Happy
Hour

Ev ay 3:00pm - 6:00pm & 9:00pm - Close

Starters:

Pork Ribs - 11%
Deep fried pork ribs with a house-made glaze.

Chips & Guac - 8%
Fresh guacamole with crispy tortilla chips.

Fried Risotto Balls - 121
Crispy risotto balls with marinara sauce and parmesan.

Beet Salad - 121
Beets, mixed greens, goat cheese, pecans and maple balsamic vinaigrette.

Bocconcini Caprese — 9V,
Bocconcini, fresh tomatoes, arugula, olive oil and balsamic drizzled , pumpkin
seeds.

Mushroom & Truffle Flatbread - 1215
Flatbread with mushrooms, truffle oil, and mozzarella.

Mains:

Pepperoni Pizza 15
Tomato sauce, mozzarella, pepperoni, bocconcini and grana padano.

Bacon and Cheese Pizza - 14V,
Crispy smoked bacon, mozzarella and parmesan.

Penne Pesto - 142
Penne tossed in basil pesto, topdped with parmesan and sun-dried tomatoes
pumpkin seed.

Oven-Baked Mac n’ Cheese - 121
Classic mac n’ cheese with Italian sausage baked with a crispy topping.

Sp 1c?f Salami Cheeseburger - 15V
%100 beef patty, salami, Jalapeno and side of fries Or Caesar salad.

Grilled Atlantic Salmon - 24
Grilled salmon with Lemon butter risotto and veggies.

Breaded Pork Schnitzel - 194
Melted mozzarella on breaded pork schnitzel served with fried
potatoes and veggies.

Chicken Strips - 12%
5 Crispy chicken strips with honey-dijon dipping sauce.

Seasonal Drinks - S10

Banana Brew (2.50z)
Baileys, kahlua, espresso, caramelised banana syrup, frangelico.

Maple Bourbon Smash (20z)
Bourbon, maple syrup, muddled orange, and a dash of bitters.

Pomegranate Moscow Mule (1.50z)
Vodka, Pomegranate juice, ginger beer, lime, cinnamon and mint.

Oak Barrel Mezcal Margarita (1.50z)
Smoked oak barrel mezcal, lime juice, triple sec.

WINE BEER

Cab/Sav - 502/7.99 80z/10.99 Btl 39.99 BudLight (355mL) 5.50

Pinot Grigio - 502/7.99802/10.99Bt/39.99  Apple cider - Stronghbow (a4omL) 6.50
Rose - 502/7.99 802/10.99 Btl/39.99 Rotating (TAP) 5.85

Prosecco - Gls/9.99 Btl/39.99



