
H A P P Y  H O U R  M E N U
SUNDAY – THURSDAY 2 PM – 6 PM

$ 1 2  B I T E S
PARMESAN TRUFFLE FRIES
ROASTED GARLIC AIOLI

KOREAN FRIED WINGS
SIX WINGS | KOREAN BBQ SAUCE 
KIMCHI | SCALLION

SPINACH ARTICHOKE DIP  GFA
TORTILLA CHIPS | HERBED CHEESE BLEND 
SPINACH | ARTICHOKES | TOASTED BREADCRUMBS

BLISTERED SHISHITO 
PEPPERS  GF | DF | VG
SWEET LIME DIPPING SAUCE | TOASTED PEPITAS

F R O M  T H E  O V E N
CHEESY RANCH BREAD� 8
OUR PIZZA CRUST BAKED WITH MOZZARELLA 
RANCH DRESSING | HERBS

ARTISAN BREAD� 7
PULL APART CIABATTA BREAD | PARMESAN 
BALSAMIC VINEGAR | EXTRA VIRGIN OLIVE OIL

MARGHERITA FLATBREAD� 15
SAN MARZANO TOMATO | SLICED MOZZARELLA 
BASIL | BALSAMIC GLAZE

FOUR-CHEESE FLATBREAD� 15
HOUSEMADE RED SAUCE | MOZZARELLA 
PROVOLONE | COLBY JACK | PARMESAN

PEPPERONI FLATBREAD� 15
HOUSEMADE RED SAUCE | MOZZARELLA | PEPPERONI

B E V E R A G E S
ON DRAFT� 5
SELECT DOMESTIC DRAFT BEERS 
INCLUDING BUD LIGHT,  
SAMUEL ADAMS SEASONAL , 
FAT TIRE & VOODOO RANGER 
JUICY HAZE IPA

WINE� 9
CHOOSE FROM A SELECTION OF 
TRINIT Y OAKS WINES BY THE 
GLASS

HOUSE COCKTAILS� 7
INCLUDES CHOICE OF HOUSE LIQUOR:  CRUZAN RUM,  MI CAMPO 
TEQUILA , JIM BEAM BOURBON, MONKEY SHOULDER SCOTCH, NEW 
AMSTERDAM VODKA OR NEW AMSTERDAM GIN & ONE MIXER

GF = GLUTEN-FREE      GFA = GLUTEN-FREE AVAILABLE 
VG = VEGETARIAN      V = VEGAN

*CONTAINS RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR 
UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 

YOUR RISK OF FOODBORNE ILLNESS. 
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR 

SERVER PRIOR TO ORDERING.
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