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Happy Hour Menu 

Monday - Friday 4pm-6pm 

Saturday – Sunday 3pm-6pm 
 

Small Plates 

  castlefranco salad 7 

goat cheese, spiced walnuts, pomegranate, apple batons,  

green apple vinaigrette 
 

 

arugula beet salad 8 

red and golden beets, candied pistachio,  

herb whipped ricotta, honey dijon vinaigrette 
 

oysters on the half shell* 

3pc 10 | half dozen 18 

on the half shell, strawberry infused mignonette  
 

aguachile* 8 

rockfish, guajillo aguachile, jicama,  

raindog farm microgreens, cilantro 
 

prawn cocktail 12 

house made cocktail sauce 
 

anchovy crostini 6 

tomato jam, arugula, spanish anchovies  
 

marinated mushroom crostini 4 

 herbed whipped ricotta, microgreens  
 

triple fried potatoes 9 

garlic confit potatoes, basil parmesan aioli 
 

mto seafood chowder 11 

smoked salmon cream sauce, leeks,  

red bell peppers, thyme oil 
 

crab cake 15 

bearnaise, tomato jam, microgreens 
 

Drinks 

house daiquiri 10 

house barrel aged rum, lime, house macadamia orgeat 
 

 vodka collins 9 

crop vodka, peach shrub, lemon soda 
 

house gin & tonic 9 

house’s choice gin, tonic, lime 
 

house old fashioned 10 

buffalo trace bourbon, demerara, house old fashioned bitters 
 

cold brew martini 9 

wheatley vodka, house cold brew, sarsaparilla, chocolate 
 

house wine 8 

red, white, or bubbles 
 

draft beer 6 
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Happy Hour Menu 

Monday - Friday 4pm-6pm 

Saturday – Sunday 3pm-6pm 
 

Small Plates 

  castlefranco salad 7 

goat cheese, spiced walnuts, pomegranate, apple batons,  

green apple vinaigrette 
 

 

arugula beet salad 8 

red and golden beets, candied pistachio,  

herb whipped ricotta, honey dijon vinaigrette 
 

oysters on the half shell* 

3pc 10 | half dozen 18 

on the half shell, strawberry infused mignonette  
 

aguachile* 8 

rockfish, guajillo aguachile, jicama,  

raindog farm microgreens, cilantro 
 

prawn cocktail 12 

house made cocktail sauce 
 

anchovy crostini 6 

tomato jam, arugula, spanish anchovies  
 

marinated mushroom crostini 4 

 herbed whipped ricotta, microgreens  
 

triple fried potatoes 9 

garlic confit potatoes, basil parmesan aioli 
 

mto seafood chowder 11 

smoked salmon cream sauce, leeks,  

red bell peppers, thyme oil 
 

crab cake 15 

bearnaise, tomato jam, microgreens 
 

Drinks 

house daiquiri 10 

house barrel aged rum, lime, house macadamia orgeat 
 

 vodka collins 9 

crop vodka, peach shrub, lemon soda 
 

house gin & tonic 9 

house’s choice gin, tonic, lime 
 

house old fashioned 10 

buffalo trace bourbon, demerara, house old fashioned bitters 
 

cold brew martini 9 

wheatley vodka, house cold brew, sarsaparilla, chocolate 
 

house wine 8 

red, white, or bubbles 
 

draft beer 6 

 

 


