THE

«tRBLE HOUg,

B 1 S TR O

HAPPY HOUR

Monday to Sunday

3-5PM
DRINKS
Wine - 9 Aperol SpI?itZ - 1.1
white, rosé or red aperol, sparkling wine,
soda water
French 75 - 11 Kir Royal- 10
odd society wallflower gin, odd society créme de cassis,
lemon, sparkling wine sparkling wine
Mocktails - 10 Beer - 7
Apero Spritz - rhubarb, lemongrass, haftgold pilsner - four winds
’ citrus, cinchona bark good clean fun ipa - twin sails
Bee's Knees - lemon, honey, clover, _
juniper, peppercorn talisman pale ale - strange fellows
Mezcal Margarita - black lime, orange seasonal tap - fieldhouse
peel, capsicum, smoked salt
CHARCUTERIE BOARDS

daily selection of charcuterie and cheese
gluten-free crackers available

Oneitem-9 | Threeitems-24 | Fiveitems-33

— SHARING ——

Truffle Popcorn -5 (&)

Spiced Nuts - 5§

Marinated Olives - 5
try the trio for 12

=

Gougeres—- 104
Bread Selection from Bad Dog Bakery - 9 &¢ choux pastry, gruyére

bee pollen butter, extra virgin olive oil . . .
P g Chicken Liver Parfait - 13

Braised Beef Tongue - 10 %) cornichons, baguette

fine herbs, caper, horseradish
Hummus - 11(%)(w)

roasted baby carrot, sumac

Q(Q Vegetarian Q’)Vegan % Gluten-Free




