
H A P P Y  H O U R 
M O N  -  F R I   3 - 6 P M Bar + 

Patio Only

CLASSIC OLD FASHIONED 
ky straight bourbon, angostura, luxy cherry

VON SIZZLE’S PALOMA 
blanco tequila, fresh grapefruit, pink himalayan salt

THE LOCAL 
strawberry infused vodka, french grapefruit liqueur, 

lemon, sparkling wine

SPICY WATERMELON MARGARITA  
blanco tequila, jalapeño spiced agave, fresh lime, tajin 

83RD & COLLINS  
stratusphere gin, torn basil, apricot, sparkling citrus soda 

Frozen  DOUGHBIRD’S MARGARITA 
classic    spicy watermelon    peach yuzu 

Frozen  MIAMI VICE 
strawberry daiquiri + famous piña colada 

Frozen  PIÑA COLADA  
rum trio, fresh pineapple & lime,  

crème de coconut  
+ PINEAPPLE RUM FLOAT $2

GLASS 6  
PITCHER 18

Cocktails Cocktails 88Cocktails  Cocktails  88

D R A F T  P I N T S  
&  Z E R O  P R O O F S

$5

wine by theglass



H A P P Y  H O U R 
M O N  -  F R I   3 - 6 P M Bar + 

Patio Only

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

While we offer gluten-free items our kitchen is not gluten-free.

S N A C K S  9
LEBANESE HUMMUS 
cherry tomato & hearth bread  

Add Vegetables +3

GUACAMOLE & PIMENTO CHEESE 
tortilla chips, toasted everything baguette

CAST IRON SHISHITO PEPPERS 
umami sauce & sea salt GLUTEN FREE

PEPPERONI CHIPS 
parmigiano reggiano, oregano, ranch GLUTEN FREE 

TRUFFLE CHEESE BREAD 
ricotta, provolone, fontina, simple red sauce

SIMPLE CAESAR SALAD

BAR WINGS 13 
celery, shaved carrot,  

parmesan, ranch GLUTEN FREE 
*ADD POTATO WEDGES $2

PEPPERONI &  
CALABRIAN CHILE HONEY 

tomato ricotta, fontina, basil, parmesan garlic butter

ROASTED MUSHROOM &  
CARAMELIZED ONION 

sweet bell pepper, smoked mozzarella, tomato ricotta,  
parmesan garlic butter

SERVED WITH RED SAUCE &  
SIMPLE GREENS

$12CALZONESOven Baked


