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Happy Hour! 
(Bar or Patio only) 

Wednesday - Friday 3:30-5:30

Nibbles  
Spicy Mango-Jalapeno BBQ Wings 9

Ranch, Celery Sticks 
Jalapeno Corn Bread 8 

Petaluma Chicken Empanada – 7 
Crispy Calamari Green Beans, Chili-Aioli 9 

Mexican Shrimp Cajun Ancho-Chipotle 
Sauce 9 

 Grass Fed Short Rib Tacos 9
 Roasted Tomato-Serrano Salsa 

Beer Battered Fried Prawns Cocktail Sauce 
10 

Crispy Roasted Brussel Sprouts & Green 
Beans 8

Bacon, Blue Cheese, Balsamic Glaze 
Garlic Fries Parmigiano-Reggiano, Herbs 8  

Ozzie’s Fries Chili Garlic Sauce, Feta 8  

Vino 7 
Red / House Red  

White / Sauvignon Blanc  
Bubbles / Blanc de Blanc 

Champagne Cocktail / Brut, Bitters, Sugar

Bistro Sangria 7 
Red / Cabernet, Fruit, Brut 
White / Moscato, Fruit, Brut

Can of Cold  
Lost Coast Hazy IPA 5  
Pabst Blue Ribbon 4

Cosmic Crisp Hard Cider 4  
Hard Seltzer 4

Designated Driver 3 

Arnold Palmer  
Sodas 

            Happy Hour! 
(Bar or Patio only) 

Wednesday - Friday 3:30-5:30

Nibbles  
Spicy Mango-Jalapeno BBQ Wings 9

Ranch, Celery Sticks 
Jalapeno Corn Bread 8 

Petaluma Chicken Empanada – 7 
Crispy Calamari Green Beans, Chili-Aioli 9 

Mexican Shrimp Cajun Ancho-Chipotle 
Sauce 9 

 Grass Fed Short Rib Tacos 9
 Roasted Tomato-Serrano Salsa 

Beer Battered Fried Prawns Cocktail Sauce 
10 

Crispy Roasted Brussel Sprouts & Green 
Beans 8

Bacon, Blue Cheese, Balsamic Glaze 
Garlic Fries Parmigiano-Reggiano, Herbs 8  

Ozzie’s Fries Chili Garlic Sauce, Feta 8  

Vino 7 
Red / House Red  

White / Sauvignon Blanc  
Bubbles / Blanc de Blanc 

Champagne Cocktail / Brut, Bitters, Sugar

Bistro Sangria 7 
Red / Cabernet, Fruit, Brut 
White / Moscato, Fruit, Brut

Can of Cold  



Lost Coast Hazy IPA 5  
Pabst Blue Ribbon 4

Cosmic Crisp Hard Cider 4  
Hard Seltzer 4

Designated Driver 3 
Arnold Palmer  

Sodas


