
HAPPYhour 
D A I L Y  3 P M  T O  6 P M

TAPAS TRIO + HOUSE SOURDOUGH          
            8          C o n f i t  O r a n g e  R o s e m a r y  O l i v e s
            8          R o a s t e d  M a p l e  C h i l i  H e r b  N u t s
            8          S p i n a c h  A r t i c h o k e  D i p  +  S o u r d o u g h
            8          D o u b l e  C r e a m  L o c a l  B r i e  +  S o u r d o u g h
            8          O y a m a  M e a t s  F e a t u r e  +  S o u r d o u g h

choose 3 for 18

“TWO RIVERS” PEPPERONI
l o c a l l y  s o u r c e

10

PARMESAN FRIES    
2 4  m o n t h  a g e d  p a r m e s a n ,  g r a t e d ,  f o a m ,  h e r b s

12

FETA, BEETS, PEARS & PECAN SALAD
d i l l ,  b l a c k  p e p p e r ,  s h e r r y  v i n a i g r e t t e

12

SLOW ROASTED TURKEY SLIDER 
s w i s s ,  b a c o n ,  d i j o n  a i o l i ,  p o t a t o  b u n

10

MANILA CLAMS + BACON + SOURDOUGH
l o c a l  l a g e r ,  s h a l l o t ,  g a r l i c ,  b u t t e r ,  h e r b s

12

SHOWCASE HOT HONEY WINGS 
( 8 )  d o u b l e  f r y ,  g r e e n  o n i o n ,  p i c k l e ,  s m o k e d  g a r l i c  a i o l i

15

SEASIDE CALAMARI               
o r e g a n o ,  l e m o n ,  t z a t z i k i  

15

DOUBLE SMOKED BACON & PINEAPPLE FLATBREAD   
f i o r  d i ’ l a t e ,  t o m a t o  s a u c e ,  p a r m e s a n

15

CHARRED GRILLED CONFIT DUCK LEG  
a p p l e  b u t t e r  g l a z e d ,  r e d  o n i o n ,  p e a  t e n d r i l s

12

CHEF’S BURGER & BREW
A  w e e k l y  C h e f  i n s p i r e d  b u r g e r  p a i r e d  w i t h  a  
S h o w c a s e  l a g e r .  P l e a s e  s e e  y o u r  s e r v e r  f o r  d e t a i l s .

U p g r a d e  t o  S t e a k  +  B r e w  

22

+8

CRISPY DRY RIBS
m o n t r e a l  s t e a k  s p i c e ,  g a r l i c ,  s h a l l o t ,  l i m e  w e d g e

12



ESPRESSO MARTINI

NEGRONI ON TAP

CROWN ROYAL OLD FASHIONED ON TAP  

BAY BREEZE 

BLOOD ORANGE MOSCOW MULE

SEASIDE MARTINI

TOM COLLINS

BLACK CHERRY LIME & VODKA ON TAP

SIPS
COCKTAILS

BEER
SHOWCASE LAGER
STEAMWORKS PALE ALE
HOYNE PILSNER
HOYNE DARK MATTER
PARKSIDE HUMANS IPA
DRIFTWOOD FAT TUG IPA
LONETREE DRY APPLE CIDER
33 ACRES CALIFORNIA COMMON
STELLA ARTOIS ($10 for 20oz)
*SEASONAL ROTATION BEER 

WINE
$14 5oz | $20 8ozKIM CRAWFORD SAUVIGNON BLANC 

SAINTLY ROSÉ

$10 5oz | $16 8ozINNISKILLIN PINOT GRIGIO 

INNISKILLIN CABERNET SAUVIGNON

18

17

16

17

16

14

14

12

ASK YOUR SERVER

ZERO PROOF
ZERO APEROL SPRITZ
ZERO NEGRONI

14

14

CHOICE OF GRAPEFRUIT OR BLOOD ORANGE

(2oz)

(20oz)

(3oz)

8.50
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