happy

clarklewis happy hour: Monday - Saturday 4:30 - 6:30

DRINKS

Martini

ginor vodka............ooo 5.
GIMUCT ©ooeeeeee e 5.
gin & lime

Old German Lager, (160Z)..........ccccocvivvnnn 3.
Glass of Red......ooooiiii e, 5.
Glass of White.....ooovveeeeeeeeeeeeeeeeeeeeee D
ONE

House fried almonds with fleur de sel

Olives

TWO

Grand Central bread and butter with fleur de sel

Roasted gold potatoes
with romesco

Alfocato

Calfé Vita espresso and housemade ice cream

THREE

Baby greens | ) )
with' sherry vinaigrette, radish and focaccia croutons

Artisan cheese
with fuji apple and almonds

Spaghetti ,
with" Groundworks basil pesto

FOUR
Soup of the day

Toasted sandwich
with ham & fontia

Arancim® ) o
risotto balls with pork sausage and lemon aioli

FIVE
Cold cuts

sliced meats, pickled onions and marmated olives

Macaroni & cheese
with taleggio and breadcrumbs

SIX

Sautéed manila clams )
with piment d’espelette and grilled bread

Wood fire grilled hamburiger*

with watercress and pickled red onion
for 1. each, add:
farm egg, pork belly or Oregon blue cheese

for 2. add side salad

Elease two credit cards per table maximum
contains raw egg

happy

clarklewis happy hour: Monday - Saturday 4:30 - 6:30

DRINKS

Martini

QN O VOAKE .ottt D
GIMICL oD,

gin & lime
Old German Lager, (1600Z)........c.cccccociiinn 3.
Glassof Red.........ccooooiiiiiiie, D.

Glass of WHhite.....oovvvviiieiiieeeeeeeeeeeee DL

ONE
House fried almonds with fleur de sel
Olives

TWO
Grand Central bread and butter with fleur de sel

Roasted gold potatoes
with romesco

Affogato :
Calfe Vita espresso and housemade ice cream

THREE

Baby greens | . .
with sﬁerry vinaigrette, radish and focaccia croutons

Artisan cheese
with fupi apple and almonds

Spaghetti )
with Groundworks basil pesto

FOUR
Soup of the day

Toasted sandwich
with ham & fontina

Arancini* , o
risotto balls with pork sausage and lemon aioli

FIVE

Cold cuts ) ) ) )
sheed meats, pickled onions and marmated olves

Macaroni & cheese
with taleggio and breadcrumbs

SIX

Sautéed manila clams .
with piment d’espelette and grilled bread

Wood fire grilled hamburger* )
with watercress and pickled red onion

for 1. each, add:
farm egg, pork belly or Oregon blue cheese

for 2. add side salad

please two credit cards per table maximum
*contains raw egg



