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LATE NIGHT .
HAPPY HOUR MENU £

9-11pm monday-saturday

specials available in bar, lounge and patio areas
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SAUTEED GREEN BEANS TRUFFLED FRIES
roasted cashews - thai peanut sauce homemade ketchup - garlic aioli
-fried shallots " - 20 -cheddar fondue

half 9 | whole 17
SHRIMP CEVICHE TOSTADAS
passionfruit leche de tigre - sweet pepper
-ted onion - avocado spread - cilantro - 21 DUCK CONFIT EMPANADAS

t . .
squash romesco' - pickled red onions

SWEET CHILI CALAMARI FRIES - cilantro mint aioli - 20
eno vino’s red sauce
-olive vinaigrette - shallot - 28 BEER-BATTERED
ANNATTO PORK TACOS TEMPURA SHRIMP

house yum yum - pickled veggies

black bean spread - queso fresco - citrus ponzu - 17

- pico de gallo - malanga ¢ - 26

small plate

BRUSCHETTA

choose any combination of 2 - 14
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BRIE AND APPLE PORK BELLY
fig jam fennel spread
- pickled cucumber
MEDITERRANEAN
feta - kalamata - tomato - crispy capers FRESH MOZZARELLA
-balsamic tomato - basil - aged balsamic
SMOKED SALMON TOMATILLO & AVOCADO
chive cream cheese - capers pineapple - roasted red pepper
-onion marmalade - goat cheese
- HEARTH OVEN FLATBREADS.-....

half | whole

MORTADELLA' & PISTACHIO fresh mozzarella - stracciatella - cherry tomatoes
- garlic - micro arugula - pesto’ - 19 | 32

FOUR CHEESE fontina - mozzarella - goat cheese - pecorino
-roasted garlic butter - basil - 17 | 28

ROASTED VEGETABLE portabella - sweet peppers - tomatoes - mozzarella
-roasted garlic - basil - aged balsamic - 20 | 34

THAI CHICKEN spicy peanut sauce' - jalapefio slaw - black sesame - 21 | 35

SAUSAGE & MUSHROOM italian sausage - eno vino’s red sauce
-mushroom - mozzarella - 18 | 31

T \We use nuts and nut-based oils in some of our menu items. If you are allergic to nuts, or any other foods, please let
your server know. *Consuming raw or undercooked pork, beef, seafood or chicken may increase your risk of
food-borne illness. & Indicates that menu items are gluten sensitive.



$9 AFTER 9PM

DRINK SPECIALS

L * Select wines and cocktails for 89!
S Monday-Saturday from 9pm to close

PRICKLY PEAR
vodka - blueberry vodka - cava - cucumber - prickly pear purée
CODE NAME 75
gin - lemon - grapefruit q

GOLDEN HOUR
house limoncello - simple syrup - cava - orange & lemon peel

STRAWBERRY SMASH
four roses - berry syrup - lemon - bolivar bitters

GRAPEFUL DEAD - 5mg
thc - lemon - simple syrup - grapefruit

— HAND-CRAFTED COCKTAILS ——

WINES

CAVA BRUT RESERVA
- campo viejo - penedes, spain
ALBARINO

-0 fillo da condesa - 2022 - rias baixas, spain

COTES DU RHONE BLANC RESERVE
famille perrin - 2023 - cotes du rhone, france

PINOT NOIR
sean minor 4b - 2022 - central coast, california

CABERNET SAUVIGNON
josh “hearth” - 2021 - california




