Happy Hour (3:30-6:30pm & 9-11pm, nightly)

Happy Hour (3:30-6:30pm & 9-11pm, nightly)

Appetizer Menu Beverage Menu
33 33
Oyster Sllder Beef |/|/I'ne
Tartar sauce, coleslaw, shredded lettuce Bud Light Featured Red Wine
Mixed Green Salad Coors Light Featured White Wine
Choice of dressing
34
Steamed Edamame Martini
Sea salt .
Opal Martini

Smoked Salmon Spread
Sliced vegetables, endive, water crackers

34
Sliced Sirloin Slider
Chipotle mayo, housemade pickles, sliced red onion

Truffle Fries
Yukon Gold potatoes, truffle oil, Parmesan cheese

Spicy Tofu
Edamame, goma wakame salad, kaware sprouts

Spicy Fried Calamari
Chili oil, lime-cilantro chutney

35
Pulled Pork Slider
Plum hoisin barbeque, caramelized cilantro onions

Brie Wedge
Sliced apple & marcona almonds, clover honey

Cajun Spiced Clams and Mussels
Tasso (Cajun spiced pork) saffron, garlic, tomato

Tempura Prawns and Asparagus
Green tea salt, tempura sauce

56
Seared Ahi Slider*
Wasabi mayo, pickled ginger, shredded daikon

Kimchee Beef*
Spicy-hot house made kimchee

Colorado Lamb Riblettes
Spicy soy glaze, goma wakame salad

Seared Ahi Tuna*
Wasabi, ginger, soy sauce

Crab and Artichoke Dip
Focaccia crostini

*Consumption of raw or undercooked meats, poultry, eggs, fish or
shellfish may increase your risk of food borne illness.

2

Sparkling wine, chambord, peach schnapps

Classic Cosmopolitan
Stolichnaya cranberi, cranberry juice, fresh limes

Beer

Stella Artois
Mack-n-Jack’s African Amber

Wine

Schwartz Brothers Chardonnay
Latah Creek Reisling
Schwartz Brothers Merlot
Red Diamond Merlot

55

Martini
Classic Martini
Vodka or gin

Classic Manhattan
House bourbon

Wine
Apex Il Sauvignon Blanc
Louis Martini Cabernet Sauvignon
Terra Blanca Viognier
Maryhill Zinfandel

56
Martin:

Key Lime Martini
Smirnoff vanilla, key- lime juice, half-n-half

Blueberry Lemon Drop
Smirmnoff blueberry, triple sec, fresh lemons

Wine
A to Z Pinot Gris
Sonoma Cutrer Chardonnay
Tuesday Cellars Red Table
Hedges Daniel’s Label Red Blend
MacMurray Pinot Noir




