
W E E K D AY S  4 - 6  P M

 Happy 
Hour

C R A F T E D  &  C H I L L E D  |  6

B E E RW I N E  |  5

4  5  6  7  S N A C K S

KETTLE CHIPS  4 
Potato Chips, Gorgonzola Cheese, 

Scallion, Roma Tomato, Bacon

TAVERN HUMMUS  5 
Creamy Hummus, Carrots, Celery,  

Toasty Seasoned Pita, Extra Virgin Olive Oil  

SHRIMP & CRAB  
“NACHO” PLATE  6 

Sautéed Shrimp, Crab, Pepper Jack, Jalapeño

RANCH WINGS 7 
Prestige Farms Wings, 

Ranch Seasoning and Dipping

PINEAPPLE MOJITO Don Q Cristal Rum, Pineapple, Lime, Mojito Syrup, Mint, Soda Splash

4-6’S Lunazul Blanco Tequila, Lime & Orange, Rosemary, Soda Splash

TROPICAL BLUE Bare Bones Vodka, Pineapple Juice, Blue Curacao, Coconut Puree, Lime Juice

APRICOT SOUR George Dickel #8 Whiskey, Lemon, Egg Froth, Apricot Preserve

STONECAP ESTATE  
CHARDONNAY 

Columbia Valley  ‘20 
 

TALL SAGE 
CABERNET SAUVIGNON 

Columbia Valley  ‘19 

MICH ULTRA DRAFT  4.5

DAILY  
BARTENDER’S  

CHOICE


