, creamy herb dressing,
feta cheese, roasted tomato, capers

Roasted Cauliflower Bites $9
fire roasted pepper crema ,chives

Chicken Wings $9
espresso BBQ sauce with side of creamy
herbed dressing and celery 

Shrimp Cocktail* $8 
house made cocktail sauce

Braised Beef Tacos $9
slow braised beef, chili árbol tomatillo

salsa, onion, cilantro, corn tortil las

Cheese Burger Slider $9
house-ground patty, mayo, lettuce, onion,

tomato, brioche bun, mixed green salad

Cubano Slider $9
slow-braised pork, swiss, prosciutto,

pickled jalapeños and onions, garlic aioli,
brioche bun, mixed green salad

D R I N K S

Papa Haydn Espresso Martini $9
stoli vanilla vodka, kahlua, baileys,

espresso

Where the Buffalo Roam  $9
buffalo trace bourbon, tempus fugit

gran classico, regan’s orange bitters

Raspberry Lemon Drop $8
vodka, raspberry puree, lemon

Draught Beer  $5 

Ercole Barbera del Monferrato $8

Ercole Monferrata Bianco  $8

Jalapeño Business $8
pueblo viejo blanco, ancho reyes,
chareau aloe liqueur, jalapeño infused
agave, jalapeño tincture, l ime

C O C K T A I L
P A R T Y

3 P M - 6 P M
W E D - F R I

3 P M - 5 P M
S A T  &  S U N

B I T E S

House-Cut Fries $5
truffle aioli

Soup of the Day $5

Wedge Salad $8
iceberg lettuce, creamy herb dressing,
feta cheese, roasted tomato, capers

Roasted cauliflower Bites $9
fire roasted pepper crema, chives 

Chicken Wings $9
espresso BBQ sauce with side of creamy
herbed dressing and celery 

Shrimp Cocktail* $8 
house made cocktail sauce

Braised Beef Tacos $9
slow braised beef, chili árbol tomatillo

salsa, onion, cilantro, corn tortil las

Cheese Burger Slider $9
house-ground patty, mayo, lettuce, onion,

tomato, brioche bun, mixed green salad

Cubano Slider $9
slow-braised pork, swiss, prosciutto,

pickled jalapeños and onions, garlic aioli,
brioche bun, mixed green salad

D R I N K S

Papa Haydn Espresso Martini $9
stoli vanilla vodka, kahlua, baileys,

espresso

Where the Buffalo Roam $9
buffalo trace bourbon, tempus fugit

gran classico, regan’s orange bitters

Raspberry Lemon Drop $8
vodka, raspberry puree, lemon

Draught Beer $5 

Ercole Barbera del Monferrato $8

Ercole Monferrata Bianco  $8

Jalapeño Business $8
pueblo viejo blanco, ancho reyes,
chareau aloe liqueur, jalapeño infused
agave, jalapeño tincture, l ime

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne il lness, especially if you have a medical condition
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