
Ha ppy Ho ur  S ma l l  B ites
$8

‘HUGO SPRITZ’
Elderflower liqueur

sparkling wine & soda water

CHI - CHI
Vodka, coconut cream, pineapple

classic Maraschino cherries

MARGARITA
100% Blue Agave Tequila

triple sec & lime

MIDORI SOUR 
Midori Liqueur, house simple syrup, lemon

classic Maraschino cherries

HOT TODDY
Kentucky Straight Bourbon Whiskey

lemon, honey, hot H2O

IRISH COFFEE 
Tullamore D.E.W. Irish Whiskey

sugar, fresh whipped cream

- - - - - -   $2 OFF   - - - - - - 

WINE BY THE GLASS

THE NOBLE FOX DRAFT BEERS

{ No Substitutions }

* Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness,  especially if you have a medical condition.  

H appy Hour  Cockta i l s
GORGONZOLA FRIES  12

Daily’s Chopped Bacon, Gorgonzola, Herbs
Buffalo Sauce, House Aioli

BRUSSELS  10
Gremolata, Parmesan, Balsamic Reduction, Herbs 

CHEESE CURDS  12
Sharp White Cheddar, Parmesan ~ Served with House Aioli

SPICY CHICKEN TACOS (2)   11
Harissa, Cotija Cheese, Red Peppers, Corn, Pineapple Pico

Cilantro Lime Aioli, Corn & F lour Blend Tortillas

BBQ PULLED PORK SLIDERS (3)   12
BBQ Sauce, Cheddar Cheese, Hawaiian Rolls

WAGYU SLIDERS * (3)   12
American Wagyu*, Cheddar Cheese, Caramelized Onions

Pickles, House Aioli, Hawaiian Rolls

TENDERS & FRIES  10
Crispy Chicken Tenders, Seasoned French Fries

Served with Ranch Dressing

SMASH BURGER* & FRIES   12
5 oz Angus Beef  * Patty, American Cheese, House Aioli

Caramelized Onions ~ Pickles

HOUSE SALAD  10
Mixed Greens, Pickled Red Onion, Cucumber, Tomato, Parmesan

{ No Substitutions }

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness, especially if you have a medical condition. 


