
SIDEWALK SHENANIGANS 
HAPPY HOURS 12:00-6:00PM  

BTG WINES  7   
2019 Patient Cottat ‘Le Grand Caillou’, SAUV. BLANC, Loire Valley, France   

2019 B. Kosuge, ROSÉ OF PINOT NOIR , Carneros, Napa Valley, CA  

2018 Famille Coulon, ‘BiotifulFOX’, GRENACHE/SYRAH/CARIGNAN, France 

BEER  
Sanctification (Sour) BLONDE ALE , Russian River Brewing, Santa Rosa, CA (4.75% abv) 12oz  5 

TORC Beóir DOUBLE IPA , Unfiltered, Napa, CA (8.8% abv) 16oz  4 

Guinness, STOUT , Dublin, Ireland (4.3% abv) 19oz  5 

Scrimshaw PILSNER  North Coast Brewing Co., Fort Bragg, CA (4.7%abv) 16oz  4 

BITES  
farm fresh DEVILED EGGS , pickled onions, bacon 5 

bengali sweet potato PAKORA , yogurt-truffle dip 5 

herb roasted ALMONDS ,  bay, sage, rosemary 5 

citrus MARINATED OLIVES, harissa, thyme 5 

roscoe’s TEMPURA ASPARAGUS, olive aioli, togarashi shichimi  10 

SPECIALTY COCKTAILS  7 
WINE’D OUT 
vodka, lemon, seltzer 

OAXACAN REVIVER 
rayu mezcal, kina, lemon, triple sec 

 CUCUMBER GIMLET 
london dry gin, lime, cucumber 

PENICILLIN 
scotch, honey, ginger, lemon  

HAPPY SPIRITS  7 
neat, rocks, soda, tonic 

vodka— gruven 
gin— broker’s 

tequila—cimarron 
rum—flor de caña 

bourbon—old forester 
scotch—bank note 

CLASSIC COCKTAILS  7 
martini, manhattan, margarita, old fashioned 

Please wear a face mask when not seated at your table. 
A $4 per person surcharge will be added to offset the cost of operating with    COVID-19 restrictions. 

 
scan code for TORC menus and full wine list online


