HAPPY HOUR
available every day 3pm-6pm

certain holidays excluded | cannot be combined with any other promotion

Appetizers
Farms & Range Platter $18
Chicken Wings~3 fire & spice wings,
3 molasses BBQ wings

Pork Sliders~3 fresh pulled pork sliders
with asian slaw & molasses BBQ sauce

Dirty Fries~fries topped with brown
onion gravy & blue cheese crumbles
+$2 top with sunny side up egg

Pulled Pork Sliders $7

3 sliders with pulled pork, Asian slaw,
molasses BBQ sauce on brioche bun

Chicken Wings $6

5 chicken wings, your choice of fire &
spice or molasses BBQ sauce

Ceviche $7

white fish and shrimp, traditional lime
marinade,served with house made
tortilla chips

Chips & Salsa $4

fresh tortilla chips served with
our house salsa

Shells & Fins Platter $24

Calamari~ tender fried calamari,
Coconut Prawns~4 coconut breaded

prawns on bed of asian slaw

Seared Ahi~blackened seared ahi

with wasabi aioli and teriyaki glaze

Nachos $7

fresh house made tortilla chips, black
beans, shredded cheese, diced
tomatoes & sliced jalapeños
add carnitas or blackened chicken +$5

Calamari $7

tender fried calamari, served with house
sauces

Hummus Plate $6

flat bread with fresh house made
hummus & sliced cucumber

COCKTAILS
HG Lime Margarita $4

Sangria $5

lime margarita on the rocks
raspberry, peach, strawberry +$1

traditional sangria made with red wine,
peach schnapps, raspberry liqueur, fresh
fruit, orange juice and a splash of 7-up

Jalapeno Hot & Hornitos
Margarita $7

Watermelon Lemonade $4

Hornitos Reposado, muddled fresh
jalapeños, fresh limes, triple sec and a
touch of sweet & sour, on the rocks

Goldfinch Granma
Margarita $9

Cazadores reposado margarita topped
with a raspberry peach Grand Marnier
mini bottle, on the rocks

Karl Strauss Draft $5

watermelon flavored vodka, fresh
lemon juice, triple sec and a
splash of sweet & sour and 7-up

Mojito $6

light rum, fresh mint, sugar
and limes muddled together and
topped with a splash of soda

Glass of Select Wine $6
Pacific Bay Chardonnay or Cabernet

