
COCKTAILS

PAINKILLER  • 
Pussers Rum, Creme De Coconut, pineapple orange 
juice topped with nutmeg.

SHIPWRECK  • 
Mango Rum, Pomegranate Liquor with mixed with 
our tropical juices

PALAMO  • 
Don Julio Blanco with grapefruit juice, mixed with 
simple syrup and topped with club soda and a Tajin 
salted rim.

PRICKLY PEAR MARGARITA • 16
Herradura Tequila and triple sec, served with sour and 
pickly pear mix.

GALAXY • 14
Grey Goose Vodka and Ginger Beer, served 
with butterfly pea flower tea ice balls.

BEER & WINE

DRAFT BEER  • 
Elysian Space Dust IPA
Field 41 Pale Ale
Rueben’s Hazealicious IPA
Modelo
Ninkasi Hazy IPA

Narrows Octo IPA

GLASS WINES  • 7
Powers Chardonnay, Columbia Valley
Powers Spectrum Red blend, Columbia Valley Powers 
Cabernet, Columbia Valley

GLASS WINES  • 9
 

WELL DRINKS  • 6

HAPPY HOUR MENU

Join us Wednesday thru Sunday 4pm to 6pm in our 
bar.

STEAK FRIES  • 
Served with green onion and cheese sauce and garlic aioli.

SURF & TURF SLIDERS • 14
All beef patty topped with Beecher’s white cheddar cheese, candied bacon,
 bibb lettuce, sliced tomato, shaved white onion. Pan roasted Chilean Sea Bass, 
with sesame citrus slaw, gochujang aioli, pickled chilis.
Add: Bacon 3 | Extra Cheese 2 | Onions 2 | Avocado 2 | Mushrooms 2

SEAFOOD TEMPTATION & SHRIMP DIABLO • 14
Grilled oysters with roasted garlic herb butter. Pan roasted jumbo shrimp with 
sautéed shallots, whole garlic, red pepper flakes, roasted red peppers, fresh spinach 
in lemon white wine butter sauce. Served with grilled crostini.

LOADED CHICHARRÓNS  • 

STEAMED CLAMS  • 
With sherry wine, orange, garlic, butter, chilies and grilled crostini.

Avocado, pickled chili, Cotija cheese, tajín, green onion and bacon.

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase risk of foodborne illness.

Jules Taylor Sauvignon Blanc, New Zealand
Cava Brut Rosé, Spain Averæn Chardonnay, 
Willamette Valley Requiem Wine Cabernet Sauvignon,
Columbia Valley


