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Specialty Drinks
1 off all specialty drinks during happy hour

KENTUCKY MULE ......................................................... 9
Four Roses bourbon, ginger beer, Fees rhubarb bitters & fresh lemon

MOSCOW MULE  ......................................................... 9
Ketel One Vodka, ginger beer & fresh squeezed lime served in a copper mug

CUCUMBER PRESS ....................................................... 9
House-made Pineapple infused vodka, muddled fresh cucumber, soda & sprite

RASPBERRY MINT MULE-JITO........................................ 9
Raspberry’s muddled with mint, lemon & lime, Bacardi Rum, 
Malibu Rum, Simple Syrup, & Ginger Beer

RUBY STONE MARTINI .................................................. 9
Three Olives Grapefruit Vodka, Triple sec, cranberry & fresh lime

SANGRIA ..................................................................... 9
Refreshing blend of wine & citrus. Choice of red or white

FRESH FRUIT MARTINI’S ............................................... 9
Signature martinis are made with Svedka Vodka & muddled
with your choice of fresh seasonal fruit

Beer
1 off all beer during happy hour

BOTTLE
Bud Light - Missouri 4
Miller Lite - Milwaukee 4
Michelob Ultra - Missouri 4
Kaliber (N/A) - Ireland 4
Full Sail Amber - Oregon 5
Featured (Ask Us) 5

DRAFT
Coors Light - Colorado 5
Lagunitas IPA - California 6
Uncle Bears Mandarin Wheat - Arizona 6
Stella Artois - Belgium 6
Four Peaks Kiltlifter - Arizona 6
Peroni - Italy 6

White Wines
Wines denoted with   are available during

happy hour for 6 glass & 24 bottle

SPARKLING  
Lunetta Prosecco( 187ml), Italy ........................................ 7
Roederer Estate Brut, Anderson Valley ............................ 48
SAUVIGNON BLANC
Santa Ema, Chile .................................................................7 26
Kim Crawford, Marlborough .............................................9 34
PINOT GRIGIO
Benvolio, Fruili, Italy ..........................................................7 26
Chloe, Valdadige, Italy .......................................................9 34
INTERESTING WHITES
Chateau St. Michelle Riesling, Washington .....................7 26
Waterbrook Rose, Columbia Valley ..................................9 34
Frisk Riesling, Australia .....................................................8 30
CHARDONNAY
Santa Ema, Chile ...................................................................7 26
Hess “Shirttail Creek” Unoaked, Monterey. ....................8 30
Rodney Strong “Chalk Hill”, Sonoma ...............................11 42
La Crema, Monterey. ..........................................................12  46
Sonoma Cutrer, Russian River Valley, California. ...........14  54
Cakebread, Napa Valley ..................................................... 68

Happy Hour Available 3PM-7PM Daily, 
Restaurant Wide  
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Red Wines
Wines denoted with   are available during

happy hour for 6 glass & 24 bottle

ITALIAN REDS  
Ruffino Chianti, Tuscany, Italy ..........................................7 26
Ricco Rosso Sangiovese, Italy ...........................................8 30
Quattro Mani Montepulciano, Abruzzo, Italy .................8 30
Available “Red Blend”, Puglia, Italy ..................................10 38
Tenuta, Badiola 642- Super Tuscan, Italy ........................12 46
Ruffino “Ducale” Chianti Classico Riserva, Tuscany .....13 50
Luigi Righetti Amarone, Veneto, Italy .............................. 70

PINOT NOIR
Angeline, California ...........................................................7 26
Parducci, Mendocino ..........................................................8 30
Byron, Santa Barbara County ...........................................11 42
Meiomi, Sonoma-Monterey-Santa Barbara .....................12 46
Elouan, Oregon ....................................................................14 54
Boen, Russian River Valley, California .............................  70

MERLOT
Santa Ema, Chile .................................................................7 26
Canoe Ridge “Expedition”, Columbia Valley ...................9 34

INTERESTING REDS
Trapiche “Oak Cask” Malbec, Argentina .........................7 26
Conn Creek “Herrick Red”,  Napa Valley ........................11 42
Seghesio Zinfandel, Alexander Valley ..............................13 50

CABERNET SAUVIGNON
Santa Ema, Chile .................................................................7 26
14 Hands, Washington .......................................................8 30
Joseph Carr, Napa Valley ...................................................10 38
Katherine Goldschmidt, Alexander Valley ......................12 46
Benziger, Sonoma County ..................................................14 54
Jordan, Alexander Valley .................................................... 85

Happy Hour Available 3PM-7PM Daily, 
Restaurant Wide  

PLEASE DRINK RESPONSIBLY - 1625805


