
Tavern Happy Hour
OXBOW / SURFCASTING
grise�e w/ sea salt & lime | maine | 4.5% | 42° | tulip | 13 oz. (#4)
GREAT LAKES • ELIOT NESS
vienna lager | ohio | 6.1% | 42° | seidel | 20 oz. (#9)
SIERRA NEVADA / CRYO FRESH TORPEDO
american ipa w/ cryo fresh | ca | 7% | 48° | becher | 16 oz. (#22)

THE BREWER’S ART / BEAZLY 
belgian strong blond ale | maryland | 7.3% | 48° | tulip | 13 oz. (#14)

TRUE HURRICANE RUM passionfruit, pineapple, citrus, pomegranate
OWEN’S MARGARITA blanco tequila, housemade sour mix, salt

BIUTIFUL CAVA catalonia, spain 2018
CHLOE CHANRDONNAY, CA
CARNIVOR CABERNET SAUVIGNON, CA 2019 

MINI GARLIC BREAD PIZZAS  8.
choice or truffled mushroom, spicy pepperoni

or san marzano tomato and fresh basil

TWO CHICKEN PARM SLIDERS  8.
with spicy vodka sauce 8.00

TWO CHEESEBURGER SLIDERS 8.

ITALIAN NACHOS  10.
crispy pasta sheets with our four cheese sauce, fennel sausage,

basil marinated tomatoes, olives and pecorino

5.

5.

5.

5.

6.
6.

7.
7.
7.

..............................................................................................................................................................................................................................................................DRAFT BEER

..............................................................................................................................................................................................................................................................COCKTAILS

..............................................................................................................................................................................................................................................................WINE


