happy hour libations

specials

origen sangria red or white 5 glass 15 liter

well spirits  $4 shots, $1 mixers
REBEL YELL bourbon, BEEFEATER s gin, CRUZAN rum
FAMOUS GROUSE scotch, ZARCO tequila, SVEDKA vodka

SPANISH PEAKS amber, black dog 3 bottle
LINDEN STREET black lager 3 draft
NEW BELGIUM ipa, belgo 3 draft

seasonal market cocktails $6
origen eggnog, MACIERA brandy, fresh nutmeg, farm egg yolk
citrus gimlet, BBEFEATER gin, HAMADA sudachi & satsuma, lime
dark ‘n spicy, GOSLING’s dark rum, REED’s premium ginger

feijoa mojito, origen infused rum, pineapple syrup, lime, mint

mulberry margarita, origen infused tequila, COMBIER, BERNARD lime
pomegranate drop, SVEDKA, LONE OAK poms, PLYMOUTH sloe gin
telegraph, REBEL YELL, VYA sweet, brandied HAMADA cherry

wines $6 glass $2O bottle
brut, WOLF BLASS, yellow label, south australia
chardonnay, STORRS, santa cruz mountains
sauvignon, QUIVIRA, uteelhead, dry creek valley, sonoma
verdelho, DANCING COYOTE, clarksburg
rosado of sangiovese, MAYSIE, masut vnyd, lake county
old vine garnacha, ARTAZURI, navarra
merlot, GIOL, marca trevigiana, veneto

pinot noir, BRIDLEWOOD, olsen vnyd, monterey

steam bar cofee roasted by maclaughlin, emeryville

presspot, four cups 3 espresso 2
cappucino/latte 3 mocha 4
NUMI tea service 3 hot chocolate 3
origen toddy, REBEL YELL whiskey, origen canela, lemon rind, cream 6
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happy hour plates

NreLes

sweet potato chips
assorted international olives

COKE ORGANICS flash fried spinach
hand cut fries, early girl ketchup

happy hour specials
burger & fries 8
pizza & draft beer 10
bocadillo & sangria 10
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plates

baby lettuces vinaigrette

GG RANCH pork rilletes, tarragon mustard, toasts

patatas bravas, pimenton, allioli, tomato chutney

artisan cheeses, MCKEOWN quince jam, DELLA walnut toasts
manchego & greens bocadillo, escalivada

MARIN SUN chuck burger, ACME roll, pink onions

margherita pizza, fresh mozz, HAPPY BOY san marzano, basil
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BILBAO basque chorizo pizza, manchego, roasted peppers
$1 adds: cheese, arugula, calabrian chiles

$2 adds: roasted tomatoes, farm egg, applewood bacon, truffle oil

sweets

warmed bread pudding, milk caramel, fresh cream
a little something chocolate

seasonal fruit trifle
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