
L I B AT I O N S
FAKE A SMILE  $10

cucumber infused vodka, lemon, simple syrup

DRIPPIN’ IN FINESSE  $10
tequila, st. germain, strawberry, lime

RED OR WHITE BY THE GLASS  $10
sommelier’s choice

MONTUCKY COLD SNACK  $7
american style lager

ESTRELLA JALISCO  $9
mexican pilsner

805 CERVEZA  $8
premium lager

S N A C K S
AYESHA’S CORNBREAD (1PC)  $4

thai red curry butter  *contains shellfish

DUCK FAT FRIES GF $8 
pickled ketchup  

‘PEKING’ PORK BELLY BAO BUN (1PC) $8
pickled cucumber, scallions, pork rind, bbq-hoisin  

THE DOUBLE BURGER CBGF  $19
american cheese, caramelized onions & raw onions

sliced pickles, secret sauce, side of duck fat fries

NASHVILLE HOT-TOKYO FRIED CHICKEN  $14
ginger sake marinated chicken, tamari pickles, sriracha mayo

BLISTERED SHISHITO PEPPERS CBV  $12
smoked bonito flakes, lemon aioli

FRIED BRUSSELS SPROUTS V  $9
soy-lime caramel  

CLASSIC MAC VEG $5
american, cheddar, parmesan

ST. LOUIS CUT PORK RIB (3PC) GF $10
smokey mama american bbq sauce or korean gochujang 

HAPPY HOUR
          AT  T H E  B A R  4 P M  -  6 P M  

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish  
may increase your risk of food borne illness.

Please be sure to kindly inform your server/bartender of any allergies or dietary restrictions. 
For your convenience, a suggested gratuity of 20% is included for parties of six or more which is 

distributed to the service staff. A guest may make adjustments to this suggested gratuity.We require a 
signed copy of the merchant receipt confirming any gratuities made on bill.   

 A maximum of up to 4 separate payments allowed per table. 

GF GLUTEN FREE |  CBGF CAN BE GLUTEN FREE  |  V VEGAN | CBV CAN BE VEGAN  |   VEG VEGETARIAN | CBVEG  CAN BE VEGETARIAN

WA R R I O R S ’  G A M E  D AY  S P E C I A L S
SAVOR STEPH CURRY’S FAVORITE DISHES EVERY WARRIORS GAME DAY!

DOUBLE DUCK WINGS (3PC)  $12
mango habanero glaze, green seasonin’ 

SHORT RIB BAO  $11
smoked short rib, apple soy glaze, kimchi, scallions

ARTICHOKE CRAB DIP  $25
dungeness crab, grilled pita, lemon aioli

Daily

MINI BUENAVENTURA
illegal joven mezcal

white cacao, carpano dry

TINY MARTINI
belvedere organic vodka

bombay sapphire premier cru
carpano dry, manzanilla sherry

lemon essence

FLOR DE JALISCO MINI 
maestro dobel tequila, lime agave

orange marmalade

M I N I  M A R T I N I S 
$10 each

CRÈME BRÛLÉE MARTINI
grey goose vanilla vodka

white crème de cacao, amarula
toasted salted honey cream

S’MORES MARTINI
tullamore d.e.w., irish cream 

macadamia cordial, mole bitters 
graham cracker

TIRAMISU MARTINI
santa teresa 1796 rum

caffè borghetti, godiva chocolate
cream, lady finger

D E S S E R T I N I  F L I G H T 
$25 for the trio


