
SANGRIA ROJA or BLANCA carafe serves 2   20.
Made with seasonal fruits

OSTATU, ROSÉ, SPAIN        10.

TXAKOLINA, WHITE BLEND, SPAIN      10.

CARMENERE MAX RESERVA, RED BLEND, CHILE          10.

SPECIAL LAGER, EPPIG BREWING, SD (5.8%)          6.

CHARCUTERIE      25. 
Molinari aged salami / herbs de Provence
salami manchego / brie /dijon mustard
French cornichons / organic caramelized onions

ARTISAN TWO CHEESE PLATE              16.95
Chef’s choice cheese selection
Paired with seasonal fruits & jams

PESTO GENOVESE                            10.
Basil / pine nuts / garlic / romano cheese
Served wiith artisan bread basket

ROASTED PIMENTO CHEDDAR CHEESE DIP              10.
Aged cheddar / mild cheddar / organic
roasted red pepper / green onion
Served with artisanal crackers

                                      

HAPPY HOUR
Monday-Friday  4pm to 7pm
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