
available from 5–6pm • Monday–Friday 

BITES
HOUSE MADE POTATO CHIPS –4

MARINATED OLIVES –4
rosemary, preserved lemon, garlic confit 

FRENCH FRIES –7 
house made aioli 

SALMON BURGER –23
remoulade, shaved lettuce, potato chips 

WAGYU BURGER –24
stout gruyere, mushrooms, onions, frie

GRILLED CHEESE sandwich –8 

CO C K TA I LS  –11 

Ultimate Margarita  
100% agave tequila, agave, lime,  triple sec, black salt 

Seasonal Margarita  

Marcus’s Caipirinha
cachacha, mandarins, lime juice, mint 

Espresso Martini  
vodka, licor 43, cold brew, orange essence

Gin Loves Grapefruit 
gin, citrus thyme syrup, lemon, fresh grapefruit

W I N E  –9 

Poggio Costa Prosecco Brut 
Taking Root, Sauvignon Blanc  

Mont Gravet, Rose  
Chateau Vartely Reserve, Cabernet Sauvignon 

B E E R  –5

Thick N Thin – Day Sauce PILSNER 
Calvert –In My 64, WEST COAST IPA 

GOLDEN HOUR
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