
CHICKEN WINGS | 12
Chili & coffee rubbed, lemon garlic crema, celery & carrots

WHIPPED RICOTTA | 15
Candied jalapeños, pistachio dukkah, pomegranate, 
mint, hot honey, lemon oil, rustique bread

SPICY TUNA CRISPY RICE | 12
Sriracha, sweet soy, avocado, serrano pepper

TRUFFLE FRIES | 8

CRISPY BRUSSELS SPROUTS | 8
Parmesan, truffle, bacon, balsamic, fried egg

GLASS OF HOUSE WINE | 7
Angeline Cabernet Sauvignon, CA | Angeline Chardonnay, CA

DRAFT BEER | 5

ESPRESSO MARTINI | 9

POINSETTIA | 9

SPECIALTY COCKTAIL  
OF THE DAY | 9

MARTINI IN MANHATTAN | 15
Choice of martini: dirty, espresso,  
lemon drop, bartender’s pick
Side of truffle fries

HAPPY HOUR

* Consumer Advisory: raw or undercooked meats, seafood, shellfish, poultry or eggs may increase risk of foodborne illness. Although all due care is 
taken, dishes may still contain ingredients that are not listed on the menu and these ingredients may cause an allergic reaction. 

Legend: Gluten Free Vegetarian Vegan
Executive Chef Andy Papson 
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