
HAPPY HOUR
S U N D A Y - T H U R S D A Y  •  3 - 5  P M

----------------------------------------------

WINES BY THE GLASS

WHITE & ROSÉ WINES

Malene Rosé - California, ‘22 ₈

Andis Sémillon: Bill Dillian - Amador Co., ‘22  ₈

Sans Liege Côtes-du-Coast - Central Coast, ’22  ₈

RED WINES

Albert Middle Pinot Noir - Sta. Rita Hills, ‘21 ₈

Ironstone Cabernet Franc - Sierra Foothills, ’20 ₈

----------------------------------------------

SIGNATURE COCKTAILS

1996 Spritzer
Round Pond Sauvignon Blanc, Sunny Vodka,

Elderflower, fennel, limonata
₈

Pearloma
Del Amigo Mezcal, Pear Cordial,

Tatomer Riesling, pompelmo
₈

Sonoma Sour
Redwood Empire ‘Emerald Giant’ Rye, lemon,

red grape, Aston Pinot Noir  
₈

G&T
St George ‘Botanivore’, basil, Italicus,

Mediterranean tonic
₈

The Oakville Classic Martini
Tito’s Vodka, blue cheese stu�ed olives

your choice of regular or dirty
₈

----------------------------------------------

6oz



HAPPY HOUR
S U N D A Y - T H U R S D A Y  •  3 - 5  P M

----------------------------------------------

SNACKS

oakville bites
spiced marcona almonds, olives, housemade chips 

₈

potato salad deviled eggs
slagel family farm, pepperoncini 

₈

crispy parmesan fries
tru�e aioli 

₈

yellowfin tuna tostadas
 (2pc) salsa macha, crispy carrot, avocado*

₈

----------------------------------------------

BEER

Trumer
Pilsner ₈

Stone Brewing
Hazy IPA ₈

Best Day Brewing
West Coast IPA, Non-alcoholic ₈

----------------------------------------------

As a way to offset rising costs associated with the restaurant (food, 
beverage, labor, benefits, supplies), we have added a 3% surcharge to all 
checks. We do this in lieu of increased menu prices. You may request to 

have this taken off your check, should you choose.


