
UNION KITCHEN   |   SPRING HAPPY HOUR 

MON-THURS 4-6 PM | FRI 3-6 PM  

(TUES: AVAILABLE ALL NIGHT AT THE BAR!) 

FOOD 

$6 EATS  

BABY GEM  pecorino | black pepper | tarragon 

‘caesar’ dressing | house croutons 

 

PENNE POMODORO homemade tomato sauce | 

parmesan 

$8 EATS

HOUSE CHICKEN WINGS ‘black truffalo sauce’ | 

smoked ranch drizzle 

RHODE ISLAND STYLE CALAMARI cherry 

peppers | garlic butter | marinara 

 

CHICKEN KATSU SANDWICH shredded cabbage | 

japanese style BBQ sauce | HBC brioche 

HOUSE BURGER JR. thick cut bacon | roasted onion | 

american | black garlic aioli

FENNEL RUBBED PORK BELLY celeriac puree | 

vin cotto | fennel pollen 

WHIPPED RICOTTA TOAST apricot jam | pine nuts | 

vin cotto

 

DRINKS 

$8 COCKTAILS

EL DIABLO tequila | cassis | lime | ginger 

SHANIA TWAIN  vodka | lychee | berry | citrus 

NEGRONI  gin | aperitivo | vermouth  

NUTTY PROFESSOR bourbon | apple brandy | pecan  

COCKTAIL OF THE WEEK ask for today’s selection! 

 

 

 

$8 WINE

‘HOUSE PROSECCO’  green apple, vibrant + fresh 

PINOT GRIGIO clean, crisp + dry 

ORANGE  (natural) ripe clementines + tangerines  

 

FRENCH ROSE red fruit, floral + pretty 

CHILLED RED  rotating #juice 

CABERNET SAUVIGNON  black cherry + cassis 

BEER

$5 KOLSCH   $6 ROTATING IPA

$10 FEATURED SCOTCH  
neat or on the rocks 



 


