
AVA I L A B L E  AT  T H E  B A R  O N LY  |  4 : 3 0 P M - 6 : 0 0 P M

HAPPY HOURHAPPY HOUR

2 5 %  O F F  B O T T L E  W I N E  U N D E R  $ 1 0 0

$ 7   B E V E R A G E S
Straight Up +$3  |  On The Rocks +$2

Absolut Vodka
Zyr Vodka

Bacardi Superior White Rum
Beefeater London Dry Gin

Jack Daniel’s Tennessee Whiskey
Lunazul Tequila

Dewar’s White Label Blended Scotch
Captain Morgan Original Spiced Rum

$ 4   D O M E S T I C  D R A F T S  &  B O T T L E S
$ 4   I M P O R T  D R A F T S

$ 7   G L A S S  O F  W I N E
Sauvignon Blanc, Kim Crawford, New Zealand

Riesling, Chateau Ste. Michelle, Columbia Valley
Pinot Grigio, Kris, Italy

Merlot, Grayson Cellars, California
Cabernet Sauvignon, Wente, Livermore Valley

$ 8   G L A S S  O F  W I N E
Chardonnay, Landmark, Sonoma

Pinot Noir, Meiomi, Coastal California

Please Drink Responsibly

You Deserve It!



AVA I L A B L E  AT  T H E  B A R  O N LY  |  4 : 3 0 P M - 6 : 0 0 P M

HAPPY HOURHAPPY HOUR

$ 8   S I G N AT U R E  C O C K TA I L S

B L A C K B E R R Y  L E M O N  D R O P 
Tito’s Handmade Vodka, Massenez Crème de Mure, 

Fresh Lemon Juice, Spiced Brown Sugar Rim 

M . P.  M A R G A R I TA
Lunazul Tequila, Clement Creole Shrub, Lime Juice,
Lemon Juice, Topped with Grand Marnier Foam

I M P R O V E D  M A N H AT TA N
Redemption Rye, Martini & Rossi Sweet Vermouth,
Grand Marnier, Angostura Bitters, Orange Bitters

F A M I LY  S E C R E T  E S P R E S S O  M A R T I N I
Make the evening last a little longer!

n i k k e i  i n  j a l i s c o
Lunazul Tequila, House Passion Fruit Cordial,

Lime Juice, House Youzu

C O N C R E T E  J U N G L E
Cardamon Infused Rye, Cocchi di Torino,

Luxardo, Apricot Brandy

Please Drink Responsibly

You Deserve It!



AVA I L A B L E  AT  T H E  B A R  O N LY  |  4 : 3 0 P M - 6 : 0 0 P M

HAPPY HOURHAPPY HOUR

N O  S U B S T I T U T I O N S  O R  S P L I T S

T R U F F L E  &  P A R M E S A N  F R I E S   $ 6
Fine Herb. Truffle Oil.

C H O P  S T I X  &  S H R I M P   $ 7
Tempura Crisp. Chili-Herb Glaze. Cooling Key Lime Aioli.

L A M B  C A R P A C C I O   $ 9
Micro Arugula. Green Olives. Black Olives.

Sundried Tomatoes. Red Onions. Crumbled Goat Cheese.
Shaved Black Truffle. Lemon Citrette. Toast Points.

W A G Y U  B E E F  C R O S T I N I   $ 9
Sautéed Onions & Mushrooms. Crostini.
Crumbled Blue Cheese. Balsamic Drizzle.

W A G Y U  S L I D E R S   $ 9
Two Mini Wagyu Burgers. Gruyere Cheese. Truffle Fries.

C H I C K E N  L O L L I P O P S   $ 9
Smoked BBQ Chicken. Potato Croquette.

T U N A  T I R A D I T O   $ 9
Togarashi Dusted. Onions. Peppers. Cilantro.
Aji Amarillo. Leche de Tigre. Crispy Seaweed.

P E R U V I A N  S N A P P E R  C E V I C H E   $ 9
Leche de Tigre. Julienne-Onions and Peppers. Choclo.

Sweet Potatoes. Crispy Corn. Tapioca Chips.

S A M B A  E D A M A M E   $ 6
Chili-Sesame Oil. Sea Salt.

W A K A M E  S E A W E E D  S A L A D   $ 6

S A L M O N  H O T  P R E S S   $ 8
Sushi Rice. Salmon. Gruyere Cheese. Crispy Carrot. Kabayaki Sauce.

S P I C Y  T U N A  N I G I R I   $ 9
Sushi Rice. Spicy Tuna. Jalapeño.

S H R I M P  C O C K TA I L   $ 8
House Cocktail Sauce.

You Deserve It!


