
HAPPY HOUR

DRINK

@brokenhillnelson /brokenhillnelson

AVAILABLE FROM 2-5 PM EVERYDAY 

Dont mess with the classics. Old Forester Bourbon, simple syrup, 
bitters.

Red Tassel Vodka, clamato juice, house made smoked caesar mix. 
Garnished with a chili and lime salt mix rim, pickle and olive.  
Served tall over ice. 

phillips - Streetcar #23 kolsCh 16oz/jug....5.00/13.00

slackwater - idleback - amber 16oz/jug.......5.00/13.00

House smoked vodka caesar 1oz.......................9.00

classic old fashioned 2oz...............................13.50

pickleback 1oz...............................................5.00

shot and wash 1oz.........................................10.00
Choose your favourite happy hour 16oz beer from above and pair it 
with a shot of Old Forester Bourbon!

Nelson brewing co - loki - LAGER 16oz/jug.. 5.00/13.00 

A shot of Jameson’s with a pickle juice chaser.

mt Begbie - powerhouse -pale ale 16oz/JUG.5.00/13.00

long island spiced tea 2oz.............................13.00
Tito’s Vodka, Bacardi White Rum, Bombay Gin, Cazadores Tequila, 
Fireball Cinnamon Whisky, lemon juice, simple syrup floated over 
coca-cola. Served tall.

house Sauvignon Blanc 6oz............................7.00

house CABERNET SAUVIGNON 6oz.......................7.00

- taxes not included -



FOOD

puffed taco (one)....................................... .....6.00

Cauli wings.....................................................14.50

Regular, Garlic, Cajun or Hedon

+$1.50 Ranch or Bleu Cheese

HAPPY HOUR
AVAILABLE FROM 2-5 PM WEEKDAYS

@brokenhillnelson /brokenhillnelson

Smoked Chicken, Brisket, or Crispy cauliflower

Side Fries.............................With any Apres item 5.00

Carpaccio.........................................................14.00

Popcorn...........................................................5.00
  Choose from Spicy Cheddar, Nutritional Yeast & Onion, Dill Pickle 
or Movie-Theatre Butter

Salt and pepper, chili lime dry rub, bbq, buffalo, rosemary 
maple chili, hot/honey, dill pickle
Vegan options available

Lightly seared beef tender, sliced thin, with smoked mushroom 
aioli, charcoal infusion, arugula dressed in a onion vinaigrette, 
crispy shallots and shaved parmesan

Duck wings ...................................................16.50 
Smoked and confit duck wing drummetes, fried until crispy 
and tender. Tossed in a Root Beer BBQ citrus glaze,
covered in cajun spiced roasted peanuts and puffed rice. 
Finished with scallions.

fried mushrooms .........................................13.50 
Beer battered blue oyster mushrooms from Mr. Mercy, gown 
in Kaslo, BC. Served with spicy mayo dip.


