
 

	 	 HAPPY	HOUR	
3PM	–	6PM	EVERYDAY	
11AM	–	6PM	SATURDAY	

 

COCKTAILS	
 
WELL DRINKS START AT $4 
 
$6 CAPTAIN’S REVENGE         
Captain Morgan Black Spiced Rum with orange & pineapple juice 
and a splash of strawberry puree, served on the rocks.  
 
$6 RIO BREEZE 
El Jimador tequila, cranberry and orange juice with a splash of 
lime juice on the rocks. 
 
$6 IDAHO HUCKLEBERRY   
Blue Ice huckleberry vodka shaken with fresh lemon, cranberry 
juice, and pomegranate liquor served up with a sugared rim. 
 
$6 CITRUS PRESS 
Idaho’s Revolution Vodka shaken with orange juice and Fee 
Brothers Peach Bitters, served up with a float of club soda. 
 

WINE	
 
$4 HOUSE WINES 
Merlot ~ Cabernet ~ Chardonnay ~ Pinot Grigio ~ Moscato 
 
$6 WINES  
Proletariat Sauvignon Blanc ~ Dom Pere Caboche Rose  
Line 39 Pinot Noir ~ OZV Zinfandel 
 
$8 WINES 
Conundrum White ~ Conundrum Red  

	

ON	DRAFT	
	
$4 16 oz. DRAFTS 

§ Boise Brewing Boise Light Lager 
§ Lost Grove Teddy Bear Picnic Golden Ale 
§ Western Collective Desert Dreams Belgian Whit 
§ Payette S.K. Dreamy IPA 
§ W. Collective Edge of Rainbows Hazy IPA 
§ Sockeye Hell Diver Pale Ale  
§ Grand Teton Amber Ale 
§ Salmon River Buzz Buzz Porter 

 
$3 DOMESTIC BOTTLES 
$3 LOCAL CRAFT CANS 
$3 WHITE CLAWS (BLACK CHERRY or RASPBERRY) 
$3 EDGE BREWING HARD CIDER 
$4 W. COLLECTIVE TIKI JUICE HARD SELTZER (16OZ) 
 

FARE	
 

Hummus Plate                                   5 
Calamari Frito                                    5 
Tempura Veggies                              4 
Mozzarella Sticks                              4 
Croquetas                                          4 

 

 

 

	 	 BAR	MENU	
AVAILABLE	ANYTIME	

 
TEMPURA VEGGIES     7 

Thin cut strips of bell pepper, onion and carrot, quick fried and 
served with Ponzu dipping sauce 

 
HUMMUS PLATE     10 

Roasted garlic and red pepper hummus served with warm 
pita, bell peppers, Kalamata olives, celery, and carrots 

 
FRESH PIZZA     12 

House made pizza topped with your choice of: 
classic Margherita, chicken chipotle, bacon and onion,  

or carne Asada with cilantro 
 

CALAMARI FRITO     10 
Lightly seasoned calamari strips, served crispy 

with horseradish cocktail sauce 
 

CROUQETAS     7 
Traditional Basque fritters made with chicken based 

béchamel and served with Romescu sauce 
 

MOZZARELLA STICKS     8 
Marinated fresh mozzarella lightly breaded, 

served with warm marinara sauce 
 

HOT WINGS GS     11 
Half a dozen wings smothered in our spicy wing sauce, 

served with blue cheese dressing 
 

COTTONWOOD BURGER*     13 
Double R Ranch ground beef, grilled and served with mayo, 

lettuce, tomato, onion, and your choice of salad or fries 
 

CHICKEN QUESADILLA     9 
Roasted chicken, provolone cheese, and Pico de Gallo served  

in a flour tortilla with avocado salsa and sour cream 
 

NACHOS GS     11 
Choice of shredded pork carnitas, chicken or carne Asada, 

covered with melted cheddar cheese and Pico de Gallo, topped 
with pinto beans and a drizzle of sour cream, 

served over crisp corn tortilla chips with a side of salsa Verde 
 

BAR TACOS        
only available 3-6pm daily 

 
Carne Asada Taco* GS  2 each	

Served on a warm corn tortilla with cilantro and onions 
and a side of salsa Verde 

 
Shrimp Taco*   3 each 

Shrimp cooked with garlic, onion, Cajun spice, and lemon juice 
served in a warm flour tortilla with cilantro and radish  

and a side of salsa Verde 
 

*Consuming raw or undercooked meats, poultry, seafood, 
Shellfish, or eggs may increase your risk of foodborne illness, 

Especially if you have certain medical conditions. 
Idaho Food Code section 3-603.11 

 
GS Gluten Sensitive 




