HAPPY HOUR

Monday - Friday from 3-6pm

BAR BITES

Blackened Shrimp | Brioche Avocado Toast « $12
Meatballs | Pomodoro & Garlic Crostini « $12
Pigs in a Blanket | Mustard « $12
The Annie Nachos | Red Chile Beef & Avocado « $12

Whipped Ricotta & Parmesan Dip | Pistachio,
Kalamata & Crispy Pita Chips e $12

Beet Cured Salmon | Wonton Shell,
Creamy Egg Salad & Trout Caviar e $14

Southwestern Empanada | Black Beans,
Smoked White Cheddar & Avocado Salsa « $12
Truffle Fries | Smoked Cheddar Sauce « $10

The Annie Grind Burger « $12
add fries « $4



COCKTAILS . $12

Annie Margarita

Espolon Tequila Blanco, ltalicus Bergamot, Grand Marnier, Lime

Whatamelon Margarita

Patron Blanco Tequila, Fresh Watermelon, Lime, Mint

Dr. Feelgood
Wild Turkey 101 Bourbon, Ginger, Lemon, Honey

Meet Me on the Eastside
Bombay Sapphire Gin, Fresh Cucumber, Lime, Mint

Persephone

Ketel One Vodka, PAMA Liqueur, Cointreau, Cranberry, Lemon

Espresso Martini
Ketel One Vodka, Mr. Black Coffee Liquor

Manhattan
George Dickel Rye, Cinzano Sweet Vermouth

Paloma

Don Julio Tequila Blanco, Fever Tree Sparkling Pink Grapefruit

Aperol Spritz
Aperol, Gambino Prosecco, Fever Tree Club Soda

WINES . $10

Gambino ‘Gold’, Prosecco Superiore | Valdobbiadene NV
Robert Weil ‘Tradition’, ‘Dry’ Riesling | Rheingau, Germany 2021

Chateau d’Esclans ‘Whispering Angel’ Rosé | Provence, France 2022
Fossil Point, Pinot Noir | Edna Valley, California 2020



