
H a p p y  H o u r  M e n u
3-5:30pm Mon-Thurs 

Available only at the Bar
From the Bar

White Wine              6
2017 Pratsch Organic, Gruner Veltliner, Austria         

R ed Wine                6
2015 Scarpetta ‘Frico Rosso’ Sangiovese, Toscana IGT         

P ink Wine             6
2017 Skylark ‘Pink Belly’ Rose, Mendocino 

Sparkling Wine             6
NV Grandal ‘Blanc de Blancs’ Brut, France

Beer              4
Smog City Brewing Company ‘Little Bo Pils’ Pilsner, El Segundo

Co cktails              7
Spicy Margarita
Old Fashioned
Vodka Soda
Gin & Tonic
Mezcal Mule
Yacht Rock 

From the Kitchen
House-Made Guacamole           5HHHH
Served with Tortilla Chips or Crudites

Steamed Mussels            9
White Wine Tomato Broth

Crispy Cal amari              7
House-Made Cocktail Sauce

Kale & Q uinoa Sal ad           8
Grilled Red Onion, Citrus Segments, Pine Nuts, Oven Roasted Tomato, Crispy Leeks & Shaved parmigiano.  Honey Mustard Vinaigrette

Spinach R icot ta R avioli            12  
Green Peas & Oven Roasted Tomato.  Champagne Sauce         

R igatoni  B olo gnese           14
Homemade veal and beef ragu

Sides              4
Pommes Frites. Sweet Potato Fries, Oven Roasted Tomatoes


