
HAPPY HOUR

Monday – Friday 
4pm - 7pm

RAW BAR / 2 each

east & west coast oysters

SNACKS / 3

marinated olives / orange / thyme

edamame / fresh soy beans / salt

shishito peppers / lemon / sea salt

TAPAS / 5

kobe beef sliders / tonkatsu / quail egg

steamed pork buns / apple kimchi / cilantro

brussels sprouts / orange / sweet soy

SUSHI ROLLS / 5

salmon avocado
eel avocado

shrimp tempura
spicy tuna

PITCHERS

Beer / 20      Sangria / 20      Caipirinha & Mojito / 25

COCKTAILS
our signature libations / 7

Eden /  Japanese cucumber juice / fresh cilantro / premium tequila /
aromatic celery bitters

Basil Quencher / fresh kiwi / aromatic basil / white rum
Hibiscus Blossom / citrus essence / native mint / hibiscus infused Leblon cachaça

Beet Mojito / native mint / beet infused rum
Rum Punch / fresh pineapple /sage / white rum / Velvet Falernum

Spice of Love / fresh jalapeño / passionfruit purée / mango essence /
Svedka / Cointreau

Pomegranate Lemonade / fresh pomegranate seeds / Svedka / citrus essence
Caipirinha / Leblon cachaça / fresh lime juice / sugar

Mojito / white rum / mint / fresh lime juice

BUBBLES
Zonin Prosecco cocktails served with flavorful fruit essences / 7

Blood Orange / blood orange purée / St. Germain
Lemongrass / housemade thyme honey / fresh lemon / lemongrass infused rum

Strawberry / strawberry purée / plum sake 
Passion / passionfruit purée / plum sake / fresh strawberry 

Mango / mango essence / raspberry purée 

BEER COCKTAILS
a refreshing combination of fruit, spirit & brew / 7 

Beet Spirit / St. Germain / beet infused rum / pilsner
The Big Squeeze / blood orange liqueur / orange blossom / Blue Moon Belgian White

Gold Coast /  Velvet Falernum / lemongrass infused rum / fresh lemon / pilsner 
The Yakuza / shiso infused sake / citrus essence / pilsner

WINE BY THE GLASS
Pinot Grigio, Ca Bolani, DOC Friuli Venezia Giulia 2010 / 7

Grenache, Syrah,”Paralelle 45”, Côtes du Rhône, France 2009 / 7


