
 

HAPPY HOUR 
W E D NE S D A Y –  FRI DA Y 

3 P M – 6P M 
N O T  A V A I L A B L E  O N  H O L I D A Y S  

 
HOUSE WHITE, RED, & SPARKLING WINE $7 

 
WELL DRINKS $8 

 
HAPPY HOUR COCKTAILS $9 
COSMO, GIN GIMLET, LEMON DROP,  

MARGARITA, MANHATTAN 

 
DRAFT BEER $5 

TRUMER PILS, ANCHOR CALIFORNIA LAGER, 
& SIERRA NEVADA PALE ALE 

 
BOTTLED BEER $4 

BUDWEISER, AMSTEL LIGHT 

 

HAPPY HOUR PLATES 
 

KOBE SLIDERS $6 
MARGHERITA PIZZA     $10 
MUSSELS WITH CHILI, GARLIC, & WHITE WINE $6 
FRIED CALAMARI & POPCORN SHRIMP $8 
OYSTERS ON THE HALF SHELL $2 
SWEET POTATO FRIES $6 
PARMESAN FRENCH FRIES $5 

 

 

The Waterfront Wines By The Glass 

 

Sparkling Wine 
Cremant de Limoux Brut, Domaine J. Laurens, $12gl/ $48bt 
France, NV 
Brut Rosé, Roederer Estate, Anderson Valley, NV $18gl/ $72bt
   

White Wine & Rosé 

Pinot Grigio, Tiamo, Veneto, Italy, 2020 $11gl /  $44bt 
Chardonnay, Wente, Arroyo-Seco, Monterey, 2019 $11gl / $44bt 
Sauvignon Blanc, Domaine Adèle Rouzé,  $12gl/ $48bt 
Loire, France, 2020  
Sauvignon Blanc, Frog’s Leap, Napa Valley $12gl/ $48bt 
Vermentino, Parpinello “Ala Blanca”, Sardinia, $14gl/ $56bt 
Italy, 2019  
Chardonnay, Rombauer, Carneros, 2019 $19gl/ $76bt 

Rosé of Grenache & Cinsault, AIX, Provence, $13gl/ $52bt 
France 2019 

Red Wine 
Tempranillo, Roble Del Convento, Spain, 2018 $12gl/ $48bt 
Pinot Noir, Pali “Huntington,” Santa Barbara, 2018 $14gl/  $56bt 
Merlot, Keenan, Carneros, 2017 $15gl/ $60bt 
Cabernet Sauvignon, Black Stallion, Napa, 2018 $15gl/ $60bt 

 
 
 
 


