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COCKTAILS $10
YUZU MULE
Wheatley Vodka, Yuzu Purée, Fresh Lime, 
Fever-Tree Ginger Beer

FRENCH 75
Gruet Sparkling Wine, Bombay Sapphire Gin, 
Lemon Juice

DOPPELGÄNGER 
Maker’s Mark Bourbon, Disaronno, Candied Cherry, 
Fever-Tree Ginger Ale

HUGO SPRITZ
Luminore by La Marca Prosecco, St~Germain, Mint, 
Fever-Tree Club Soda

DRAFT BEER $6
GOLDEN ROAD MANGO CART
MODEL ESPECIAL
SAM ADAMS SEASONAL
SCOTTSDALE BLONDE
VOODOO RANGER JUICY HAZE IPA

WINE $9
DAOU CABERNET SAUVIGNON
BÖEN PINOT NOIR
MER SOLEIL CHARDONNAY
DR. LOOSEN ‘DR. L’ RIESLING
BARONE ‘FINI’ PINOT GRIGIO 

BEVERAGES

HAPPY HOUR AVAILABLE 
MONDAY-FRIDAY 2PM-5PM, AT THE BAR TOP ONLY.
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ROASTED CHICKEN TACO $6
Lettuce, Roasted Jalapeño Sauce, 
Monterey Jack Cheese

CRISPY SHRIMP TACO $6
Signature Creamy & Spicy Sauce, Lettuce, 
Red Peppers, Green Onions

MADE-IN-HOUSE SALSA $8 
Warm Tortilla Chips

DEVILED EGGS $10
Sugar-Cured Bacon, Made-In-House Pickle Relish

MR. JACK’S CRISPY CHICKEN TENDERS $10
Hand Breaded Tenders, Honey Dijon, 
Plum Creek BBQ Sauce

DOUBLE STACK BURGER $14
Two Crispy Patties, Onion, Kosher Dill Pickles, Brioche 
Bun, American Cheese

CALIFORNIA ROLL $14
Crab Salad, Asparagus, Red Pepper, Avocado

SPICY TUNA ROLL $16
Ahi Tuna, Cucumber, Jicama, Avocado, Sesame, 
Unagi Sauce, Sriracha Mayonnaise

HAPPY HOUR AVAILABLE 
MONDAY-FRIDAY 2PM-5PM, AT THE BAR TOP ONLY.

PUB SNACKS


