
H A P P Y  H O U R

4 - 5 PM

Fresh Shucked Oysters			   4 each
sake + yuzu mignonette                         	  

Kimchi Frites				    7
chives, togarashi aioli

Warm Marinated Olives 			   8  
citrus + herbs

Averna Candied Pecans			   10
orange, chili, sea salt

Chicken Kaarage			   12
tonkatsu BBQ sauce

The Point Burger				   18
aged white cheddar, bacon-onion jam
spring greens, brioche bun

Charcuterie + Cheese Plate		  23
averna candied pecans
house made preserves + pickles
fresh baguette



DRINK SPECIALS

Every hour is happy… 

but some have help

Daily Rotating Features:

House Wine				    9

Craft Draught Beer			   8

Local Cider				    10

Cocktail Feature				   10

MONTHLY FEATURE 
COCKTAIL FLIGHT

January’s Feature: Mimosa Flight	   35         

Try our rotating cocktail flights featuring 3 x 1oz              
cocktails and we’ll plant a tree for every purchace            
with One Tree Planted!

Sunrise Mimosa 
Prosecco, Aura Gin, orange juice, blood orange 

syrup

Mermaid Mimosa
Prosecco, Blue Curacao, pineapple juice

Sour Cherry Mimosa
Prosecco, Merridale Cherry Liqueur, sour cherry mix


