
 

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 
GINGER PALOMA -10 

BLANCO TEQUILA, GRAPEFRUIT JUICE, 
GINGER SYRUP, LIME 

 
PEACH RUM PUNCH -10 

FLOR DE CANA 12 YEAR RUM, PEACH, 
PINEAPPLE, LIME JUICE 

 

HONEY OLD FASHIONED -10 
FOUR ROSES BOURBON, HONEY SYRUP, 

BITTERS 
 

WATERMELON DROP -10 
CONCIERE VODKA, WATERMELON JUICE, 

LEMON, WATERMELON CUBE

 

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 

 

CAMBOZOLA CHEESE TOAST - 9 
CAMBOZOLA BLUE CHEESE, TOASTED 

BRIOCHE, BLACKBERRY JAM 
 

CAESAR SALAD – 9 
ROMAINE LETTUCE, CAESAR DRESSING, 

ROSEMARY CROUTONS, AGED PARMESAN, 
TOASTED ALMONDS 

 

EGGPLANT RISOTTO - 9 
ROASTED EGGPLANT RISOTTO, AGED 

PARMESAN CHEESE, FINE HERBS 
 

SHEPARDS PIE - 9 
BRAISED BEEF, ONION, CARROTS, CELERY, 

BECHAMEL, POTATO PUREE 
 

OYSTERS ON THE HALF SHELL- 9 
THREE WEST COAST OYSTERS, LYCHEE 

MIGNONETTE       


