
Happy Hour 
 

Gluten-free ingredients 

- 
 

Pommes Frites à la Truffe    
Crisp fries tossed with truffle oil, parmesan cheese,  
and parsley.  Served with roasted garlic aioli.  495 

 

Julienne Salade  
Shredded carrot, beet, and jicama on organic greens,  

with champagne vinaigrette & toasted hazelnuts.  5.50 
 

Slider & Frites *   
Topped with sautéed mushrooms, caramelized  

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

 

Moules Provence 
Pacific NW mussels steamed in creamy wine broth with 

basil & smoked salmon.  Served with our fries.  5.50 
 

Salt & Pepper Calamari 
Fried squid tossed with green & white onions, sesame 
seeds, and roasted garlic.  Served with spicy aioli.  6.75 

 

Wild Salmon Filet * 
Crusted with toasted hazelnuts, served with  

sautéed leeks and roasted artichoke hearts. 6.75 
 

Steak Pommes Frites 
Crisp fries loaded with shredded cheese,  

herb butter steak bites, caramelized onions,  
and crumbled blue cheese. 6.75 

*Slider and salmon 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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Drink Specials 
 

Draft Beer  5      Seasonal Wine Pour  6 
 

Lemon Drop  7  

Vodka and sweet lemon, shaken with ice.   

Served in a sugar-rimmed martini glass. 
Try it with orange, raspberry, or pomegranate, +$0.50. 

 

Spiced Pear Whiskey Sour  7 

House-infused cinnamon-orange whiskey, Wild Roots 

Pear Vodka, and sour mix, finished with soda water.  
 

Apple Cider Overload   7 

Apple cider with cinnamon-orange whiskey and  

apple-cinnamon vodka, then floated with Cointreau.  
Served hot or cold.   

 

Classic Margarita   7 
Tequila, triple sec, agave, and house-made  

sweet & sour.  Served over ice.   
Add blood orange, passion fruit, or pomegranate, +$0.50. 

 

Classic Mule   7 

Vodka, lime juice, and ginger beer.  Served over ice.   
Add orange, passion fruit, or pomegranate, +$0.50. 

 

Old Fashioned   7 

A true classic, whiskey with a touch of sugar and bitters. 

 Served on ice and garnished with an orange slice. 

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