
BAR MENU
1/2 price from 4:30 to 6:30 every night

roasted heirloom carrot soup 8

blue cheese mac and cheese  10
smoked bacon, garlic crumbs

ROASTED MUSHROOM CAPS 
fresh fennel sausage 9

TAPAS TRIO bacon wrapped dates, marinated  
spanish olives, andouille sausage 11

GRILLED FLATBREAD sun dried tomato tapenade,  
kalamata olive tapenade, fried goat cheese 9

crab and corn fritters butter lettuce cups, 
smoked chili dipping sauce15

HEARTS OF ROMAINE “WEDGE”  blue cheese 
dressing, sun dried tomatoes, crispy pancetta, blue 
cheese crumbles 10

featured wines by the glass    
9 /  GLASS
(1/2 price from 4:30 to 6:30 every night)

parmesan shoestring fries spicy ketchup 7

SEARED FILET MIGNON BITES garlic mashed potato, 
port wine sauce, warm brie cheese 12

grilled cheese panini  fontina cheese, roasted 
peppers, spinach  8

grilled albacore sliders served rare 
wasabi aioli, seaweed salad 11

beef burger sliders caramelized onion, 
cheddar cheese 11

braised mussels and clams garlic cream, 
fresh herbs 16

Small Plates

Sauvignon Blanc
DeSante vineyards
California 2007

Chardonnay
brownstone vineyards
California 2010

Syrah
Laurent Miquel
France 2006

Malbec
Bodini Vineyards
Argentina 2011

featured signature Martinis    
10 /  MARTINI
(1/2 price from 4:30 to 6:30 every night)

Lemon Drop                    
lemon infused vodka, fresh lemon juice, sugared rim

Orange Cosmopolitan
orange infused vodka, cointreau, fresh orange and 
lemon juice

Pineapple Ginger Martini
pineapple infused vodka, Canton Ginger liquor 

Melontini 
melon infused vodka, midori, splash OJ

n i g h t ly  i n  t h e  f i r e f ly  b a r
Happy Hour 4:30 - 6:30

h a p p y  h o u r  a l l  n i g h t 
o n  m o n d ay  n i g h t s


