
H A P P Y  H O U R  &  H E A D S H O T S 
D u r a t i o n :  3 - h o u r  p a c k a g e

$ 1 3 5  p e r  p e r s o n  |  A l l  i n c l u s i ve  o f  t a xe s  a n d  f e e s
5 0  p e r s o n  m i n i m u m

I NCLUDES :
Ve n u e

3  P a s s e d  a p p s  –  f o r  o n e  h o u r
2  P r e m i u m  d r i n k  t i c ke t s  p e r  g u e s t

H e a d s h o t s

s mall b ites
(choose 3)

Ch icken gyoza 
yellow curry, green onion

Cocon ut sh r im p skewer 
soy chile glaze, green onion

H erbed falafel  GF/VEGAN 
roasted garlic hummus, chile oil

Cau l i flower cev ich e  GF/VEGAN 
marinated tri-color cauliflower, shallots, chiles, 

pepitas, tostadita

Tu na cru do 
koji lime chimichurri, local citrus, shaved serrano, 

crispy wonton

Joya sl ider
herb aioli, caramelized onion, aged cheddar, seeded bun


