
JUMBO PRETZEL 9

     Aged white cheddar, little gem lettuce, 
house pickles, century sauce, brioche bun 

Shredded chicken breast, chipotle bbq, mozzarella, pickled onions, 
micro cilantro 

Italian sausage, pepperoni, mozzarella, red onion, marinara,
oregano, parsley

Beer cheese,
dijon mustard  

Fresh mozzarella, basil, 
heirloom tomatoes, 
Maldon salt, black pepper,
balsamic glaze 

Roasted garlic aioli,
yuzu kosho tartar,
lemon wedge  

House-breaded shrimp,
sweet curry sauce  

House-made pita chips  Carrots, celery, house-made ranch

Fries, house-made ranch 

Fresh corn tortilla chips, guacamole,
beer cheese sauce, pickled onions,
house-pickled jalapeño, sour cream, 
pico de gallo, micro cilantro 

Togarashi, lime   

SUNDAY - THURSDAY
2PM-6PM
SUNDAY - THURSDAY
2PM-6PM

HAPPYHAPPY
HOURHOUR

THE ULTIMATE FLATBREAD 10 

BBQ CHICKEN FLATBREAD 10 

CAPRESE SALAD 11

CRISPY CALAMARI 13

COCONUT SHRIMP 10

SPINACH  
ARTICHOKE DIP 9

MARY’S CHICKEN WINGS 11

KRISPY KRUNCHY CHICKEN TENDERS 11

CHEESEBURGER SLIDERS 11

CENTURY NACHOS 9

GUACAMOLE  PORK RINDS 8

*Santa Carota carrot finished beef patties - No added antibiotics, hormone free & Non-Gmo/Gluten free.
State sales tax will be added to all menu prices. An 18% service charge will be applied to parties of 6 or more. If the party 

requests separate checks, the service charge will still be applied. Please inform your server of any food allergies. Products 
may contain milk, egg, fish, crustacean, shellfish, tree nuts, wheat, peanuts and/or soybeans. Consuming raw or undercooked 

meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase our risk of food-bourne illness. 12.20.23
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HAPPYHAPPY
HOURHOUR

PATRON AÑEJO MARGARITA

LAVENDER MARTINI

TITO’S AMERICAN MULE

STRAWBERRY MEZCAL MARGARITA

ANGEL’S ENVY OLD FASHIONED

THE GIN  JUICE

GLASS OF WINE 6

CRAFTWELL COCKTAILS  8
STRAWBERRY MARGARITA, PINEAPPLE 

MARGARITA, BLUEBERRY COSMO, 
GRAPEFRUIT PALOMA

HOUSE SELECTIONS:
CHARDONNAY, RED BLEND, OR ROSÉ 

DRAFT BEERS - $2 OFF

COCKTAILS  9

SUNDAY - THURSDAY
2PM-6PM  11PM-1AM

SUNDAY - THURSDAY
2PM-6PM  11PM-1AM

TAMARINDO PALOMA

HPC Patron Añejo, triple sec, Fever Tree Margarita Mix, lime, salted rim

Grey Goose Vodka, lavender syrup, citrus

Tito’s Vodka, Fever Tree Ginger Beer, fresh lime juice

400 Conejos Mezcal, triple sec, strawberry purée, lime, Tajin rim

Angel’s Envy Rye Whiskey, cane sugar, bitters, orange wheel

Smirnoff Spicy Tamarind Vodka, Fever Tree Sparkling Grapefruit, agave
nectar, lime, Tajin rim, grapefruit wheel

Botanist Gin, Fever Tree Tonic, cucumber, lime


