
Monday - Friday 4:00pm - 5:30pm

H A P P Y  H O U R

ICY DRY MARTINIS 

OUR FAMOUS LEMON DROPS

COSMOPOLITANS

SUNDANCE SPRITZES

HOUSE MARGARITAS

CLASSIC
COCKTAILS

10$

PLINY THE ELDER IPA

STELLA ARTOIS LAGER
6$

DRAFT
BEER

GLORIA FERRER BRUT 

LA CREMA CHARDONNAY

ROTH CABERNET

8$

FINE
WINE

THE MINE COMPANY MULE
Griffo Vodka, ginger beer & fresh lime over
crushed ice in a copper mug with mint.

MAYFIELD MANHATTAN
Barrel-Aged High West Bourbon, Nonino 
Quintessentia Amaro & bitters. Brandied cherry.

BARTENDER’S SPECIAL
A creative cocktail expertly prepared by our 
bartender. Changes daily.

CRAFT
COCKTAILS

12$

PANKO CRUSTED CALAMARI
Chipotle aioli & cocktail sauce.

TEMPURA GULF PRAWNS
Cocktail sauce & lemon.

GRILLED PASILLA PEPPERS
Cheese stuffed & grilled. Salsa fresca aside.

TEMPURA MUSHROOMS
Two dipping sauces.

FILET MIGNON SPRING ROLLS
Soy ginger sesame dipping sauce.

IDAHO POTATO SKINS
Melted cheddar, smoked bacon & chives.

CHILLED PRAWN COCKTAIL 
Cocktail sauce & lemon.

OYSTERS ON THE HALF SHELL
Freshly shucked. Cocktail & mignonette.

14$

SPORTS BAR
APPETIZERS


