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D I S C O U N T S  R E F L E C T E D  I N  P R I C E D I S C O U N T S  R E F L E C T E D  I N  P R I C E

BITES
R O A S T E D  P E C A N S  &  C A S H E W S  5

C A R A M E L I Z E D  O N I O N  D I P  10
crème fraîche onion dip, house chips

P E T I T E  G R E E N S  S A L A D  7
citrus, fennel, chardonnay vinegar

C A R P E N T E R  S A L A D  12
kale, mixed greens, parmesean,  
pickled shallot, house crouton, 
green onion-crème fraîche

H I L L  C O U N T R Y  C R U D I T É  12
smoked eggplant, chardonnay vinegar, 
citrus zest

F R I E S  6
shoestring kennebec potatoes

C H E E S E B U R G E R *  16
two 3oz smash patties, pickle, brioche bun,  
shaved white onion, french fries

HAPPY HOUR DRINKS
S M O K E H O U S E  O L D  F A S H I O N E D  12
bacon washed rye, cinnamon, port wine

O S O  V E R D E   1 1
mezcal, yellow chartreuse, thyme, honey

T H E  G A R D E N  M U L E   10
bell pepper sotol, ginger beer

T H E  G R O V E  E S P R E S S O  M A R T I N I  1 1
pecan tequila, espresso, licor 43

C A R P E N T E R  M A R G A R I T A   1 1
orange tequila, fresh lime, agave

Y O U  B E T C H A  1 1

( 6 M G  H E M P - D E R I V E D  T H C  +  2 M G  C B D )
pamos signature, strawberry, jalepeño

M O C K T A I L S

N A H - G R O N I  8
n/a aperitif, cranberry, yuzu juice

H E R  N A M E  W A S  C L A U D I A  8
blood orange, rosemary, prickly pear
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DRAFT BEER
Z I L K E R  B R E W I N G  I C Y  B O Y S     5
rice lager

M E A N W H I L E  B R E W I N G  S E C R E T  B E A C H   5
american ipa

Z I L K E R  B R E W I N G  H E A V E N L Y  D A Z E   5
hazy ipa 

V I S T A  B R E W I N G  D A R K  S K I E S   5
black pilsner

P I N T H O U S E  M A G I C A L  P I L Z    5
pilsner

S T  E L M O  B R E W I N G  C A R L  K O L S C H    5
kolsch

WINE BY THE GLASS
J .  L A S S A L L E  P R E M I E R  C R U  B R U T  23
nv, france

R A V E N T O S  B L A N C  D E  B L A N C S  1 1
2021, spain

9 9 9  D E  L O X A R E L  B R U T  R O S A T  C A V A  12
2022, spain

L E  R O S É  D E  S .  S Y R A H  /  M E R L O T  R O S É  13
2022, france

B A L E A  G E T A R I A K O  T X A K O L I N A   13
2022, spain

L I M I T E D  A D D I T I O N   “ W H I T E  C R U S H ”  15 
S A U V I G N O N  B L A N C  /  C H A R D O N N A Y  /  P I N O T  B L A N C
2024, oregon

P E J U  “ L E G A X Y  C O L L E C T I O N ” C H A R D O N N A Y  17 
2022, california

K I V E L S T A D T  C E L L A R S  “ K C  L A B S ”  Z I N F A N D E L  12 
( C H I L L E D )  
2022, california

N O R T H  V A L L E Y  V I N E Y A R D S  “ C O M P A S S ”  P I N O T  N O I R  14
2022, oregon

A N N E  P I C H O N  G R E N A C H E  /  S Y R A H  13 
2022, france

F R O G ’ S  L E A P  C A B E R N E T  S A U V I G N O N  19 
2021, california

A L C O H O L - R E M O V E D

O D D B I R D  S Y R A H  R O S É  10 
alcohol-removed, france
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*Consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs may increase your risk  
of foodborne illness, especially if you have  
certain medical conditions.
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