
	
  

*Foods containing raw or undercooked foods should not be consumed by pregnant or people with health concerns.  

Happy Hour 2- 6 
$5 

Enrico Prosecco 

Farnese  2007 Trebbiano 

Gabbiano 2008 Pinot Grigio 

Fuego 2007 Grenache 

Le s  Tours 2007 Pinot Noir 

Cock tai l s  $5 

Adul t  Rootbe er Averna amaro, lime and soda  

L i f e s ty l e  Silver Tequila, St. Germain, cranberry & lime 

Black Sidecar  Korbel brandy, crème de cassis & lemon 

The Derby Maker’s Mark, Benedictine & Agnostura bitters 

Negroni gin, campari & sweet vermouth 

Scarecrow Jeremiah Weed sweet tea vodka, house lemonade, mint & lemon 

Bites 
 

Warm Goat Chees e  w/ pickled farm vegetables & field greens. 6  

Crispy Fri t to  Mis to  of Shrimp, Zucchini & Mushrooms w/ 
Truffle Aioli.  8 

L i luma’s Chopped Salad w/ Local Bacon, Tomatoes & Greens 
in a blue cheese dressing.   4 

The Cheddar Chees e  Burger 7 

Oven Roast ed Missour i  Mushrooms baked in the oven w/ 
warm cheese. 5 

Finochiono Salumi simple salad of greens & balsamic 5 

Ril l e t t e  o f  Duck Conf i t  in a chilled crock w/ toasted bread & 
seasonal jam. 7 


