
available from 5–7pm • Monday–Friday 

BITES
MARINATED OLIVES –4

rosemary, preserved lemon, garlic confit 

FRENCH FRIES –7 
house made aioli 

CARMELIZED ONION DIP –10
potato chips, old bay, chives 

PORK SAUSAGE + BRIOCHE –14
b&b fennel, rosemary aioli, black garlic ketchup 

SMASH BURGER –20
dill pickles, mac sauce, cheddar cheese

GRILLED CHEESE SANDWICH –8 

CO C K TA I LS  –11 

Ultimate Margarita  
100% agave tequila, agave, lime,  triple sec, black salt 

Seasonal Margarita  

Apple Fiesta
reposado tequila, lime, apple cider reduction, cinnamon essence 

Espresso Martini  
vodka, licor 43, cold brew, orange essence

Gin Loves Grapefruit 
gin, citrus thyme syrup, lemon, fresh grapefruit

W I N E  –9 

Poggio Costa Prosecco Brut 
Taking Root, Sauvignon Blanc  

Chateau Gâillac, Rose  
Chateau Vartely Reserve, Cabernet Sauvignon 

B E E R  –5

Atlas  – SPECIAL LAGER 
Flying Dog Snake Dog – IPA 

GOLDEN HOUR

To offset rising costs associated with the restaurant, we are adding  
a 3% surcharge to all checks. This is not to replace employee tips.
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