HAPPY HOUR M-F 5:00-6:00 (COCKTAIL AREA & PATIO)

Ask about the $7 cocktail of the day
$5 House RED/WHITE wine
$2 off ALL BEERS | $5 Fernet

Rum Punch 8

Bacardi Silver, Bacardi 8yr, seasonal fruits and juices, demerara

Count Offaly 8

Bramble berry infused Teeling Whiskey, lime juice, ginger brew

Tiki-Lychee 8

Jalapeno infused Dulce Vida Tequila, lime juice, lychee beverage

Lou-Chow 8
Blueberry infused Deep Eddy Vodka, grapefruit juice, sparkling wine

SMALL PLATES

&3 % Hot & Sour Soup®# 2
A4 Chicken & Taro Eggrolls (2) 4
H T Spicy Sichuan Deep-Fried Chicken®# 7
%R ¥4 Vegetable Fried Rice™# 9

Chicken Fried Rice# 10

Pork Fried Rice # 10
2ty 4 Sichuan Spicy Wontons 5
3% @4 % Dry Fried Local Green Beans™# 8

# designates that the dish is or can be made vegetaria

)}" designates that the dish is or can be made gluten free
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