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S I X +« S E V E N

Restaurant & Lounge

7

FDGE HAPPY HOUR

5unclag — Tl’xursclag 36 FM
OSNACKS 35

Caesar Salad
with Kock 5/11/7'”7/0 or Chicken $8

Halibut [Fish & Cl‘liPS
Waggu Kobc—Stgle Hamburgcr

Mac & Chccsc

COCKTAILS 6

Fomcgranatc Cosmo
Ciroc Vodka, ( ointreau,
[ omegranate Ju/cc and [ ime

Mai T ai One On
/\//ﬂcrs and. App/cton K um, Amaretto, C ointreau,
Orange Juice

Gingerita
[Ferradura Silver ch/:u//a, Cointreau, [ ime Ju/cc and

G/hgcr Jntfusion

[Homemade Fincapplc |nfusion Martini
Vodka [nfused with fresh F/heaplo/c

Brancl New Old [Fashion
Maker's Mark Pourbon, | emon _Juice, G/'ng@f Ale

DRAUGHT BEFR 33,75
DPAILY WINE SFECIAL $s.00




ONACKS

Ahi TunaRoll

Sashimi rice paper rolf creamy ginger, chili oif

Crispg Crab Cakcs

/4 VOCBC/O 58/36/
Waggu Kobe—-Style Hamburger

Mac & Cl’lccsc ~Tl1€ Real Deal

With chicken or rock slﬂrimp i%5.95

Cheps Cheese Flatter

795

15.95

12.95

9.95

12.00

Fetit Basque, T omme de Savoie, [ e Maitre de 5egu/'n

| ittle Maine |_obster Brioche Rolls

Tarragon aiolf

Fried Calamari

| emon aioli, chili sauce

Salumi Bruschetta

Seattle’s Salumi cured meat, olives, /oe(:or/no

Spicg Beef Skewers
Chimi Chiri, blistered 5Pltﬂ tomato, /oa/orlléa

Caesar Salad

With Rock Shrimp or Chicken 13.95

Halibut Fish & ChiPs

Tartar sauce

Wood Roastcd Frawns

Koasted tomato, gar//c, basil oif

15.95

8.95

795

10.95

9.95

Consuming Raw or Unc{ercookc& Meats, Fou[trg, Scapood‘
Si’vcllpisf’l or E_ggs Maﬂ [ﬂcrcasc Your Kisk OF Fooc”gornc l”ncss,
Especia”g fYou [Have Cer‘tain Medical Conditions.



SUNNY TIME COCKTAIL S

Gai ngerita 1 |
[Heradura Silver chu//a, (ointreau,
L/MC Ju/cc and G/hger Infusion

Kcntuckg Mint JulcP io
Maécrr’s Maré Bouréon, M/m‘é‘yru/o,
5P/25 of [ ime

Fomcgranatc Cosmo 12
Ciroc Vodka, C ointreau, [ omegranate, Ju/ce,
and [ ime

[Homemade T onic with Giin 11

[House Made T onic Waterwith REA[ Qu//‘:/nc Fowder
and. _Jun/lbcro GCain

Fchect Flantcr’s Funch i1
Mﬂcr{s Dark Kum, /D/nca/o/o/c and [ ime Ju/cc, 50c/a, K ocks

Mai TaiOneOni2

Mﬂcrs and A/Dlo/eton K um, Amar@tto,
(ointreau, Orangc Juice

ltalian-American bc”ini 1o
/D cach /D uree, /D rosecco, Lcmon

Burgundg Mcijito 12
Bacard/ Lg/n‘ Kum, /J'mc, Mint
and a 5/:)/35/7 of Finot Noir

Cool ~Cumbcr 12

/ 7’2/7gcr One Kattir [ ime Vodka, Junma/ Gi/y'o Sake,
Cucumberand [ ime Ju/cc

Brancl New Olcl Fashioni 2
Marker’s Mark Bourbon, | emon Ju/ce, G/hger Ale



WINFSBY THE GL ASS
WHITES

Aclami, Frosecco, Garbe‘ i3 ]t K@)

T aittinger, Prut, | a [Francaise Fr 20
Martinborough, Sauvignon Planc Nz 11
Nigl, GrunerVeltliner Austria 11
[T dna Valley, Chardonnay Ca 95
[Csparao, Blanco Riserva Fortugal 9

Black Chook, VMR Australia 10
W.Tevre, Champ Rogaux Chablis ' 14
Fala, C rabiis \lermentino Sardegna 9

Sokol Blosser, [ volution Or 10
Syndline Rose WA 9

REDS

Rioja Vega, Kiserva Opain 12
Prandborg, [inot Noir Or 13
[Hanenhof, Shiraz Australia 11
Avrgiano, (Cab/Sangjovese/Syrah |t 4
(rios, Malbec Argentina 10
Sagelands, Merlot Wa o9
Olivares Monastrell (Mourvedre) Opain 8
Amavi, Cabernet Sauvignon Wa 14
Robert K ar, Claret Wa 14



DRAUGHT BFEFKR
5.25 per pint
Stella Artois
Manny’s Pale Ale
Mac & Jack African Amber Ale
Widmer [efeweisen

Sierra Neveda Summer Ale

Seasonal Fcature

BPOTTIEDBEFR

Heineken 4.50
Hoegaarden White 5.50
T rumer Fils 6.00
Budweiser 4.50
Pud [ ight 4.50
Amstel | ight 4.50
(Corona 4.50
(Guinness 6.00

Kaliber N/A 450



