HAPPY HOUR
M-F 3-6PM

FOOD

NOSH MIX 1/4
CHOCOLATE COVERED HOUSE CHIPS 3

ROSEMARY POTATO CHIPS 3
ADD FRENCH ONION DIP FOR #1

CHEESE PLATE -SEE CARD-
EDAMAME 5/9
LOCAL GREENS WITH MISO VIN 4/7

ROASTED BAGUETTE 2*
W/ SALTED BUTTER AND PRESERVES

POTACHOS 6/11
SWEET POTATO FRIES 4/7
CRISPY KOREAN WINGS 7°%14
CALAMARI 7/13
LENTIL HUMMUS 6/11

W/ LOCAL VEGGIES AND BAGUETTE CRACKERS

NOSH BURGER 9

HOUSE DRINK SPECIALTIES

TOASTERS 2

TOAST YOUR GROUP TO A TRULY HAPPY HOUR W/ HOUSE MADE ‘CELLOS
LEMONCELLO, ORANGECELLO or LIMECELLO

SANGRIAS
HOUSE WHITE 3°°/GLASS 17°°/CARAFE
ELDERFLOWER 4°°/22%
GRAPEFRUIT 4%°/22°°
BLUEBERRY 4°0/22°0
SPICY PEAR 4°°/22%°
ELDERFLOWER PEAR 5/25

BLOODYS
HOUSE 7
CHIPOTLE 8
CUCUMBER 8
LIME 8

DRINKS

ALL HOUSE WINES 3%

REDS
RED ROCK MERLOT cA

TILIA MALBEC ARGENTINA
OXFORD LANDING SHIRAZ AUSTRALIA
BRAZIN OLD VINE ZINFANDEL cA
OPERA PRIMA CABERNET spAIN
BUENA VISTA PINOT NOIR cA
COSTA DI BUSSIA BARBERA D'ALBA ITALY

WHITES
CALINA CHARDONNAY CHILE

CARA MIA PINOT GRIGIO ITALY
OYSTER BAY SAUVIGNON BLANC NEW ZEALAND
FRITZ ZIMMER RIESLING GERMANY
TILIA TORRONTES ARGENTINA
CLOS LA CHANCE VIOGNIER cA
MARTIN CODAX ALBARINO spPAIN

ALL DRAFT BEER 2
BRISTOL’S LAUGHING LAB SCOTTISH ALE
BRISTOL’S COMPASS IPA
SKA BREWING'S TRUE BLONDE ALE

HAPPY HOUR MARTINIS 4%
NOSH COSMO
POMEGRANATE LEMONADE
MIMOSATINI
SVEDKA VODKA MARTINI
PINNACLE GIN MARTINI

HAPPY HOUR COCKTAILS 4

NOSHCOW MULE
SVEDKA VODKA, LIME JUICE, GINGER BEER

CUBAN PASSION
GOSLINGS GOLD RUM, CAPTAIN MORGAN SPICED RUM,
RON DIAZ COCONUT RUM, PINEAPPLE JUICE

ALL WELL SPIRITS w/ MIXERS 3



