HAPPY HOUR
WINE 7

Prosecco, Pinot Grigio, Chardonnay,
Pinot Noir, Cabernet Sauvignon,
Red or White Sangria

COCKTAILS 8

Pear Bellini
prosecco, pear, elderflower, cinnamon

Americano
campari, sweet vermouth, soda

Paloma
tequila, grapefruit, lime, simple, celery bitters

BEER 6
Neshaminy Creek “Fearless Pale Ale” 5.3% 16 oz
Stella Artois 5.2% 12 oz
Downeast Cider 5.2% 12 oz
Yuengling Lager 4.5% 12 0z

HORS D’ OEUVRES 3 FOR 10
Crab Cake Croquettes caper remoulade (d,g,s)
Tuna Crispy Rice masago mayo d,g)
Avocado Crispy Rice cashew crunch (g,n)

PLATES 12
Korean Fried Chicken cabbage slaw, peanuts (g,n)
California Roll kabayaki (g)

Mezze Platter hummus, baba ghanoush, feta tzatziki,
pita (d,g)

SLIDERS 14
choice of 2

Short Rib, horseradish crema, pickled onions,
arugula (d,g)

Burger, louie sauce, cooper sharp, pickle (d,g)
Veggie, chipotle mayo, american cheese, pickle (d,g)

Allergies: d:dairy, g:gluten, n:nuts, s:shellfish
*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS
OR MEAT INCREASES THE RISK OF FOOD BORNE ILLNESSES



