
H A P P Y  H O U R
M E N U

* Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, 
milk, poultry or shellfish reduces the risk of food borne illness. Young children, the elderly & 
individuals with certain health conditions may be at higher risk if these foods are consumed 

raw or undercooked.

T O W E R  H O U R
4:00pm - 6:00pm

PAN-ROASTED SEAFOOD TOWER 
maine lobster, king crab, gulf shrimp, atlantic 
scallops, little neck clams, mussels, calamari, 

white wine, garlic butter  40

CHEESE & CHARCUTERIE 
farmstead cheeses, dry-cured meats,  

fruit, nuts & olives  15

MINI FILET SANDWICHES* 
filet mignon, blue cheese,  

caramelized onions, truffle fries  16

WAGYU MEATBALLS 
whipped ricotta, plum tomato sauce  14

SHRIMP ON ICE 
large gulf shrimp, cocktail sauce,  

horseradish  16

THE WB* 
prime black angus beef, bacon jam,  

fontina cheese, arugula, brioche bun,  
truffle fries  14

MUSHROOM & TRUFFLE  
BRUSCHETTA 

toasted baguette, ricotta,  
mushroom ragout, truffle  12

CRISPY PORK BELLY 
sherry braised pork belly,  

apple wood smoked bacon,  
maple butter glaze  12

AHI POKE STACK* 
hawaiian ahi tuna, ponzu, macadamia nut,  

spring onion, wonton chips  14

WAGYU STUFFED MUSHROOMS 
bearnaise, balsamic reduction  14



B E E R
$2  O F F

S P E C I A L T Y 
C O C K T A I L S

$2  O F F

M A R T I N I S  8
LEMON DROP 

new amsterdam lemon, triple sec, sours

PINEAPPLE UPSIDE DOWN 
vanilla vodka, malibu,  
pineapple juice, cream

COSMOPOLITAN 
new amsterdam vodka, triple sec,  

lime juice, cranberry

CLASSIC VODKA OR GIN MARTINI 
new amsterdam vodka or gin,  

classic or dirty

T O W E R  H O U R 
D R I N K S

4:00pm - 6:00pm


