HAPPY
HOUR -

$5

Truffled Deviled Eggs (2) - Whipped egg yolk with black truffle,
topped with creme fraiche, chives & crispy potatoes

Maple-Chile Fried Brussels- Crispy fried Brussels sprouts tossed
with a maple chile sauce and topped with candied bacon, aioli &
green onions.

French Fries- crispy Idaho fries served with house aioli
-Make it garlic-cheese fries +$1.50

Cast Iron Cookie- chocolate chip cookie with vanilla bean ice cream
& warm bourbon caramel

Devils on Horseback (4)- Bacon wrapped dates topped with
almonds, chevre, & maple drizzle

$6

Bocce Balls (2) - Mozzarella stuffed buns baked until golden
brown, topped with garlic butter, herbs, Reggiano, & sea salt

Mini Margherita Pizza- house dough baked with fresh
mozzarella, slow cooked tomato sauce, local basil & olive il

Half Honey Caesar Salad - romaine lettuce tossed in creamy
garlic dressing with manchego cheese, pan fried croutons,
roasted garlic & shaved egg yolk

Hearth Roasted Chicken Wings (2)- slow cooked, Iightly dusted
with seasoning, then roasted until golden brown and tossed in
chicken honey sauce. Served with creamy garlic sauce & zesty
green onion sauce.

$8

Happy Hour Burger- NW beef patty on a brioche bun layered with
house American cheese, onion-bacon jam, mustard, smoked mayo,
lettuce, & house-made dill pickles

Baby Shroom Pizza - House dough baked with ricotta cheese base,
bacon, roasted mushrooms, lemon zest & Reggiano. Finished with
fried onions.

Personal Pepperoni & Honey Pizza - House dough baked dough
with red sauce, shredded mozzarella, chili flakes, honey & curly
pepperoni.

$10

Honey Caramel Fried Chicken Sandwich - Hand-breaded and
batter-fried chicken thigh tossed in honey caramel, on a toasted
burger bun with lettuce, smokey mayo, & pickled jalapefio slaw.

Mini Tatertot Casserole - Braised beef chuck rib & roasted wild
mushrooms tossed in brown gravy and herbs. Topped with tots &
aged cheddar, baked golden brown and finished with green onions,
pickled jalapefios, and caramelized onions.

Drinks

Honey Featured Cocktail $7

Well Liquor $5
Featured Draft Beer $5

House Red or White $5

*Note: consuming raw or undercooked meats, poultry, seafood, or

eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions.
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