
Happy Hour - Late Night
Draft Beer, Cider, & Seltzer 

$6

Glass of House Wine
$2 off

Cocktails
Fancy Mimosa

Brut, orange juice, orange curaçao, orange bitters
$10

Clink Royale
Brut, crème de cassis, violette

$10

Toulouse Pamplemousse
Grapefruit gin, pamplemousse, Aperol,

Fever Tree tonic
$12

Frosé Rosé
Gin, lemon, raspberry, rosé 

$12

Parisian Paradise
Tequila, lime, marionberry, peach, Paris tea

$12

Espresso Martini
Vodka, Cognac, Snooze espresso, 

house coffee liqueur
$12

Mocktails
Lavender Lemonade

Lemon, lavender, sparkling water 
$6

Crushed Velvet
Lime, strawberry basil, orange juice, 

blood orange ginger beer
$8

Spa Day
Cucumber, lime, elderflower tonic, mint

$8

(Available 3pm-5pm & 9pm-10pm)



Happy Hour - Late Night
Cheese Plate 
vegetarian - $17

Trio of cheeses, mustard, cornichons, house pickles, seasonal jam,
almonds, crostinis

Chips & Dip
gf, vegetarian - $8

Potato chips, truffle salt, truffle crème fraîche dip

Bowl of Marcona Almonds
gf, vegetarian - $6
Seasoned almonds

Croque Monsieur 
$16

Brioche, ham, gruyère, béchamel sauce 
*choice of fries, chips, or salad (greens with strawberry vinaigrette)

Croissant BLT
$15

Bacon, lettuce, tomato, onion aioli
*choice of fries, chips, or salad (greens with strawberry vinaigrette)

Ham & Cheese Croissant
$15

Ham & gruyère cheese
*choice of fries, chips, or salad (greens with strawberry vinaigrette)

(Available 3pm-5pm & 9pm-10pm)

Clink! Burger 
$25

8 oz house ground beef patty, gruyère, bacon, onion jam, crispy
shallots, aioli, on brioche bun

*choice of fries, chips, or salad (greens with strawberry vinaigrette)

Brittni’s Salad
 gf, vegan - $12

Pickled strawberries, rhubarb, strawberry vinaigrette & toasted almonds

Pomme Frites
 gf, vegetarian - $12
Fries with dijon aioli

Pot de Crème 
gf, vegetarian - $17

Rich dark chocolate custard, whipped cream, shortbread cookie

Brioche Bread Pudding
 vegetarian - $15

House made brioche bread pudding, 
icing drizzle, sweet corn ice cream


