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FRESH SHEET � �

Eats

HAPPY
HOUR

Join Us For

DINE IN ONLY

MONDAY
through

FRIDAY

4 pm
to

6 pm

50% off
Selected

Tapas

$7
DRINK

specials

SEARED BEEF TIPS
FRIED ARTICHOKE HEARTS
TRUFFLE POLENTA FRIES

AHI POKE TOSTADAS
GAMBAS

CHARCUTERIE BOARD
VEGGIE BOARD

TRIO OF SPREADS

GIN BLOSSOM COCKTAIL
GIN, LAVENDER SIMPLE SYRUP, LEMON

POMEGRANATE MARTINI
VODKA, POMEGRANATE, LIME

YOU GET WHAT YOU GET WINE
RED OR WHITE

�

�

ROASTED ARTICHOKE
lemon beurre blanc, brioche crumble  10

SLOW ROASTED AK PORK WRAP
butter lettuce, green onion ginger sauce, gochujang,

kimchi, brown rice, cilantro  13

GRILLED AK SALMON AND BARLEY SALAD
delta junction pearl barley, fresh asparagus, cherry tomato,

spinach, pickled pearl onion, lemon garlic vinaigrette,
avocado tzatziki, caraway breadcrumb  22   

ORANGE PANNA COTTA
honey spice cake, fresh berries  10



a special non-alcoholic drink in honor of National Recovery Month
for more information, visit recoveralaska.org

RASPBERRY ROCKTAIL
raspberries, mint, fresh lemon, simple syrup, ginger ale  5

DRINK O’ THE MONTH

GAL GADOT  12

belvedere vodka, raspberries, mint simple,
fresh lemon, ginger ale

THE JACKALOPE  13.5

drumshanbo irish gin, grapefruit, lemon & lime, cardamom,
star anise, mediterranean fever tree tonic

 FLIGHT O’ THE MONTH

 STOP AND SMELL THE ROSÉS  10
seaglass  monterey county  2016

chateau st michelle  columbia valley  2017
simi  sonoma county  2017

BUBBLES O’ THE MONTH
janz brut rose, tazmania  11

PUNCH O’ THE MONTH

BUZZ BUNNY
botanist gin, carrot juice, tarragon simple syrup,

domaine de canton, lemon juice

  glass  10 / carafe  18 / bowl  32

4.4.18

Drinks
FRESH SHEET � �

Coffeehouse Specials
(available until 5 pm)

drinks O’ THE MONTH

PEEP MILKSHAKE  8
hand dipped vanilla ice cream, all natural monin toasted 

marshmallow syrup, housemade whipped cream and a peep!

CARAMEL CADBURY MOCHA  5
ghirardelli chocolate mocha, natural caramel

monin syrup, housemade whipped cream and ghirardelli 
caramel sauce


