wild{river

HAPPY HOUR

MONDAY - FRIDAY 3:30PM-5:30PM
~ DRINKS ~

All Domestic Bottled Beer .....cuuuuuueeeeemeeeeeeeeeneecririrrsescsesseseessssasesesseeens $4.5

Coors Light, Pabst Blue Ribbon, Michelob Ultra, Blue Moon Belgian White, Coorona,
Athletic IPA (non-alcoholic)

ARt BottlediBeer: i sl b Gt i tiiitc vl i B i s it $5

Firestone 805 Blonde, Sierra Nevada Pale Ale, Modelo Especial, Stella Artois, Kona Island Lager,
Guinness Stout, Seattle Hard Cider

ADratt Beer= . ok ot B Skt A aras eerts i ton b b cpatts & (o} cir¥snd $6
HOBTE WIE5 i ot B i s ebs v sdr ahs s b o e B L T el $5
Pinot Grigio, Chardonnay, Cabernet, Merlot

AV ell CockEls, frsiil.. . e L i I et e aiasanese $6.5
b0 AT g T (et | a8t ) 5 et e R i B N e $7
vodka, Goslings Ginger Beer, lime juice

G TE T e MR T S e e S e e 0 I E S I 50 AP S 5 $7

raspberry-infused vodka, grapefruit juice

Raspberry Lemondrop ..ccceceeeeveiinceniiiiiincecacaieniiecacacneenes $7.5

raspberry-infused vodka, orange-infused brandy, fresh lemon juice

Jaig by nill A RS TR e L e e PR Ot S SR e 2 s

tequila, housemade margarita mix, orange-infused brandy, salt rim

~ EATS ~
All Dinner Appetizers 50% Off

French Onion Soup $7.5 Veggie Buffalo Bites $ 8.5
lightly fried cauliflower, panko breadcrumbs,
Soup Du Jour $6.25 spicy buffalo sauce, bleu cheese crema
Caesar Salad $7.5 Gruyere Croquettes $9

stone ground mustard, house french onion dip

Wild River Salad $7
Togarashi Shrimp $14

Fried Potstickers $ 8 kabayaki sauce, shallots, garlic, cilantro rice

marinated pork, diced green onion, sweet chili sambal

Weekly Sliders $16
Crispy Chicken Wil‘lgS $ 8.5 - three chef’s sliders -

gochujang glaze or BBQ), ranch dressing ask your server for this week’s rendition




