
 

 

 

Happy Hour 
4 pm to 6 pm Lounge, 

Appet izers 
Bruschetta 9 

Diced Roma tomatoe
 
s, fresh basil, garlic. 

Caesar S alad* 6 
Romaine, shaved 

 
parmesan cheese 

Burrata M ozzarella 15 
Arugula, tomato, prosciutto,  olive oil and aged balsamic 

Shrimp C ocktail 13 

 Seared Ahi T una Bites* 12 
On wontons, with w asabi vinaigrette and   

teriyaki reduc tion sauce 

Stuffed Mu shrooms 12 
Italian sausage, Romano c heese, garlic, onions, basil 

with alfre do sauce 

Beef & Pork Meatb alls and Risotto 14 
House made, marinara sa uce with risotto of the day 

Baked Meat  Lasagna 13 
Mozzarella chees e, marinara sauce 

Calamar i Fritti 15 
Marinar a sauce 

Fried Oysters*GF 17 
1/2 dozen

* These items are served raw or undercooked or may contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



 

 

 

 

 

 

 

 

 

 

 

4 pm to 6 pm Lounge,  
   

House Cocktails 
Amarita (Italian Margarita)  12                          
Sauza silver tequila, Amaretto, Grand Gala orange                       
liqueur, lime sour, splash of orange juice 

Mediterranean Mule   12                                             
Figenza fig vodka, ginger beer, pomegranate syrup, 
lime 

Bellini  10                                                                                              
Sparkling wine, white peach juice and pulp   

  
House Martinis  

Orange Cosmo  12                                                                             
Smirnoff orange vodka, Cavella orangecello,                  
cranberry, lime, agave nectar 

Pomegranate-tini  12                                                                                    
Pomegranate vodka, Citrus Vodka,                                               
cranberry juice, splash of sour  

  

$7 Well Drinks 
  

Bottle Beer 
O'Doul's Amber  ...................................................... 4 
Budweiser, Budweiser Light  .................................. 4 
Michelob Ultra  ........................................................ 4 
Miller Light  .............................................................. 4 
Stella  ........................................................................... 5 
Kilt Lifter  .................................................................. 5 
IPA of the Day ......................................................... 6 
Kona, Longboard  .................................................... 5 
Heineken  ................................................................... 5 
Corona  ....................................................................... 5 
Fat Tire  ...................................................................... 5 
   

  

Wines by the Glass 
White Wine 
Chateau St. Michelle Riesling, Washington 8 
Franciscan, Sauvignon Blanc, Ca .................. 10  
Kim Crawford, Sauvignon Blanc,  ............... 12 
Silver Gate Chardonnay, Central Coast  .......7 
Daou, Rose, Paso Robles ..............................10  
Trefethen, Chardonnay, Napa ..................... 14 
San Angelo, Grigio, Italy ............................... 12 
Lunetta Prosecco, Italy ................................... 11 
Moscato, Mezzacorona, ................................. 10 
  
  
Red Wine 
Ruffino Chianti, Tuscany Italy  ......................8 
Castoro Cellars, Merlot, California  ..............9 
Josh Cellars Res. Cabernet, Ca.  ................... 13 
Oberon Napa Cabernet,  ............................... 15 
Piatelli Malbec, Argentina  ............................ 11 
Sterling Vintner’s, Pinot Noir, Ca.  ...............8 
Decoy, Pinot Noir, California.  ................... 13 
7 Deadly, Zinfandel, Lodi ............................ 11 
Conundrum Red Blend, California  ............ 11 
Stella Rosa, Black Sparkling  ...........................6 
  

 


