
HAPPY HOUR
Everyday from 2:30pm-5:30pm

FRESHLY SHUCKED OYSTERS | MP
locally sourced, fresh horseradish, mignonette, lemon

*minimum 6 oysters

MONTY ON HORSEBACK | 7
dates, blue cheese, bacon

FOIE PUFF | 6/PC
foie gras & chicken liver mousse, Pâte à choux, berries

HOMER ST HOUSE ROLLS | 8
schmaltz, cultured butter

BUFFALO CHICKEN | 21
Buffalo sauce, pickled celery, blue cheese

CRISPY PROVOLONE | 20
alla vodka, salmoriglio, Pecorino

STEAK TARTARE | 18/28
smoked crème fraîche, Farm House clothbound cheddar, tater tots

BEETS | 17
marinated beetroot, stone fruits, stracciatella, white balsamic, pistachio 

KALE SALAD | 18
Grana Padano, crispy chicken skin, roasted garlic dressing

ALBACORE TUNA CRUDO | 20
chili, peanut, cucumber, coriander

GARLIC SQUID | 19
Humbolt squid, anatto seed, chilies, crispy garlic, scallions

HSCB BURGER | 22
cheese, bacon, burger sauce, shredded lettuce, pickle, onion, fries

FRIES | 7
*Add A Dip (Blue Cheese, Ranch, Horseradish or Aioli) | 1

BEVERAGES
HOUSE COCKTAILS $2 OFF {SEE BACK} 

PERONI 'NASTRO AZZURO' 14oz |  8
WISHBONE LAGER 16oz |  6 

DRAUGHT BEER {SEE BACK} 16oz |  7  
OLD STYLE PILSNER 355ML CAN |  5 

HOUSE BUBBLES, WHITE,  ROSÉ & RED |  7/29 
WINES BY THE GLASS $2 OFF |  BY THE GLASS BOTTLES $10 OFF

WELL HIGHBALLS |  5

THE CONSUMPTION OF RAW OYSTERS POSES AN INCREASED RISK OF FOODBORNE ILLNESS. 
A COOKING STEP IS NEEDED TO ELIMINATE POTENTIAL BACTERIAL OR VIRAL CONSUMPTION. 



PERONI 'NASTRO AZZURO' 14oz |  8
WISHBONE LAGER 16oz |  6

SLOW HAND BEER COMPANY 'WEST COAST PALE ALE'  16oz |  7
POWELL BREWERY X HSCB COLLAB HAZY IPA 16oz |  7

PARKSIDE 'DRY IRISH STOUT'  16oz |  7
PERONI 'STILE CAPRI '  330ML BOTTLE |  10

OLD STYLE PILSNER 355 ML CAN |  5
MILLER ‘HIGH LIFE’  355ML BOTTLE |  7
NO BOATS CIDER BC 473 ML CAN |  10

 BEER & CIDER

COCKTAILS
all  cocktails are 2oz

FEATURE SLUSHIE |  MP 
del ic ious,  boozy and rotat ing 

{see our  addit ions menu}

GOLDEN SIDECAR |  17
St-Rémy V.S.O.P. ,  Old Olverholt ,  
China-China,  Cointreau & Lemon

NEGRONI SOUR |  17
Seventh Heaven London Dry Gin,  Campari ,  Cinzano Rosso,  

grapefruit  cordia l ,  lemon,  egg white

ELDERFLOWER AVIATION |  17
Citadel le  ‘ Jardin d ’Été ‘ ,Gi f fard Violette ,  lemon,

 purple e lderf lower foam 

SPICY ORANGE MARGARITA |  18
Olmeca Altos Plata ,  Ancho Reyes Verde,  Aperol ,

 ac id i f ied orange ju ice,  Ta j in
*upgrade to 400 Conejos |  3

ESPRESSO MARTINI |  16
Absolut ,  Kahlua,  espresso

 ASK ABOUT OUR 
ADDITIONS MENU
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