
SAZERAC HAPPY HOUR

BRICK OVEN PIZZAS $10

Chorizo
Red Sauce, Asparagus, Roasted Sweet Peppers

Simplicity
Baby Tomatoes, Fresh Mozzarella, Basil

White
Mozzarella, Goat Cheese, Garlic, Chili Flakes, Parsley 

Forestierre  
Caramelized Mushrooms, Onion Marmalade, Taleggio 

Mortadella 
Pesto, Mozzarella, Roasted Pistachios

SNACKS, TAPAS, BITES  $5

Sazerac Roasted Nut Mix 

Sea Salt Roasted Almonds 

Olives

Cast Iron Cornbread Skillet
Molasses-Sea Salt Butter  

Marinated White Anchovies*
 Cucumber, Chow-Chow

Hand-Cut Russet French Fries
Sea Salt & Three Dipping Sauces

Rustic Sweet Potato Fries
Sea Salt & Three Dipping Sauces

Chicken, Shrimp, Andouille Gumbo                    

Crispy “Truff les”  
Yukon Potato, Truffl  e Cheese, Truffl  e Aioli 

Deviled Eggs*
Crispy Ham, Jalapeno, BBQ Spice

Field Mushrooms
Garlic, Sherry

ON A BUN  $10 

BBQ Pulled Pork
Carolina Style topped with Cole Slaw

Good Ol’ Sourdough Grilled Cheese
Tomato Jam

Grilled Lemon Chicken Baguette*
Gruyere, Smoked Bacon, Avocado Mayo

Special Grind Burger* 

Cabernet Onions, Housemade Pickles 
  ~Add Cheddar, Gruyere, Blue, or Bacon for $1 ea   

 TAYLOR SHELLFISH FARMS:

Pacific Oysters on the Half Shell*
2 each 

Mignonette, Cocktail Sauce

Andouille Clams* 
14 per 1/2 Lb.

Housemade Sausage, Roasted Tomato, Herbs

Menu Served Monday - Saturday 
4:00 pm – 8:00 pm

Requests for separate checks will be 
respectfully declined. 

  * Meats, eggs, poultry, seafood or shellfi sh that are undercooked to your specifi cation may increase your risk of foodborne illness, especially if you have certain medical conditions.

CHARCUTERIE & CHEESE $8
Rustic Pork Pâté* 
Grain Mustard, Cornichon

Chicken Liver Mousse* 
Mostarda, Croutons

Housemade Buttermilk Cheese 
Roasted Sweet Peppers, Pistachios

Pork Rillettes* 
Raisin~Pecan Bread

Grilled Housemade Andouille 
Sausage

Hot Mustard, Pickles

Crispy Boudin 
Shishito Peppers, Pickeled Onion,

Creole Remoulade

Housemade Garlic-Rosemary
 Lamb Sausage

 Lentils
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SPECIALTY COCKTAILS

Sazerac . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12 
The Traditional Cocktail of New Orleans: Old Overholt Rye Whiskey,
Peychaud’s Bitters, Sugar, Lemon Peel, Absinthe Rinse 

Vindication  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14 
Belvedere Vodka, Grapefruit, Cucumber, Mint, Sugar, Champagne Vinegar

P.Y.T.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .13
Appleton Rum, Lemon, Fresh Mint, Triple Sec, Peach Bitters

Sea Captain . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14
El Jimador Tequila, Yellow Chartruese, Lemon, House-Spiced Pineapple Juice

Sour Pedro  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14
Hornitos Reposado Tequila, Drambuie, Cinnamon, Sugar, Lemon 

Gin Down with the Citrus . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11
Ford’s Gin, Amaretto di Amore, Tuaca, Fresh Lemon Juice

Ravenna . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14 
Bulleit Bourbon, Curacao, House-Spiced Vermouth, Angostura Bitters

Zacatecas . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11 
El Jimador Tequila, St. Germain, Orange Bitters, Lemon Juice, Prosecco

The Parasol . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .13
Absolut Vodka, Cointreau, Fresh Lemon, Orange, Basil, Sugar

Fernet-Me-Not . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14
Fernet Branca, Bacardi Rum, Luxardo Maraschino, Fresh Lime, Splash Cola

Gossamer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14
Tanqueray No. 10 Gin, St. Germain, Campari, Lemon Juice, Egg White

Pear-Ody . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14
House Infused Pear Brandy, Fresh Ginger and Lemon, Sugar, Bitters

4th & Spring . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14
Smirnoff  Vodka, Grand Marnier, Campari, Aperol, Flamed Orange Peel

Silver Bullet . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14
Plymouth Gin, Cointreau, Lucid, Lemon Juice, Orange Bitters, Ginger Beer

WINES

Wines by the Glass  . . . . . . . . . . . . . . . . . . . . . . . 4
 Estrella Pinot Grigio (CA)
 Coastal Vines Cabernet Sauvignon (CA) 

Wines by the Glass  . . . . . . . . . . . . . . . . . . . . . . . 6
 Snoqualmie Chardonnay (WA)
 Snoqualmie Merlot (WA)
 Tilia Malbec (ARG)
 Montpellier Syrah(CA)

Wines by the Glass  . . . . . . . . . . . . . . . . . . . . . . . 7
 New Harbor Sauvignon Blanc (NZ)
 Paso Creek Cabernet (CA)

Miller Lite . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50 
Budweiser  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50 
Bud Light  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50
St. Pauli Girl Non Alcoholic  . . . . . . . . . . . . . . . .4.00 
Corona Extra  . . . . . . . . . . . . . . . . . . . . . . . . .4.00 
Widmer Brothers “Rotator” IPA  . . . . . .4.00 
Heineken  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .4.00
Black Butte Porter  . . . . . . . . . . . . . . . . . . . 4.50
Amstel Light  . . . . . . . . . . . . . . . . . . . . . . . . . . 4.50
Pike Kilt Lifter Scotch Ruby Ale  . . . . . . 5.00
Spire Mountain Dark & Dry Cider  . . . . 5.00 
Guinness  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.00

SAZERAC HAPPY HOUR

Draft Beer . . . . . . . . . . . . . . . . . . . . . . . . 5.00
Manny’s Pale Ale

Diamond Knot IPA 
Maritime Old Seattle Lager 

Mac & Jack’s African Amber Ale
Red Hook Seasonal Selection 

Rotating Local Craft Beer

BEERS & CIDER

Cosmopolitan / Lemon Drop  

Well Cocktails

$8....
$6....

Well Martini / Manhattan $9....

Menu Served Monday - Saturday 4:00 pm - 8:00 pm
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