
serving hours:

E S TA B L I S H E D  2 0 1 4    N E W  Y O R K  C I T Y

1 2 1  W E S T  T E N T H  S T R E E T  N Y C   ( 2 1 2 )  5 5 5  5 5 5 5   H A P P I E S T H O U R N Y C . C O M

$       6 Sides $       6
SALT  &  BROCCOL I

BUFFALO CUCUMBERS
COLESLAW

GRILLED  CORN
CHIPS  & D IP

BRUSSEL  SPROUTS
FR IES

S E V E NSweets  DOLLARS

B R O W N I E  A’ L A  M O D E
R O O T  B E E R  F L O AT

S U N D A E

Specialties
BONSAI CHICKEN . . . . . . . . . . . . . . . .  8
SMOKED F ISH DIP. . . . . . . . . . . . . . . .10
GRILLED CHEESE . . . . . . . . . . . . . . . . . . .8
BLT. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10
KALE SALAD . . . . . . . . . . . . . . . . . . . . . .10
HAPPY SALAD . . . . . . . . . . . . . . . . . . . .10
ITALIAN SALAD . . . . . . . . . . . . . . . . . .10

Signatures
$12

ClaΩics
$12

C H O O S E  F R O M  O U R  
S U G G E S T E D

 S P I R I T S

H A P P Y  T O  S U B S T I T U T E
V O D K A

 I N  A N Y  C O C K T A I L

mon—fri 
5PM till LATE

sat—sun 
5PM till LATE

Daiquiri
Three rums, lemon syrup, fresh l ime juice

Tom Collins
Old Tom gin, grapefrui t  syrup, lemon

Gibson
Gin, blanc vermouth, dry vermouth, 
housemade pickled onion and brine

Sugar Shack
Salted maple syrup, sweet vermouth, soda

Choose  Jamaican rum, Applejack or bourbon

Maid to Order
Mint, cucumber, lime juice
Choose Gin, rum or tequila

What the Doctor Ordered
Sarsapari l la, vani l la, wintergreen, soda

Choos e Rye, aged rum or scotch

Loose Lemon
Lemon syrup, house made soda

Choose Gin, rum or pisco

Link Ray
Celery, suze, l ime, cane, soda

Choos e Jalapeño tequi la, rum or gin

Little Red Dress
Strawberry, cocoa, soda

Choos e rum, red or sparkl ing wine

Fall From The Tree
Fresh apple juice, cinnamon, lemon, aromatic bitters

Choos e Applejack, bourbon or scotch

Add Chicken $3 Add Bacon $3

THE HAPPIEST BURGER . . . . . . . . .12
Two  a l l  bee f  g ra s s  f ed  pa t t i e s ,  Amer i can  
Cheese ,  L e t t u ce ,  Toma to ,  On ion ,  P i c k l e s ,  
Spec ia l  Sauce ,  Con f i t  On ions

THE CLASSIC . . . . . . . . . . . . . . . . . . . . . . . . .8
Al l  bee f  g ra s s  f ed ,  Amer i can  Cheese ,  
L e t t u ce ,  Toma to ,  On ion ,  P i c k l e s ,  Ke t chup ,  
Mus ta rd ,  Mayo

Burgers

ADD FRIES$4

Beer
AMER ICAN. . . . . . .$5

IMPORTED. . . . . .$7

CRAFT. . . . . . . .$8

GOOD. . .$8

BETTER . . . . .$10

BEST. . . . . . . . . . .$13

SPARKL ING. . . . . .$13

Wine

happiest 
hour

rush 
hour

fall
PREVIEW MENU

Sazerac
Brandy, rye, demerara,

Peychaud’s bitters, Angostura 
bitters in an absinthe-rinsed glass

Manhattan
Rye, sweet vermouth,

chai & Angostura bit ters

Old Fashioned
New York Style St irred, with 

r ye, demerara & bit ters

Ol’ Wisco
Muddled w/ brandy, beer syrup, 

orange, maraschino cherry, 
bitters. High Life nip back $3


