OLD PASADENA

MARCH 1-MARCH 15 EXTENDED HAPPY HOURS

Vertical Wine Bistro
70 N. Raymond Ave.
626.795.3999

www.verticalwinebistro.com

Happy Hour served Tuesday to Thursday 5:00PM-7:00PM and 10:00PM-
12:00AM, Friday to Saturday 5:00PM-7:00PM and Sunday all day

APPETIZERS

Shoestring fries-truffle oil, ketchup

Margherita pizza-tomato, mozzarella, basil

Truffled Mac & Cheese-truffle oil, mushrooms, toasted breadcrumbs
Fried calamari-apple ailoi, marinara, lemon

Figs and burratta-basil, vinaigrette

Grilled cheese-manchego, Serrano ham, red pepper tomato soup
Corn fritter-cured salmon, creme fraiche

Silders-gruyere, cheddar, blue cheese

Artichokes-goat cheese curd, tomatoes confit

Mussels

Onion Pizza-with goat cheese

—_
NS OO ®oo oo

DRINKS

Kir Vertical-champagne with essence of elderflower & fresh mint

Kir Royale-champagne with a touch of cassis

The Blueberry Lemonade-stoli blueberty, fresh lemon juice & soda

The Sour (Whiskey, Vodka)-choose your base, housemade sweet ‘n’ sour
The Rickey Nikki (Gin, Vodka, Rum)-choose your base, fresh squeezed lime
juice, fresh simple syrup, club soda 7.
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The Martini (Vodka, Gin: Straight Up OR On the Rocks)-choose your base, dry

vermouth, bleu cheese stuffed olive 7.
The Manhattan (Straight Up OR On the Rocks)-whiskey, sweet vermouth, cherry,
Angostura bitters 7.
The Old Fashioned-bourbon, muddled sugar cube, fresh orange slices, Marasca
cherries, dash Angostura bitters 7.
The Margarita-tequila, fresh squeezed lime juice, 100% pure organic blue agave
nectar 7.

The Lolita-gin, blueberries, brown sugar, 100% pure organic blue agave nectar, fresh
squeezed lemon juice, cava, rhubarb bitters
Terra Noble: Cabernet Sauvignon
Sebastiani Chardonnay

Stella Artois

Hoegaarden

Well liquors
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