
HAPPY HOUR 3PM-7PM
Tuesday-Friday

––––  DRINKS  ––––
$2 OFF SIGNATURE COCKTAILS

$6 WELL COCKTAILS
$6 ALL DRAFTS

––––  HOUSE TAPAS  ––––
PATATAS BRAVAS  $5

Kennebec potato, house bravas sauce, chili oil, chili aioli
FIDEO Y QUESO  $8

Fusilli pasta, parmesan and gorgonzola cream sauce, toasted bread 
crumb, fine herbs
ARANCINI  $5

Arborio rice, parmesan, manchego, fontina, mango & fresno pepper 
gastrique

QUESO FUNDIDO  $8
Oaxaca, fontina, goat cheese, fire roasted poblano, spanish chips 

(flatbread chips)
+ chorizo $4  /  +  roasted mushrooms $3

COASTAL CEVICHE  $12
Chef’s choice of fish, pico de gallo, citrus, banana chips

KALE CHOP  $8
Cabbage, mango, pine nuts, manchego, citrus vinaigrette

+ chicken $4
FRESCA’S WINGS  $6

House seasoned & breaded wings with choice of house bbq, buffalo, 
chili lime glaze 

Stark naked available upon request
MOJO PORK BELLY  $8

Marinated & braised pork belly, chili-citrus glaze
JOHN SMITH BURGER  $10

1 patty with melted sharp white cheddar on each, house made sweet 
and spicy pickles, house fancy sauce in a brioche bun with fries

DRUNKEN TENDERS  $12.50
Lightly fried Chicken tenders tossed in our house made Drunken 

sauce w/ fries
PARADISE CHICKEN SANDWICH  $10

Deep fried and breaded chicken thigh with a jicama slaw, sharp white 
cheddar, pickled jalapenos with fries

GRILLED CHICKEN SANDWICH  $10
Grilled Chicken, jicama slaw, goat cheese, arugula, red onions, sliced 

tomatoes, and topped with a balsamic vinaigrette drizzle, toasted 
sourdough. Served with a side of fries
THE GREEN MACHINE  $10

 A gathering of onions, avocado, tomato, mixed greens, sundried 
tomato, and pistachio pesto. Served on toasted ciabatta, with a side of 

fries
 STEAK SLIDER TRIO  $13

(3) Grilled steak, jicama slaw, Jalapeno mustard, parmesan cheese. 
Served on toasted Hawaiian bread

Gluten DairyNutsShellfish Nightshade
Contains Allergens:

Allergy Warning: Menu items may contain or come into contact with 
wheat, eggs, nuts and milk. Ask our staff for more information.


