
H A P P Y  H O U R 
S N AC K S 

Kusshi Oysters | 4 each
nasturtium oil, crème fraîche, pickled shallot, salmon roe

the consumption of RAW oysters poses an increased risk of food borne illness

Fried Halibut Slider | 10 
charcoal bun, pickled fresno + red onion, shiso tartar

Spicy Tuna “Taco” | 5 each
daikon, tenkasu, avocado, furikake, cilantro

Spicy Garden Cucumbers | 8 

Yuzu Karaage Chicken | 10
black garlic aïoli

Forno-Roasted Shishito Peppers | 8 
spicy aïoli, radish

Warm Marinated Olives | 10

Chickpea Panisse | 8  
espelette + sun-dried tomato aïoli

50th Parallel Estate Pinot Gris 2020  
6oz | 9    Bottle | 34

50th Parallel Estate Gewürztraminer 2016  
6oz | 8    Bottle | 30

50th Parallel Profile Pinot Noir 2020 
6oz | 11    Bottle | 42

Rosé Refresher | 12
estate rosé, aperol, soda, strawberry, lemon, mint

TO  D R I N K

Vegetarian


