
 

 

Happy  

Hour Menu 

 

Burrata caprese  

sliced heirloom tomato, fresh burrata, 

evoo, basil leaves, himalayan salt, 

fresh cracked pepper, balsamic glaze   

7 

 

Bacon-wrapped dates 

jalapeno Bacon-Wrapped Medjool 

Dates, Amber Maple Balsamic 

12 

 

 Truffle fries 

beef tallow fried french fries,             

white truffle oil, asiago, mixed herbs 

7 

 

Bbq duck wings 

6 crispy duck wings, heirloom cherry 

tomatoes, buttermilk blue cheese 

crumbles  

12 

 

Street Taco 

seared sirloin, mango pico de gallo, 

cilantro crema, avocado, citrus         

cabbage, lime wedge   

4 each 

 

 

draft beer 

5 

 

 

 

 

Wine selections 

 

2017 #9 Chardonnay 

6 

 

2014  #9 Pinot Noir 

8 

 

2014 #9 Red 

6 

 

2017 #9 Rosé  

7 

 

 

Cocktails 

Elderflower fizz 

Pimm’s Blackberry & Elderflower,      

St. Germain, La Marca Prosecco,       

Lemon Juice, Lemon Twist 

9 

 

Cranberry lemondrop 

Deep eddy cranberry, triple sec,              

lemon juice, sugar rim 

10 

 

Strawberry mule 

Bird Dog Strawberry Whiskey,  

Gosling’s Ginger Beer, Lime Wedge 

10 

 

Rhubarb basil lemonade 

Tito’s, Simple Syrup, Rhubarb                    

Bitters, Soda, Basil 

9 

 

Barrel aged old fashioned 

Swiftwater’s Own 4 Week Barrel    

Aged Old Fashioned 

10 


