
 
  

 
 

THE LOUNGE AT THERESA’S  
HAPPY HOUR 

3 pm - 6 pm 
___ 

 

Beers   6 
Domestic, Imported and Craft 

___ 
 

Wine   8 
Choose from our white, red or rose House wine. 

___ 
 

Cocktails   8 
Drinks crafted from House Liquors 

 
___ 

 
 

 
 

HAPPY HOUR 
SHAREABLE PLATES 

___ 
 

Bruschetta   8 
Grilled Tuscan Bread, Heirloom Tomatoes,  
Aged Balsamic, and Extra Virgin Olive Oil. 

 
Fresh Hummus   8 

Served with Dried Tomato Tapenade and Flat Bread 
 

Margherita Flatbread   8 
Fresh Mozzarella, Tomatoes and Basil 

 
Chicken Wings   8 

Served with Buffalo Sauce and Ranch Dressing 
 

Loaded Tots   8 
Fried Potato Tots topped with Melted Cheddar and Bacon 

 
Truffle Fries   8 

Tossed in Herbs and Parmesan Cheese 
 

Fried Brussel Sprouts   9 
Served with Blue Cheese, Pancetta, and aged Balsamic Vinegar 

 
Caesar Salad   9 

Hearts of Romaine, Garlic Croutons, Cherry Tomatoes  
and Parmesan Flakes 

 
House Blend Half - Pound Beef Burger   16 

Served on Brioche gun with Aioli. House Pickles and Potato Fries  
Choice of Provolone or Cheddar Cheese 

 
Charcuterie Board   28 

Chef's Selection of Cured Meats and Cheeses.  
Served with Bread, Crackers and Seasonal Fruit 

 
 



 
  

 
 

 
SPECIALTY COCKTAILS 

___ 
 

Aperol Spritz   16 
Aperol, Lemon Juice, Simple Syrup,  

Sparkling Wine, Orange 
 

 Classic Negroni   17 

A classic three ingredients Italian Cocktail:   
Bombay Gin, Campari, Sweet Vermouth 

 
 Spicy Margarita   16 

Casamigos Blanco, Cointreau, Lime Juice & Serrano 
 

 House Paloma   15 
Don Julio Blanco, Lime Juice, Grapefruit, Bitters, Soda 

 
 Old Fashioned   16 

Bourbon/Whiskey/Rye, Bitters, Simple Syrup 
 

 Limoncello Drop   16 
Tito’s Vodka, Limoncello, Lemon Juice, Simple Syrup 

 
 Expresso Martini   17 

Fresh Expresso, Tito’s Vodka, Mr. Black, Simple Syrup 
 
  
 
 

PLEASE ASK SERVER FOR FULL BAR OPTIONS 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
BEERS 

___ 
 

Craft Beers   10  
Lost Coast Stargaze Wit 

Anderson Valley Brewing Boont Amber Ale 
North Coast Pacific Magic IPA 

Evans 87 Lager 
Ballast Point Hazy Sculpin IPA 

Belching Beaver Peanut Butter Stout 
___ 

 

Imported Beers   9  
Modelo  |  Mexico 

Menabrea Bionda Lager  |  Italy 
Bavik Pilsner  |  Belgium 

___ 
 

Domestic Beers   9  
Coors Light 

Blue Moon Belgian Wheat Ale 
___ 

 

 Non-Alcoholic   9  
Athletic Brewing IPA 

___ 
 

 Hard Seltzer   9  
High Noon 

 



   

 
 
 

WINE BY THE GLASS 
 

___ 
 

Whites 

Banfi "Le Rime" Pinot Grigio | Tuscany, Italy  11 
Line 39 Chardonnay | California   11 

Canyon Road Chardonnay | California   11 
Kali Hart Chardonnay | Monterrey, California   14 

Riva De La Rosa Sauvignon Blanc | Italy   10 
Zonin Prosecco | Verona, Italy   12 

Bianchi Sparling | Paso Robles, California   12 
 

___ 
 

Reds 
Line 39 Cabernet Sauvignon | California   11 

Robert Hall, Cabernet Sauvignon | Paso Robles, CA   14 
Canyon Road Cabernet Sauvignon | California   11 

Hahn Pinot Noir | California   13 
 

 

 
 
 

WINE BY THE BOTTLE 
___ 

 

Whites 

Banfi "Le Rime" Pinot Grigio | Tuscany, Italy   38 
Line 39 Chardonnay | California   38 

Canyon Road Chardonnay | California   38 
Kali Hart Chardonnay | Monterrey, California   48 

Riva De La Rosa Sauvignon Blanc | Italy   38 
Bianchi Sparling | Paso Robles, California   40 

 
___ 

 

Reds 
Line 39 Cabernet Sauvignon | California   38 

Robert Hall, Cabernet Sauvignon | Paso Robles, CA   42 
Canyon Road Cabernet Sauvignon | California   38 

Hahn Pinot Noir | California   44 

 
 

   


