HAPPY HOUR @ an“’"n

2-5 PM EVERY DAY!

SPECIALTY COCKTAILS

FORK’D MARGARITA $8
Cuervo Tradicional, Cointreau, fresh lime and
house made margarita mix

FILTHY MULES $8

Vodka, Gin, Rum, Tequila or Whiskey, Cock ‘n
Bull Ginger Beer, fresh lime juice and Filthy
Cherry Syrup

CHERRY LIMEADE $8
Absolut Lime, fresh lime juice, homemade —
lemonade and maraschinoe cherry juice

SKINNYS

SKINNY MOJITO $8
Bacardi rum, soda, mint, lime and
skinny simple

SKINNY BEACH $8
Prairie vodka, soda, lime, basil and
skinny simple

SKINNY MARGARITA $8
Jose Cuervo Tradicional tequila,
lime, soda and skinny simple

52 OFF ALL TAp pEpp

I

N/A &§ MOCKTAILS

BLUE MOON N/A, LAGUNITAS N/A or
SUMMIT NIALIS $5

N/A MULE OR N/A MARGARITA $6
KYLIE SPARKLING N/A $7




FORKD FOOD TO THE o°
s i)

Sampler-sized plates of Fork’d appetizers

MOZZARELLA STICKS
House made with marinara sauce $9

PERFECT BITE NACHOS
Seasoned chori-beef, queso, black beans, créme, pickled
jalapeno and pico de gallo $9

CHIPS AND QUESO
House made with pico de gallo and cilantro $9

POPCORN SHRIMP
Cornmeal crusted with NOLA remoulade and lemon $9

CRISPY CHICKEN TENDERS
Hot Honey and Ranch $9

WAFFLE FRIES
Seasoned sour cream $9

REUBEN ROLLS
Braised red cabbage kraut, house made pastrami, quick
pickles, Swiss cheese and 1000 island $9

HOT WINGS
Double double (dipped and fried), celery and carrot sticks,
ranch or blue cheese $9

ARTICHOKE DIP
Cream cheese, parmesan, mozzarella, white cheddar, garlic
and sourdough crostini $9

Available for dine-in only.
Take-out not available for HH food.




