
H A P P Y  H O U R
M E N U

 



BAMBOO | 10

COCKTAILS

ZERO PROOF

sherry, dry vermouth, orange bitters

BOULEVARDIER | 10
bourbon, vermouth, aperitif red bitter

TROPICAL FIZZ | 8
pineapple & thai basil shrub, ginger ale

SODA SHOPPE | 8
strawberry rhubarb shrub, coconut milk,

soda water

SELECTION OF

BEER | 8

HOUSE SPARKLING | 10

HOUSE WHITE WINE | 10

HOUSE RED WINE | 10

HAPPY HOUR MENU
MONDAY-FRIDAY

4:00PM-6:00PM

OYSTERS | half dozen 15
vermouth yuzu mignonette,
 house fermented hot sauce 

CRUDITÉ | 9
market vegetable, sauce verte

FRENCH ONION SOUP | 12
comté gratinée, onion confit, en croûte

PÂTÉ MAISON | 14
country pate, grainy mustard, 

pickled market vegetables

BISTRO BURGER | 17
gruyère cheese, caramelized onion, aioli

S W E E T
PROFITEROLES | 9

coffee ice cream, candied almond, chocolate sauce

BUBBLES & PEARLS | 50
bottle of house sparkling & 

half a dozen oysters 


