
B I T E S

WARM ROASTED OLIVES     5

GF  NF  VG

casteveletrano olives, arbol chile, rosemary, lemon

ROASTED BEET HUMMUS     12

NF  VG

beet hummus, seasonal crudité, charcoal pita

HEARTS OF PALM ‘CRAB’  CAKE     12

GF  NF  VG

frisee, citrus, mustard seed vinaigrette

SMASHED AVOCADO     12

NF  VG

hempseed, calabrian chili, za’atar flatbread

GF   Gluten Free      NF   Nut Free      DF   Dairy Free      V   Vegan

H A P P I N E S S  H O U R

Daily   |   4p - 5:30p



C O C K T A I L S

WILDFLOWER HONEY     12

lunazul blanco, lime, honey

MEZCAL KIWI SOUR     12

400 conejos, herbal liquor, kiwi, lime

PALOMA SPRITZ     12

nopal, grapefruit, ramazzotti rosato, campari, lime

PRICKLY PEAR SANGRIA     12

rose, gin, pamplemousse liquor, prickly pear 

Z E R O  P R O O F

DRAGON FRUIT SPRITZ     7

zero proof sparkling rose, dragon fruit, lemon, club soda

W I N E

PROSECCO     10

avissi, veneto, italy

SAUVIGNON BL ANC     10

drylands, marlborough, new zealand

PINOT NOIR     10

fogscape vineyards, monterey, california

B E E R

SELECTED BEERS     5


