
COCKTAILS 
TR HOUSE MARGARITA  |   7
el jimador blanco, triple sec, agave, lime

APEROL SPRITZER |  6
sparkling wine, soda water, orange slice
  
POMEGRANATE BASIL SANGRIA  |  6
sky blueberry vodka, st germain, pomegranate purée, 
basil, fresh fruit, sparkling wine, soda water

WELL DRINKS  |   7
vodka, gin, rum, tequila

WELL MARTINIS  |   9
vodka or gin

WINES
MARTIN RAY, CHARDONNAY  |  9
AUSTERITY, CABERNET SAUVIGNON  |  9

BEERS
ALLAGASH BLONDE ALE  |  6
LAGUNITAS IPA  |   6

BITES
POMMES FRITES  |  6
garlic aioli, white balsamic tartar sauce, ketchup   |   truffle parmesan  2

WHITE TRUFFLE OIL & MUSHROOM
MAC & CHEESE  |  9

GRILLED CHEESE BITES  |  7
marinara dipping sauce

CRISPY BRUSSELS SPROUTS  |  6  (GF)  V
honey jalapeño vinaigrette, dried cranberries, toasted almonds

WAGYU MEATBALLS  |  10
american wagyu beef, caramelized onion, golden raisin, pine nut,
fresh burrata, pomodoro, balsamic reduction, basil

GRAPE TOMATO BASIL PIZZETTA  |  9
garlic sautéed grape tomato, fresh basil, pizza sauce

PIZZAS
WILD MUSHROOM  |  12
white truffle cream sauce, fresh thyme, mozzarella

POTATO & ROSEMARY PIZZA  |  10
thinly sliced potato, red onion, e.v.o.o, fresh garlic, mozzarella

SMOKED SALMON PIZZA  |  12
sliced fingerling potatoes, red onion, fresh dill, creme fraiche, garlic,
e.v.o.o, lemon zest

HAPPY HOUR
Monday - Friday  5pm - 6pm

Saturday & Sunday  4pm - 6pm
*not valid with any other offers | discounts

(GF)  = gluten free     V  = vegan option available
* While we offer gluten free menu options we are not a gluten free environment. Cross contamination

can occur & we are unable to guarantee that any of the items can be free of allergens. 
* Eating raw or uncooked animal product may increase yourrisk of foodborne illness

especially if you have a medical condition. *Bread is served on request. 


