
HAWTHORN HOUR 
4PM-7PM

50% DISCOUNT OFF
SIGNATURE COCKTAILS

OLD FASHIONED  19 
maker’s mark, brown sugar syrup, bitters 

MANHATTAN  19
angel’s envy, carpano antica, bitters

BOHEMIAN RHAPSODY  17
ketel one grapefruit & rose, cointreau, lime, blood orange

BLOOD ORANGE MULE  17
blood orange vodka, blood orange sour, lime, ginger beer

EVERYBODY KNOWS  17
ketel one grapefruit & rose, st. germaine, passionfruit, lime

BYRD’S THE WORD  16
hawthorn signature sangria in red or white

SWEET CAROLINE  16
pear vodka, st. germaine, spiced pear purée,

brown sugar syrup, lemon

UNCHAINED MELODY  18
monkey 47, st. germaine, ginger syrup, candied lemon rim

TANGERINE  17
ketel citron, liquor 43, aperol, lemon

RING OF FIRE  18
house made jalapeño tequila, cointreau, pineapple,

lime, tajin rim

LUCKY 18
ketel citron, pama, cranberry, sweet and sour, berry puree

PURPLE RAIN  19
empress gin, lavender syrup, lime juice, simple syrup

Well cocktails starting at $8

$5 DRAFT BEER
tenaya creek pilsner | lagunitas ipa | modelo

atomic duck ipa | big dog’s brown ale

$6 DOMESTIC BOTTLED BEER 
budweiser | coors light | miller lite

michelob ultra | blue moon

$7 IMPORTED BOTTLED BEER 
corona | heineken | guinness | stella

HAPPY HOUR FAVORITES
THE HAPPY HOUR BURGER  16 

fries, crispy onion, pickle

MEATBALL SLIDERS (2 PER)  8
hawaiian bun, meatball, marinara

TRUFFLE FRIES  5
grana padano, tomato ketchup

SEAFOOD SELECTIONS
OYSTERS  3 PER

cocktail sauce, mignonette, lemon

SHRIMP COCKTAIL  4 PER
cocktail sauce & lemon

AHI TACOS (2 PER)  9
crispy wonton, secret sauce

CHARCUTERIE EXPERIENCES
CHARCUTERIE BOARD  19

select meats & cheese, seasonal accoutrements

SHAREABLE PLATES
SPINACH & ARTICHOKE DIP  14

boursin cheese, feta cheese, baby spinach, pita chips

ITALIAN MEATBALLS   15
marinara sauce, parmesan cheese, basil, grilled crostini

CRISPY CAULIFLOWER  9
garlic aioli

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illnesses, 

especially if you have certain medical conditions

GF=Gluten Free;  V=Vegetarian

Sauvignon Blanc, Spy Valley, Marlborough	 8
New Zealand	

Chardonnay, Sonoma Cutrer,	 7
Sonoma Coast	
Merlot, Emmolo, Napa Valley, California	 8 
Pinot Noir, Meiomi, Sonoma County	 7 
Cabernet Sauvignon, Fitch Mountain	 9
Sonoma County	
Prosecco, Caposaldo, Italy MV	 8
Fleurs de Prairie, Languedoc Rosé, France	 7
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