HAPPY HOUR: MAY

REGULAR DINNER SERVICE BEGINS AT 5PM
HAPPY HOUR 3-5PM (WHEN THE RESTAURANT IS OPEN)

DRINK SPECIALS

DRAFT BEER / DRAFT HOUSE WINE $4
COCKTAILS $3 OFF

FOOD SPECIALS

CAULIFLOWER CuP oF souP (DF, V) %6
With Roasted Caudliflower, Chick. Pea Gremolata
Served With Local Sour‘dough Bread

GOLDEN LENTIL & SPRING VEGETABLE CuP souP (V, aF) %6
Finished With Goat Cheese & Served With Local Sourdouﬂh Bread
(DF Without Cheese)

SPRING CRUDITE BOARD (GF, DF, V) $10
Garden Crudite served With Herbed Salted Hummus

SMOKED TROUT TARTINES %14
Farmers Cheese, Lemon, Olive Oi, Micro Greens & Radish
(DF Without Cheese)

SPRING sALAD (V) 40
Spring Grreens, Zesty Balsamic Vindigrette, Carrot Peels, Shaved Radish, Pickled Red Onion,
Spring Greens, Cherry Tomatoes, Cucumber, Crispy Chick. Peas, Toasted Pepitas
(Add Chicken Breast +$10)

CARNE ASADA TACOS (DF) 416

Two Tacos, Griled skirt Steak, Flour Tortilas, Micro Greens, Pickled Red Onions,
Oven Roasted Tomato Salsa
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