
 

 

  H A P P Y  H O U R  
S M A L L  P L A T E S  

 

$ 1 4 . 0 0  
 
 

Flash Fried Brussels Sprouts 
Bacon, Walnuts, Maple Syrup, Sherry Vinegar, Parmesan 

 
 

Barbecued Baby Back Riblets 
With House-Made BBQ Sauce 

 

Noyo Ceasar Salad 
Romaine, House Caesar Dressing,  
House made Croutons, Anchovies 

 
Calamari 

Lightly Fried to Perfection and served with Mendocino Mustard  
and our House made Jalapeno Aioli 

 
Daily Deviled Eggs 
With Dressed Greens 

 

Seasonal Bruschetta 
Seasonal Toppings with Goat Cheese and a Pesto Drizzle 

 
Pizza Pomodori 

Flatbread, House-Made Marinara Sauce, Mozzarella Cheese, 
Sun-Dried Tomatoes, Basil with a Drizzle of Balsamic Reduction 

 
HarborView Bistro Fries 

House-Made Fries with Garlic, Bacon, Parmesan Cheese 
 

House made Fish Strips 
Breaded and Lightly Fried Local Cod  

served with Cole Slaw and House made Tarter Sauce 
 

Harbor View Bistro Burger      17 
½ lb.  Local Roundman’s Beef, Onion, Tomato, Lettuce,  

Jalapeno Aioli Served with House Made Fries 
     Add Bacon or Avocado  +5     Add Cheese  +3 

          Impossible Patty/Gluten Free Buns also available 

 

H A P P Y  H O U R  
L I B A T I O N S  

 
 

House Wines       8 
Husch Vineyards, Red Mojo 2022, Mendocino County 

Skylark, Pinot Blanc, 2024, Orsi Vineyard, Mendocino County 
 

Draught Beers       5 
Blind Pig, India Pale Ale, Russian River Brewing Company 

 Boont Amber Ale, Anderson Valley Brewing Company 
Old Rasputin Stout, North Coast Brewing Company 
Scrimshaw, Pilsner, North Coast Brewing Company 

 

Specialty Happy Hour Cocktails       12 
 
 

Strawberry Lemongrass Margarita 
Lunazul Tequila Blanco, Strawberry Lemongrass,  

Triple Sec, Fresh Lime Juice, Agave,  
Rimmed with Black Lava Salt 

 
House made Sunny Sangria 

Our own recipe: local Mendocino County Wines, Brandy,  
Fresh juice, Cointreau, local seasonal fresh fruit 

 
Ultimate Gin & Tonic 

Lime and Rosemary Infused Gin, Fresh Lime,  
House made Lime Bitters, Elderflower Tonic 

 
Black Magic Mojito 

Planteray Rum, Blackberry Puree, Chambord 
Fresh Mint, Fresh Lime, Simple Syrup, Soda Water 

 
 

20% Gratuity added to parties of 6 or more;   
A 2% service charge will be assessed when using a credit or debit card 


