uzZa

HAPPY HOUR

AVAILABLE DAILY | 4 PM - 6 PM
INTHE LOUNGE ONLY

BEER

Domestics 6
+ Well Shot 6

Select Craft Beers 7

WINE

20% Off Select Bottles Of Wine
(Please Ask Your Server for Today's Selection)
*Happy Hour bottles must be enjoyed in the lounge.

Wine by the Glass 9
Crow Canyon Vineyards, Cabernet Sauvignon
Lone Birch, Chardonnay | Les Allies Blanc de Blanc Brut, France

COCKTAILS 10

Huckleberry Mint Condition
Limoncello Spritz Bourbon | Honey Simple Syrup
Limoncello | Prosecco Lime Juice | Ginger Beer
Huckleberry Puree Huckleberries | Mint
SRR Mexicillan
Bees Knees Blanco Tequila | Mezcal Float
Gin | Lemon Juice Lime Juice
Honey Simple Syrup Honey Ginger Simple Syrup
Huckleberry Margarita Cosmo
Blanco Tequila | Lime Juice Vodka | Triple Sec | Lime Juice

Triple Sec | Huckleberry Puree  Cranberry Juice | Lime Wedge

IDAHO POTATO PAIRING 18
Truffle Parmesan Fries served with Garlic Aoili &
Beverly's Dirty Martini served with Blue Cheese Olives

HAPPY HOUR FOOD

Truffle Parmesan Fries 8
Served with Garlic Aioli

Hummus & Olives 8
Feta Cheese | Tomatoes | Roasted Garlic | Balsamic Reduction Basil
Caper Berries | Caramelized Onion Naan Bread

Prawn Cocktail 14
Four Jumbo Prawns | Pickled Vegetables
Wasabi Cocktail Sauce

(4) Coconut Prawns 10
House-Made Sweet Chili-Garlic Sauce

Sonoran Shrimp Tacos 10
Warm Flour Tortillas | Cabbage Slaw | Avocado Sauce | Salsa

Ahi Poke Nachos 14
Crispy Wonton Chips | Diced Poke Tuna | Avocado
Wasabi Aioli | Soy Reduction | Pickled Cinger

House Ground Sliders 13
Three Ground Beef Sliders | Caramelized Onions | Cheddar
Applewood Smoked Bacon | Brioche Bun

Meat & Cheese Plate 15
Chef's Assortment of Artisan Meats & Cheeses | Pickles | Olives
Pepperoncinis | Crackers | Baguette

Mediterranean Chicken Flatbread 14
Crilled Chicken | Pesto | Artichoke Hearts
Red Onion | Kalamata Olives | Feta

All Italian Flatbread 14
Pepperoni | Prosciutto | Salami | Mozzarella Cheese





