APEFRU

HAPPY HOUR MENU | DAILY 3-5PM
SHAREABLES

® GUACAMOLE & FIRE ROASTED SALSA House-Made Tortilla Chips

PEPPERONI FLATBREAD Ricotta, Basil

SHAREABLES

® HUMMUS & WHIPPED FETA Tomato Relish, EVOO, Sherried Honey Figs,
Grilled Flatbread

® NIMAN RANCH BRISKET-SHORT RIB BURGER* White Cheddar, Bacon,
Cipollini Onion, Tomato, Romaine, Creole Mustard Aioli

CRISPY BANG BANG SHRIMP Bang Bang Sauce, Island Slaw
® HALIBUT TACOS Beer Battered, Island Slaw, Baja Tartar Sauce

® BLACKENED CHICKEN SANDWICH Arugula, Green Goddess, Hot Honey,
White Cheddar, Beefsteak Tomato

COCKTAILS

PALOMA Tequileno Blanco, Giffard Pamplemousse, Lime, Grapefruit,
Fever Tree Soda

ARMY NAVY Gin, Lemon, Orgeat, Angostura Bitters

PAPALOTE Tequileno Reposado, Pineapple Amaro, Aperol, Pineapple, Lime
POG DAQUIRI Bacardi, Lime, POG, Sugar Cane Syrup

UBE PINA COLADA Bacardi, Pineapple, Lime, Ube

SUMMER OLD FASHIONED Coconut Washed Bourbon, Angostura Orange,
Pineapple Oleo Saccharum

WINE

STONECAP CHADONNAY | TALL SAGE CABERNET SAUVIGNON

BEER

ALL DRAFT BEEER
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Please notify our staff of any severe or life-threatening food allergies.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have a medical condition.



