e CACHE

Upstairs at Ginger and Baker

HAPPY HOUR

(at the bar, Tues - Sat, 4-6)

BACON WRAPPED DATES 8
marcona almond, goat cheese mousse (3)
GINGER'S BRUSSELS 8
feta, bacon, granny smith apple,
jalapefo syrup
GINGER & BAKER WEDGE BITE 7
Y4 wedge iceberg, tomato chutney, pancetta, blue
cheese, crispy onion, red wine vinaigrette
SHRIMP SCAMPI 11
garlic, shallot, white wine, tomato,
G&B sourdough
BUTTERNUT & MOZZARELLA
STUFFED ARANCINI 7
butternut purée, sage, parmesan broth,
sage balsamic gastrique
BEEF TIPS 17
jalapefio Cambozola demi-glace,

crispy onions
BEEF CARPACCIO 10
pepper-crusted Angus tenderloin,
capers, manchego, balsamic, lemon oil,
G&B baguette
NOCO FRY BREAD 10
Ginger’s tomato & ginger chutney,
wine poached garlic, Cambozola

STEAK + WINE + WHISKEY

HAPPY HOUR

(at the bar, Tues - Sat, 4-6)

DIRTY MARTINI 5
dry vermouth, olive juice, queen olives

BUFFALO TRACE OLD FASHIONED 10
simple, bitters, Luxardo cherry, orange

BLACKBERRY WHISKEY SMASH 10
whiskey, blackberries, mint, simple,
fresh lemon, soda

ROTATING WINE 10

BEER ON TAP 5
Weldwerks Juicy Bits American IPA
New Belgium Seasonal
New Belgium Fat Tire Ale
Horse & Dragon Seasonal
Zwei Seasonal
Timnath Beerwerks,West Coast IPA
Odell Seasonal
Odell 90 Shilling
Guinness Dry Stout
Modelo Especial Pilsner Lager
Coors Light Lager
Athletic Brewing NA Run Wild IPA

STEAK + WINE + WHISKEY
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