
Happy Hour 
 

Substitutions politely declined         Gluten-free ingredients 

- 
 

Provence Julienne Salade 
Shredded carrot, beet, & jicama on organic greens with 
champagne vinaigrette, finished with hazelnuts.  5.50 

 

French Onion Mac & Cheese au Gratin 
Creamy gruyère & cheddar mac baked  

with caramelized onions, topped with crisped  
panko breadcrumbs.  5.50 

 

Parmesan & Mushroom Crêpes 
Two savory crêpes folded over sautéed mushrooms  

and topped with Mornay sauce.  4.95 
 

Moules Provence 
Pacific NW mussels steamed in creamy  

wine broth with basil & smoked salmon.   
Served with fresh bread.  5.50 

 

Petite Wild Salmon Filet * 
Served with hazelnut compound butter,  

sautéed leeks, and roasted artichoke hearts. 6.75 
 

Slider & Fries *   
Topped with sautéed mushrooms, caramelized  

onions, provolone cheese, and basil aioli.   
Served with fries.  5.50 

 

 
*Salmon and slider cooked to order. Consuming raw  

or undercooked meat, poultry, seafood, shellfish, or eggs  
may increase your risk of food borne illness. 

Minimum one drink per person. Sorry, no to-go orders. 
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Happy Hour 
 
 
 

Sommelier Bottle Special   14 bottle 

Our best Happy Hour special!   

Featured bottle of wine selected by our sommelier. 

 

Red or White Wine du Jour  6 glass  

Check with your server for the special wine of the day. 

 

Classic Mimosa   6 

Orange - White Peach - Blood Orange - Hibiscus 
 

Provence Kir  6 

 

Malibu Rum & Pineapple   6 

 

Provence Old Fashioned   6 
 

Craft Canned Beer of the Week  4 can 

Ask your server for this week’s Crafty  selection! 
 

Substitutions politely declined 

Minimum one drink per person. Sorry, no to-go orders. 
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