Happy Hour

Menu
All Food Items $S10

TOASTED

Happy Hour 3-6pm Crispy Fried Dill Pickle Chips
$2 off all beer-wine-liquor

Chipotle aioli

Esquites
Sweet corn e mayo e butter ¢ mozzarella e
Cotija « tqjin

Potato “Nachos”
Fried golden potato balls ¢ cheesy
béchamel sauce ¢ bacon e scallions

BBQ Brisket Sliders
Smoked beef brisket ¢ sweet Hawaiian
rolls ¢ dill pickles

Savory French Toast Bites
Brioche French toast ¢ Portuguese
linguica sausage rounds e spicy syrup

Sourdough Bruschetta

Greek
Garlic roasted tomato ¢ cucumber e
Feta e« pickled red onions * oregano

Spicy Chicken & Pimento Cheese
Fried chicken bites » dill pickle chips °
cayenne

Bacon & Avocado
Pecan-smoked bacon ¢ sweet corn e
chimichurri

Short Rib
Braised short rib « demi glacé ¢ Cotija
cheese ¢ chipotle crema
pickled jalapenos

Roasted Mushroom & Mascarpone
Garlic Cremini mushrooms e truffle oil e
thyme e Italian parsley




HAPPY HOUR 3-6PM | $2 OFF BEER-WINE-LIQUOR

SPECIALTY COCKTAILS
ALL COCKTAILS 14.5
APEROL SPRITZ ESPRESSO MARTINI LAVENDER LADY Pisco gﬁ:gggﬂ?g’? Srf():llir ear
Aperol ¢ sparkling wine ¢ soda e Vodka ¢ Kahlua ¢ espresso Gin ¢ lavender cordial ¢ lime ¢ puree * lime » egz; whixrg-
orange vanilla sparkling wine Chuncho bitters
ONE IN A MELON PAMPLEMOUSSE TEQUILA MULE OLD FASHIONED
Rum e St. Germain ¢ watermelon Gin ¢ St. Germain * grapefruit Tequila ¢ lime ¢ ginger beer * Bourbon ¢ simple syrup ¢ bitters
juice e lime juice ¢ lemon juice bitters orange e cherry
PISCO SOUR CUCUMBER MORNING MARGARITA RASPBERRY MARTINI
Pisco Quebranta ¢ lime » Sauvignon blanc ¢ agave ¢ lime »  Tequila « agave ¢ Triple Sec ¢ ime  Vodka ¢ raspberry puree  agave
egg white ¢« Chuncho bitters cucumber ¢ mint ¢ soda juice ¢ salt rim nectar ¢ lemon
r'_\ \
WINE Ty
SPARKLING
Chandon, Brut, Split - - 18
Avissi Prosecco - Veneto, Italy 11 14 32
Bouvet Rosé Excellence Brut - Loire, France 12 16 39
Krug Grande Cuvée 170&éme Edition - Champagne,
- - 435
France
0 O 0 0 0 0 0 0 0 0 0 0 0 0 0 O 0 O O O 0 O 0 O o O 0 0 0 0 0
Michele Chiarlo Moscato d'Asti ‘Nivole’ - Piedmont, Italy - - 29 ° MIMOSAS :
Toast Sparkling - Jam Cellars, California — - 43| ° .
L]

Nicolas Feuillatte Brut Reserve - Champagne, France ~- - 83| e NE‘N MIMOSA FLIGHT .
ROSE ¢ Lavender Lemonade ¢ Creamsicle ¢ Hibiscus ¢ Prickly Pear 22 :
L ]

Aix - Coteaux d'Aix-en-Provence, France 11 14 32 || o
WHITE ° LAVENDER LEMONADE HIBISCUS °

o o Lavender cordial ¢ lemon e MIMOSA Hibiscus simple ¢ flower s ©
Butter Chardonnay - Jam Cellars, California 13 17 47 || o sparkling wine 11.5 Classic 9.5 sparkling wine 11.5 .
Sonoma-Cutrer Chardonnay - Russian River 16 20 56 || ° :
- . . © REAMSICLE PRICKLY PEAR
Poet’s Leap Riesling - Columbia Valley, Washington 13 17 47 || » c s C. . c °
Orange ¢ vanilla Prickly pear syrup .
Mezzacorona Pinot Grigio - Delle Venezie, Italy 145 19 52 : sparkling wine 11.5 BOTTOMLESS sparkling wine 11.5 .
. . Classic 25
ZKgglgl:qdwford Sauvignon Blanc - Marlborough, New 16 20 56 : NE‘N PINEAPPLE 2—hour NE\N MANGO :
) ) Caramelized pineapple * maximum  Mango purée ¢ tajinrim ¢ o
_ L]
E)ooirneqol;?oen(izs Grosses Piemres Sancerre (Sauv Blanc) - - 80| e sparkling wine 11.5 sparkling wine 11.5 .
’ ° [ ]
RED . BELLINIS :
J Cab t-J Cellars, Californi 13 17 47 || ® . . -
am f-abernet - Jam t-efiars, Lalfornia . Made with Cupcake Prosecco & fruit puree ¢ All Bellinis 12 .
Daou Cabernet - Paso Robles 18 22 62 ||, PARADISE .
Cline Ancient Vines Red Blend - Confra Costa 14 18 50 || ® WHITE PEACH PEAR BLOOD ORANGE :
[ ]
Markham ‘Six Stack’ Merlot - North Coast 14 18 50 (| @ e e e 00606060606 0606060606000600006000000000 00
Niner Edna Valley Pinot Noir - Central Coast 16 21 58 BEER
Meiomi Pinot Noir - California 18 22 62
Caymus ‘Special Selection’ Cabernet - Napa Valley - - 350 BALLAST POINT SCULPIN 8.5
IPA, ABV 7%) San Diego, CA '
Royal Prince Cabernet - Napa Valley - - 95 ( ) 9
STELLA ARTOIS 7
(Pilsner, ABV 5%) Belgium
P——=— === =- BLOODYS - = = = = = = = -
i N FIRESTONE WALKER 805 75
| Pick your spirif: I} (Blonde Ale, ABV 4.7%) Paso Robles, CA :
! GASTROBRUNCH MARY | | oo especia ,
| House bloody mix e stuffed olive ¢ | (Mexican Lager, ABV 4.4%) Mexico
I lemon e celery ¢ house rim 14 I BUD LIGHT 7
GREEN MONSTER RED MONSTER (Lager, ABV 5%) St. Louis, MO
I Green bloody mix ¢ shrimp ¢ roasted House bloody mix ¢ lime ¢ shrimp ¢ | BLUE MOON
I jalapeno ¢ bacon ¢ stuffed olive roasted jalapeno ¢ bacon etajin rim I ) 8
smoked salt im 15.5 stuffed olive 15.5 (Blegian Wheat Ale, ABV 5.2%) Denver, CO
L oom o oom omm o omm e mm mm mm mm mm mm e e mm mm mm mm N |

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and, during pregnancy, can cause birth defects. For more information
go to www.P65Warnings.ca.gov/alcohol / *Eating undercooked meat/seafood may increase risk of food borne iliness, especially if you have certain medical conditions. Toasted
Gastrobrunch is committed to providing locally sourced, organic or sustainable items wherever possible. All cuisine is prepared without butter or artificial frans fat and is created using

fresh and natural ingredients. Our chicken is fresh & natural with no artificial flavors, chemicals, preservatives, or hormones. DM HH 08-05-24



