COCKTAILS

Captain Shaddock 9
-shake, neat, refreshing-

knob creek bourbon, grape-
fruit, peach & lime,

palermo bitters

Abby Cadabby 8
-shake, rocks, funky-

zubrowka vodka, fino sherry,
orange, apple,

lemon, crabapple bitters

Frappe Jim 8
-shake, tall, light & refreshing-
jim beam bourbon, oloroso
sherry, lemon, cream,

red berries & gentian, spar-
kling water, egg white

cherry bitters

Paradise Found 9
-stir, ice, old fashioned, elegant-
hornitos black barrel tequila,
white vermouth,

amaretto, moondog bitter,
absinthe rinse

TIMEOUT

HAPPY HOUR
2:00 - 6:00pm
DAILY

BEER / CIDER

Brio Icelandic “Pilsner” 7
Borg Brugghus | IS

Angry Orchard 6
“Crisp Apple” Cider | US
Add 1oz Campari +3

WINE 502 BTL

Red Rooster 7 35
Pinot Blanc | BC

Kasaura 7 35
Montepulciano
D’Abruzzo | Italy

Peller Estates 6 30
Cabernet Merlot | BC
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ANTIPASTI

Crostini

3/EACH

olive & parmesan | white anchovy & red pepper
cannellini bean | stewed eggplant & manchego
tuna conserva & capers | red wine lentil & goat cheese

Croquettes
smoked halibut, aioli

Paté nella Crosta
pickles, dijon, sourdough

Crispy Fingerling Potatoes
garlic, rosemary, chili

Steamed Mussels

pancetta, white wine, fried focaccia

Arancini

lemon & herb risotto balls, aioli

Panelle
sicilian chick pea fritters, aioli

Mixed Leaves

10

12/1B
3 FOR 5

3FORS5

wine poached pears, gorgonzola, hazelnut vinaigrette

Crispy Polenta
salsa verde, parmesan

Marinated Olives

3/EACH

5



