THE

little beet

TABLE

happy hour cocktails

ROSE’ SPRITZ
rose’, manchino bianco, grand marnier, agave, lemon, soda 7

HIGHLANDER

scotch, fresh squeezed orange juice, agave nectar, lemon, angostura bitters 7

STOLEN RUM

stolen smoked rum, birbet, grapefruit juice 7

SMOKEY BLISS

banhez mezcal, grapefruit, lemon, cilantro, chili 7

still and sparkling wines

glera BARTOLOMIOL' PROSECCO SPUMANTE BRUT TREVISO' veneto, italy 7
cabernet sauvignon CAVALO PRETO 2016 mondoza, argentina 7
chardonnay HOOK OR CROOK 2016 lodi, california 7

snacks
WATERCRESS GUACAMOLE 7 ROASTED ALMONDS 7
jalapeno-scallion pebre, madras curry
lime, corn tostadas

ASSORTED OLIVES 7

DIP TRIO & VEGGIE CRUDITE 7 orange, red pepper flakes
white bean-avocado, walnut muhammara,

cauliflower hummus CRISPY SPIRULINA RICE 7

shishito pepper, garlic, soy, ginger, farm egg
CAULIFLOWER HUMMUS 7
popcorn, toasted seeds, red onion, BLISTERED SHISHITO PEPPERS 7
dill, grilled bread sesame, yuzu, thai basil

Happy Hour is Monday - Friday from 3:00 to 6:00 pm.
Tables are available from 3-6pm. If you would like to stay for dinner, please see the front desk.



