happy hour 5-7

\Lilshire

-~

BAR SNACKS s

ceviche
chef’s choice, crispy plantains, avocado

lamb sliders
wild arugula, harissa aioli, truffled chips

flash fried calamari
cilantro, carrots, daikon, peanuts, sweet thai chili

flat bread
smoked mozzarella, chili flake, basil

classic shrimp cocktail
cocktail sauce, lemon

coriander crusted chicken kabobs
tamarind dipping sauce

mac and cheese
english peas, bacon

WOOD GRILLED BURGERS 12

blue cheese
pickled red onion, garlic aioli, arugula

bacon
cheddar, caramelized onion, “steak sauce”

classic set-up
tomato, onion, lettuce

BAR SNACKS 13

chimay ale marinated skirt steak
french fries or salad

oysters on the half shell
pink peppercorn mignonette, chives

hamachi
ponzu, wasabi, cilantro

spicy lamb flat bread
feta, sweet peppers, crispy onions

SPECIALTY COCKTAILS ¢

tequila spa
paqui silver tequila, cucumber, red grapes,
fresh citrus

dirty blonde
highland scotch, pressed apple, sauvignon
blanc, lemon

harry's belini
prosseco, peach puree, thyme

our margarita
don julio blanco, st.germain, lime, jalapeno

OTHER HAPPY HOUR DRINKS...
red and white wine 6
pinot noir, coastal vines, sonoma, ca 2009

sauvignon blanc, cedarbrook, ca 2009
vino verde, octave, portugal 2010

beer 5
domestic and imported choices

well cocktails 7

martinis 8



