AE E E L restaurant

Happy Hour

Tortilla, Queso Salsa & @ 1
Hatch Green Chile Queso, Chorizo, Tomato, Scallions, Salsa & Salsa Verde
Nachos @ @ 8

Tortilla Chips, Pepper-Jack Cheese, Black Bean & Corn Salsa, Salsa Rojo, Cilantro-Lime Crema

Tempura Shrimp 1
Sambal Aioli, Green Onion, Cilantro

Loaded Sweet Fries 9
Goat Cheese, Hot Honey, Pomegranate

Chili Cheese Fries 9
French Fires, Brisket Chili, Cheddar, Scallion

Meatball Slider
Beef, Pork & Veal Meatball, Mozzarella, Pizza Sauce, Toasted Baguette

Chili Do%I 8
All Beef Uncured Piedmontese Hot Dog, Bakerly Brioche Bun, Brisket Chili Sauce, Cheddar, Onion
3CDc Wi%gs ©) 1
Celery, Blue Cheese, Buffalo or BBQ
Pork Taco 1
Flour Tortilla, Pulled Pork, Pepper-jack, Mango Slaw, Black Bean & Corn Salsa, Gilantro
Garlic & Cheese Breadsticks 9

Ferment 72 Pizza Dough, Garlic Cheese Spread, Mozzarella, Parmesan, Pizza Sauce

*Please notify your server of any allergies or dietary restrictions. This establishment uses shellfish. Ask your server about menu items that are cooked to
order or served raw. Consuming raw undercooked meats, poultry seafood, shellfish, or eggs can increase your risk of a foodborne illness.

@ can be prepared gluten-free @ can be prepared vegetarian



Happy Hour

Monday-Friday 3pm-6pm

Liquid Offerings
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Domestic Drafts
PBR |2
Labatt | 3
Labatt Light | 3
Bud Light | 3
Miller Lite | 3
Coors Light | 3
Michelob Ultra | 3

Michigan Craft Drafts
Keweenaw Red Jacket | 4
Upper Hand Brewery UPA | 4
Short's Locals Light | 4
Perrin Black Ale| 5

House Wine | 6
Cabernet
Pinot Noir

Chardonnay
Pinot Grigio

House Liquor Pours | 7
Upcharges may apply
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