
Monday through Friday 3pm - 6pm

happy hour

TACOS
pick any 2 tacos for $7

BRAISED ADOBO CHICKEN THIGH 

pico de gallo, white cheddar, chili-lime créme, 
cilantro

Kidron, Ohio  

VEGAN CAULIFLOWER

lightly battered & fried florets, sweet chili 
gastrique, house slaw, cilantro — vg, v

Lakewood, Ohio  

OLD BAY MARINATED SHRIMP

house slaw, pico de gallo, chili-lime créme, cilantro
New Haven, Connecticut 

STARTERS & SHAREABLES

CRISPY VEGAN CAULIFLOWER
sweet chili-ginger, lime, scallions  — vg, v - 7

CHEESEBURGER SLIDERS (3)
living lettuce, cheddar, burger sauce, brioche - 9

CHICKEN N’ WAFFLE SLIDERS (2)
vegan waffle, buttermilk-brined chicken thigh, hot 
honey, house slaw, powdered sugar - 9

PEI MUSSELS
white wine, garlic, parsley, butter, bread - 8

CLEVELAND NACHOS
house chips, cheddar fondue, pico, pickled chilis, 
sweet barbecue, chili-lime crema, scallions - 8

BEEF WELLINGTON PIEROGIES (2)
red wine and herb demi-glace, horseradish sauce, 
chive, crispy mushroom - 10



HOUSE WINE
FORAGE Pinot Grigio - 6

FORAGE Rosé - 6

FORAGE Cabernet Sauvignon - 6

BEER

DORTMUNDER GOLD

bottle, lager 5.8% - 4
Great Lakes Brewing Company

COORS LIGHT
bottle, lager 4.2% - 3

FORAGE LAGER

draft, american lager 5.2% - 4
Sibling Revelry Brewing

May  2024

COCKTAILS
EFFEN MULE
cucumber vodka, freshly squeezed lime, goslings 
ginger beer, mint - 8

EL DIABLO
hornitos blue agave tequila, jalapeno-infused 
simple syrup, grapefruit juice, lime juice, ginger 
beer - 8

BLOOD or WHITE SANGRIA

Blood Orange: red wine reduction, blackberry brandy, 
orange liqueur, cherry vodka, blood orange juice

choice of:

White: peach schnapps, pineapple juice, pinot grigio, 
lemon-lime soda - 8

STRAWBERRY HIBISCUS CAIPIRINHA
Cachaça 51 rum, house-made strawberry & hibiscus 
syrup, lime juice - 8

CLASSIC MARGARITA
tequila blanco, triple sec, lemon, lime, simple - 6


