
 

HA P P Y  HOUR 
4 : 0 0 – 5 : 3 0 P M  

M O N D A Y -  F R I D A Y *  
*Served at the bar 

 

Drinks
 

Wine 
CABERNET SAUVIGNON -9 

PINOT NOIR -9 

CHARDONNAY -9 

SAUVIGNON BLANC -9 

ROSE -9 

SPARKLING -9 

                 

Draft Beer 

PILSNER  -7 
IPA -7 

 
 

 

Cocktails 
BASIL MOJITO -10  

 BACARDI WHITE RUM, BASIL SYRUP,  
LIME JUICE 

 

BP TONIC -10  
KETEL ONE TONIC, BLACK PEPPER  

PEACH TONIC 
 

GOLD RUSH -10 
    BULLIET BOURBON, LEMON, HONEY SYRUP 

 

HIBISCUS MARGARITA -10 
ST. BLANCO EQULIA, HIBISCUS SYRUP, LIME 

JUICE, SALTED RIM 

 

Food 

GARLIC FRENCH FRIES - 6 
GARLIC FRIES, SPICY KETCHUP 

 

THE ARBOUR BURGER - 11 
8OZ BEEF BURGER, CHEDDAR CHEESE, 

LETTUCE, ONION, TOMATO, GARLIC AIOLI, 
BRIOCHE BUN 

 

WILD MUSHROOM SOUP- 9 
ROASTED WILD MUSHROOM SOUP, HERB OIL       

 

POTATO CROQUETTES - 9 
POTATOES TOPPED WITH CHEDDAR CHEESE, 

SOUR CREAM, CHIVES, BACON 
 

YELLOWFIN TUNA CRUDO - 9 
SEARED RAW TUNA, COUS COUS SALAD,  

CHILI OIL 

 
 

RAW OYSTERS - 9 
4 FRESH PACIFIC OYSTERS, TOBASCO 

MIGNONETTE 
 

CAESAR SALAD – 9 
ROMAINE LETTUCE, CAESAR DRESSING, 

ROSEMARY CROUTONS, AGED PARMESAN, 
TOASTED ALMONDS 

 

ARTICHOKE RISOTTO - 9 
ARTICHOKE RISOTTO, PRESERVED LEMON, 

GOAT CHEESE FINE HERBS 
 

BURRATA CHEESE - 9 
BURATTA, CHERRY TOMATOES, ARUGULA 

PESTO, CRISPY QUIONA CHIPS 
 

RIGATONI ALLA VODKA- 9  
RIGATONI, GROUND PANCETTA,  

TOMATO CREAM    
 


