
			 
	

  

HAPPY HOUR  

3 - 6PM

 

smoked carrot dip with roasted garlic and cream cheese • 8

Cultured Cashew with tomatillo chutney • 8

Beet dip with yogurt and mint  • 8

All three dips • 21

Marinated Olives with preserved lemon and bay laurel • 6

Sourdough Bread from Quail & Condor Bakery • 8

Farm Vegetables raw and seasoned • 10

Sweet and Smoked Almonds • 4

A $30 corkage fee will be added to all outside bottles of wine

A mandatory 20% service charge will be added to all checks for parties of 6 or more

we automatically add a 1% surcharge to your bill to support the non-profIt organization Zero foodprint



CLASSIC COCKTAILS • 8

Espresso Martini 

bassline Coffee, Organic Vodka, LS Coffee Liqueur, Oat Milk

Margarita 

Carbon Neutral Blanco Tequila, Raw Agave, Lime

Old Fashioned

Bourbon, Brown Sugar, Bitters, Orange Oils

Mini Vesper Martini 

Hanson Organic Vodka, Benham’s Gin, Lillet Blanc

Pisco Mule

Caravedo Pisco, Ginger, Dolin Blanc, Lime

DRAFT BEER • 7.50

Hazy IPA or PIlsner

GLASS OF WINE • 8

The white Sauvignon Blanc + Chardonnay, Ami-Ami, France ‘22

The rosé Rosé of Syrah+, Ami-Ami ‘22

The red  Syrah, Ami-Ami, France ‘21

NON-ALCOHOLIC • 5

Beet Shrub

Red Ace Beets, Champagne Vinegar Lemon Balm, Sparkling Water


