
HAPPY HOURHAPPY HOUR
AVAILABLE WEEKDAYS 3PM-6PM

v :: vegan      vg :: vegetarian      gf :: gluten-free

VEGAN CAULIFLOWER [9]
battered, sweet chili-ginger, lime, chives.  v

CRISPY SHRIMP [9]
fried shrimp, sweet chili sauce, napa 
cabbage, black sesame seeds, chives.  

AVOCADO ‘HUMMUS’ [9]
avocado, white bean, parsley, lemon juice; 
served with toasted pita chips.  v

FORAGE FRITES  [7]
rosemary, truffle oil, garlic, parmesan 
reggiano. vg

MUSSELS [12]
PEI mussels, garlic; served with 
white wine butter sauce.

PULLED PORK SLIDERS [10]
two sliders; pulled pork with sweet chilli 
slaw; served with homemade chips.

PRETZELS [7]
served with white cheddar queso. vg

TACOS [2 FOR 10]
PULLED PORK
sweet chilli slaw, cheddar, 
pickled jalepenos
CHICKEN
pico de gallo, sauteed onions 
and peppers, white cheddar, 
chilli crema, cilantro
VEGAN CAULIFLOWER
with sweet chilli slaw



EL DIABLO [8]
100% agave lunazul blanco tequila, blackberry 
liqueur, lime juice, grapefruit juice, jalapeno 
simple syrup, ginger beer.

EFFEN MULE [8]
effen cucumber vodka, lime juice, ginger beer.

LKWD’S BEST SANGRIA [8]
red wine reduction, orange liqueur, cherry 
vodka, blackberry liqueur, blood orange juice.

STRAWBERRY HIBISCUS CAIPIRINHA [8]
cachaca 51 rum, house-made strawberry & 
hibiscus syrup, lime juice.

FORAGE PINOT GRIGIO [5]
california

FORAGE CABERNET [5]
california

FORAGE ROSÉ [5]
california

GLBC DORTMUNDER GOLD [4]
bottle; lager 5.8%

COORS LIGHT [3]
bottle; lager 4.2%

SRB FORAGE LAGER [5]
draft; lager 5.2%

THREE FLOYDS ZOMBIE DUST [5]
draft; pale ale 6.5%

SEASONAL SELECTION [5]
draft
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