HAPPY HOUR

Everyday 4:00 — 6:30

COCKTAILS

All 22°Z Draft Beers (2 OFF) Specialty Martinis (5)
Wine Pours (5) Red Dragon:
Whites: Raspberry vodka, pomegranate puree, fresh
’ ressed orange, fresh raspberry sugar rim,
Babich/ Sauvignon Blanc (New Zealand) P 9 b
Brys Estate/ Late Harvest Riesling (Old Blood Orange:
" Orange vodka, blood orange puree,
w lemongrass, fresh pressed orange
Penfold’s/ Chardonnay (Australia) S P -
A to Z/ Pinot Gris (Oregon) Lemongrass:

Citrus flavored vodka, lemongrass, fresh

Caposaldo/ Pinot Grigio(ltaly) i
pressed lemon and lime.

Ecker/ Gruner Veltliner (Austria)

Guenoc/ Chardonnay (Lake County) Cucumber:
Vodka, lemongrass, muddled cucumber.

Reds:

Trivento/ Malbec (Argentina) Pama Cosmo:

De Loach/ Pinot Noir (California) Citrus flavored vodka, triple sec, lime juice,
Armador/ Cabernet (Chile) pomegranate liqueur.

Pietra Santa/ Merlot (California) Chocolate Martini:

Rose: Vanilla vodka, light & dark chocolate liqueur,

Crios/ Rose of Malbec (Argentina) cream, chocolate shavings.

Sparkling
Lawrence Mawby Blanc de Blanc

HOT APPS

Edamame (2)
Steamed soybean pods, sea salt

Vietnamese Spring Rolls (5
Chicken and pork spring rolls with glass noodles, carrot,
shiitake mushrooms,__s chili sauce

Minced Chicken in Lettuce Wraps (5)
minced chicken breast, shitake mushrooms, Chinese vegetables,
hoisin-sesame sauce, crisp lettuce jammers

SUSHI

California Roll (4)
Crab surimi, avocado, cucmber, aioli

Shrimp Tempura Roll (5)
Tempura shrimp, spicy mayonnaise, “rice krispies”

Spicy Tuna (7)



