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House-Made Hummus (VG) 13 7
served with grilled flat bread,
fresh vegetables, cloves, lemon & tahini

Wagyu Beef Sliders* 19 10
(3) sliders with bacon jam, blue cheese & fries

Blistered Shishito Peppers (V) 15 8
black garlic aioli, charred lemon & white soy

 
Signature Black Tru!e Fries (GF) 12 6
with garlic aioli

Edamame (GF)(VG) 12 6
edamame pods steamed & sautéed with olive oil,
shallots & soy salt

Avocado Toast* 18 9
sliced brioche, smoked salmon, cucumber,
tomato relish & herbed cream cheese

Prosciutto & Burrata Flatbread 18 9
arugula, heirloom tomatoes, cucumbers, onions, pesto, 
toasted ciabatta & balsamic

C O C K TA I L  S P E C I A L S

Frosé All Day  15 10
ketel one botanical, grapefruit & rosé,
dry rosé & strawberry lemonade

Ketel One Cocktails (Flavors Available)  15  8

Trapiche Malbec 14  7  28

I|O House Chardonnay  12  7  28

I|O House Rosé  14  7  28

Valdo Prosecco 13  7  28

H A P P Y  H O U R
M O N D AY- F R I D AY

2 P M - 5 P M

was now was now

now bottle


