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

Oysters | 4  
fermented gooseberry + watermelon granita,  

red wine + shallot mignonette 

Leek & Squash Arancini | 8 
fontina, mushroom purée, Noble XO, Comté 18 month

Wagyu Beef Tongue Bao Bun | 10
sukiyaki, pickled onions, black garlic purée,  

bergamot powder

Brussel Sprouts | 8
sumac, preserved lemon vinaigrette, Comté 18 month

Gyoza | 12
steelhead, citrus soy, sesame seed, scallion

Popcorn | 5 
foie gras + rosehip glaze OR sea salt + truffle oil

Yuzu Karaage Chicken | 12
black garlic aïoli

Warm Marinated Olives | 10

50th Parallel Estate Pinot Gris 2021  
6oz | 9    Bottle | 34

50th Parallel Estate Gewürztraminer 2018  
6oz | 8    Bottle | 30

Local Craft Beer | 6 

TO  D R I N K

Vegetarian


