
Happy Hour Menu 
Thursday – Saturday, 4 – 5pm 

*Fridays 7 – 10pm 

 

Greek Olives 4 

 

Hazelnuts 5   

Holmquist farms 

 

Pork Belly Street Tacos 18  

three tortillas con madre flour tortillas, skagit river ranch pork belly, 

ralph’s greenhouse cabbage slaw, crème fraiche 

 

Sliders 18  

three fair cow path’s farm beef, bread in blaine brioche, bourbon bacon 

onion jam, mayo, farm wild greens 

 

Half Size Seasonal Flatbread 10  

 

Half Size Margherita Flatbread 8  

marinara, ferndale farmstead scamorza and fior di latte mozzarella, basil 

oil, fresh farm wild basil 

 

 

Petite Cheese/Charcuterie Plate 1 Glass of Keg Wine 19 

 

 

Rotating Happy Hour Cocktail 7 

Berries and cream 

Bourbon, five farms irish cream, amaretto, berries and cream extract, cherry 

cola 

 

2 dollars off wines by the glass 

 

5 dollars off decanter of keg wines 

 

Beach Cat Brewing 

Thomas O’Malley Dry Irish Stout 16.9 oz   5 

 

1 dollar off draft beer 

 

 

 

 

 

 

 

*$20 minimum food and/or beverage purchase and 20% gratuity required in 

The Studio during live music 

 


