happy hour

Monday to Friday
2:00 pm —4:00pm

HAPPY HOUR CANNED COCKTAIL

LA CERVECERIA 473mL can 9
Rotating Flavours

HAPPY HOUR WINE 50z 8

Red — Covert Farms “Amicitia” Meritage

White — Rodney Strong “Charlotte’s Home”
Sauvignon Blanc

Rosé - Dirty Laundry “Hush”

HAPPY HOUR BEER 200z pint 8

LIGHTHOUSE — Peninsula Pale Ale
V.l. BREWING - Break Point Pilsner

STEAMWORKS — Flagship Hazy IPA

THE SNUG



feature cocktail

AZALEA 20z 16
Sons of Vancouver Vodka, Sons of Vancouver
Quadruple Sec, Lemonade, Grenadine, Lemon
Wheel, Cherry

feature wine

Cala Civetta, 2021 Vermentino
(Toscana, ITA)
50z/14 80z/23 BTL/70

Lush body yet clean and zesty on the palate. Hints
of minerality hover around the notes of white
peach, almond and apple. Perfect in lieu of Pinot
Grigio or an unoaked Chardonnay, pairing
beautifully with seafoods and salads.

Nabal, Valle de Nabal, 2022 Tempranillo
(Spain)
50z/13 80z/22 BTL/65

Cherry red in color and deep, with a remarkable
intensity. On the nose, aromas of fresh blueberries
and blackberries. It presents more lactic notes,
related to berry yogurt, butter, vanilla and spices.
On the palate, it's full-bodied, balanced and
flavorful, blending bold fruits and acidity with firm,
rounded tannins.

Francis Ford Coppola Winery, Archimedes,
2018 Cabernet Sauvignon (California, USA)
50z/45 80z/70 BTL/200

Dark and dramatic with a lush, velvety texture
framed by chewy tannins. Scents of black
raspberries, cassis, clove, gingerbread, and toasted
woods are followed by juicy flavours of plums,
boysenberries, and star anise.

THE SNUG

— ST 19



