
H A P P Y  H O U R
Monday – Friday 4pm – 6pm

WINE
ESPUMOSO FLIGHT 3 Half Glasses
Rezabal Txakoli / Barcava / Reymos Moscatel 

10

Cocktails
MINI ESPRESSO MARTINI Rich or Dark
Vodka, Espresso Maple Syrup, Nutmeg. With or Without Irish Cream

7

MINI DIRTY MARTINI
Gin, Green Olive Infused Dry Vermouth, Brine & Salt

7

MINI RICHMOND GIMLET 
Gin, Lime, Mint

7

SACABACK 
1.5oz blend of Dry Sherries & Brandy with a side of Guindilla Pepper Brine

4

BEERS 7oz caña

Estrella Galicia, Lager—Spain 4.25

Lord Hobo, 617 White Ale —– MA 4

Jack’s Abby, Post Shift Pilsner —– MA 3.75

Troegs, Perpetual IPA —– PA 4.25

SNACKS
MARCONA ALMONDS** EVOO, Sea Salt 6

boquerones coca piperada, dill 6

truffle fries truffle oil, parsley 6

queso a la plancha membrillo glaze, pickled shallots 8.5

*This item is served using raw or undercooked ingredients. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Items marked with ** 

are related to tree nuts. Please inform your server if a person in your party has a food allergy.



