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SKINNY FRIES  V
Kosher salt, thyme | 10

LOADED FRIES  V
Choice of daily creation or tru�e aïoli 
& parm | 10

HUMMUS  V
Turmeric cauliflower, pickled red onion, 
lemon zest, parsley, za’atar spice, house 
toast | 10

VEGGIES & DIP  GF
Heirloom vegetables, olive oil, Maldon sea 
salt, herbed tahini | 10

CRISPY MUSHROOMS  GF 
Warm spices, fried basil, fresh chili, lemon, 
herbed tahini | 10

SOCIAL HOUR
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MONDAY - THURSDAY 
2PM - 6PM

ANY 16oz DRAUGHT BEER 
OR CIDER |   7

WINE (5oz)  |  8 

GF = GLUTEN FREE   V = VEGAN 

WHITE SANGRIA
White wine, orange liqueur, turmeric 
ginger honey, lemon, soda | 11 / 33
CIDERGRIA
West Ave Heritage Dry cider, brandy, 
strawberry, rhubarb, lemon, 
ginger soda | 11 / 33
RHUBARB MULE
Tanqueray gin, rhubarb, basil, lime, 
ginger beer | 11
SPICY MARGARITA
Jalapeño-infused El Jimador Blanco, 
tequila, triple sec, lime, sugar, salt rim | 11

Tawse Riesling
Tawse Rosé
Cave Spring Gamay

COCKTAILS (2oz)


