
BLACK TRUFFLE ARANCINI $7                                                                                                                                                                      

Flash-fried risotto, black truffles, Parmesan, and Truffetto cheese

HARISSA HUMMUS $6                                                                                                                                                                                                    

Garbanzo beans, tahini, harissa, lemon olive oil, sumac, toasted Naan bread

W72 CHARCUTERIE $11                                                                                                                                                                                          

Chef’s selection of cured meats and cheeses, fresh fruit, local bread

HAND-CUT DISCO FRIES $5

Tossed in truffle oil, rosemary salt and black pepper

SHRIMP TACOS $9

Tiger shrimp, lime cabbage slaw, chipotle aioli, corn tortillas

CHEESEBURGER $11

Beef patty, aged white cheddar, W72 sauce, lettuce, tomato, pickle, oinon

HAPPY HOUR
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COCKTAILS $8

OLD FASHIONED  
Whistle Pig Maple Syrup, Walnut Bitters, Whistle Pig Piggy Back Rye, 
Candied Bacon, Cherry, Aromatic Orange Bitters

LAVENDER BOMB 
Bombay Sapphire Gin, Lavender Syrup, Lemon Bitters, Lemon Juice 

REJUVINATION  
Del Maguey Mezcal, Orange Flower Water, Lemon & Lime juice, Avave, Egg White

ARANCIA FRESCO 
Absolute vodka, Ramazzotti Rosato Apertivo, Blood Orange, Lemon Juice, Mint 

WINES BY THE GLASS $7

DRAFT BEER $5

Coyote Sonoma Jaxon, Chardonnay, Mendocino CA
Pighin, Pinot Grigio, Friuli-Venezia Giulia Italy
Chateau Ste, Michelle, Sauvignon Blanc, Columbua Valley WA
Opera Prima, Brut, Cava Spain 
Franciscan Estate, Cabernet, Special Selection CA
Meiomi, Pinot Noir, Conoma CA
 

                     

W72 American Lager
ROM - Lo-vis- Hazy IPA
Chapman - Crafted Pilsner
Pizza Port - Chronic Amber Ale 


