
Happy Hour
3-6pm Daily

Truffle Fries - 18                           
Parmigiano Reggiano, Citrus Aioli

Limelight Wagyu Cheeseburger* - 27
Double Wagyu Beef Patties, American Cheese, Limelight Sauce, Crisp Green 
Leaf Lettuce, Tomato, Red Onion, Pickles, Brioche Bun, Fries

Add: Truffle Fries  8    Nueske Bacon  4

Southern Style Chicken Tenders - 24
Buttermilk Marinated With A Side of Frites, Choice of 2 House Made Sauces. 
Fresno Hot Sauce, Buttermilk Ranch, Sticky Maple Bourbon Brown Ale BBQ, 
Honey Mustard

Brussels - 19  
Maple Gastrique, Savory Nut Crumble, Nueske Bacon

Crispy Fried Brie - 24      
Acaia Truffle Honey, Green Apples, Rosemary Sourdough, Pita Chips, Espellete

Cheese Pizza - 16    

Marinara, Mozzarella

Pepperoni Pizza - 17
Pepperoni, Marinara, Mozzarella

Side Caesar Salad - 12

Side Green Salad - 12

Sweet Cajun Bar Mix - 6

Cookie Skillet - 15

Glissade Wines - 13                       
Chardonnay | Pinot Noir | Cabernet Sauvignon

The Beach Rosé - 15

Chinola Margaritas - 15
Mango | Pineapple | Passionfruit | Spicy

Bartender’s Cocktail Creation of the Day - 15

Cider Hot Toddy - 16

Limelight Lager Beer - 6

FOOD

DRINKS

Our front-of-house staff participate in a tip pool. Gratuities will be equitably distributed 
among staff.

*These items may be served raw or undercooked. Consuming raw or undercooked eggs, 
meat, poultry, seafood, or shellfish may increase your risk of foodborne illness. 20% 
automatic gratuity for groups of 6 or more.



Late Night

Truffle Fries - 21                             
Parmigiano Reggiano, Citrus Aioli

Limelight Wagyu Cheeseburger* - 29
Double Wagyu Patty’s, American Cheese, Dub Sauce, Green Leaf  
Lettuce, Tomato, Red Onion, House Pickles, Brioche, Frites   

Add: Add: Foie Gras Gravy +5

Mushroom Veggie Burger - 27    

House Made Shittake Mushroom Patty, Sliced Avocado, Aji Amarillo Aioli, 
Green Leaf Lettuce, Tomato, Red Onion, House Pickles, Brioche, Frites

Southern Style Chicken Tenders - 26
Buttermilk Marinated With A Side of Frites, Choice of 2 House Made Sauces. 
Fresno Hot Sauce, Buttermilk Ranch, Sticky Maple Bourbon Brown Ale BBQ, 
Honey Mustard

Brussels - 22  
Maple Gastrique, Savory Nut Crumble, Nueske Bacon

Crispy Fried Brie - 27      
Acaia Truffle Honey, Green Apples, Rosemary Sourdough, Pita 

Chips, Espellete

Cheese Pizza - 20    

Marinara, Mozzarella

Pepperoni Pizza - 21
Pepperoni, Marinara, Mozzarella

Side Caesar Salad - 15

Side Green Salad - 15

Sweet Cajun Bar Mix - 6

Cookie Skillet - 17

FOOD

Our front-of-house staff participate in a tip pool. Gratuities will be equitably distributed 
among staff.

*These items may be served raw or undercooked. Consuming raw or undercooked eggs, 
meat, poultry, seafood, or shellfish may increase your risk of foodborne illness. 20% 
automatic gratuity for groups of 6 or more.


