
HAPPY HOUR 2 PM to 5 PM – Daily

DRINKS  

C O C K T A I L S

Chilcano · 1 oz
pisco peruano, lime juice, ginger ale, bitters

11

Montero · 1 oz
mezcal, ají panca spiced pineapple syrup, lime, ginger beer

13

Yuzu Flower Spritz · 3 oz
choya yuzu liqueur, elderflower, yuzu, prosecco, soda

14

Miata Margarita · 2 oz
orange-infused Casamigos Reposado, Aperol, lime, orange juice

19

B U B B L E S 5 o z 8 o z B T L

Bottega, Prosecco 10 16 50

W H I T E  W I N E

Church & State, Pinot Gris 11 17 55

Little Engine “Elevation”, Chardonnay 17 28 90

R E D  W I N E

Bench 1775, Cabernet Syrah 11 17 55

Averill Creek, Pinot Noir 15 25 75

R O S É

Franca Estate, Rosé 10 16 50

Liquidity, Rosé 12 18 55

B E E R S

Granville Island Brewing “Island”, Lager · 16 oz 8

Granville Island Brewing “Brockton”, IPA · 16 oz 8

SEAFOOD & SHARING  

Ancora Glacier · for 2 / for 4
fresh oysters, ceviche mixto, poached prawns, 
selection of sashimi, tuna tartare, Dungeness crab causas, 
escabeche mussels

75 / 145

Sushi Pizza
crispy rice, avocado, Dungeness crab, tuna, sockeye salmon, 
unagi sauce

22

Premium Oysters · 1 pc / 6 pc 3 /  18

Sashimi · 5 pc
Albacore Tuna  or  Wild Sockeye Salmon

16

Sablefish Croquettes · 3 pc
avocado mousse, chalaca

14

Truffle Fries
Grana Padano, huancaína sauce

10

Brussels Sprouts
Togarashi, lemon

8

Prawn Tempura Cone 10

Spicy Tuna Cone 9


