
MONDAY
Dine Out for Charity
50% o� regular menu price

 8 oz. Black Angus Flat Iron Steak*[normally $24.9] or 
Grilled Chicken [normally $21.9] served with garlic 

whipped potatoes or 
7 oz. Norwegian Salmon*[normally $26.9], organic, 

certified sustainable. Grilled and served with choice 
of topping and choice of side.

$1 from every plate benefits a local 
charity selected by STH.

Drink purchase required. Limit one per person. Dine In Only.
Not valid with any other o�er, including VIP rewards.

WEDNESDAY
1/2 O� Bottles of Wine

except Reserves, available until 9pm
O�er available for Dine in only.

$20 O� Reserve Wine
available until 9pm

O�er available for Dine in only.

THURSDAY
Growler Fills 1/2 o�

Fill your growler with your favorite draft beer for 1/2 
o�! Growler Fills are only valid for To Go.

Exclusions may apply. 

SUNDAY
Classic Brunch - 10:30 - 2pm 

We keep the mimosas flowing for $14, 
fresh squeezed orange juice.

Mimosas cannot be shared. Limit 4 per guest. We will serve responsibly.
O�er available for Dine in only.

90-minute limit for guests participating in this promotion.

EVERY DAY
Hero Appreciation 

Local heroes receive 15% o� lunch or dinner! 
Offer available for Dine In or To Go!

At STH, we believe it is important to honor the heroes that play 
a role in our everyday lives. 

Active or Retired - Military, Police, Fire, Teachers,
 911 Dispatchers, Nurses, EMS. ID or uniform required.

Discount applies to the Hero’s entrée + their spouse’s entrée.
Discount excludes Happy Hour, alcohol and Dine Out for Charity entrées.

Not valid with any other o�er, including VIP rewards.

Half O� Beer

Join us for STH Steals!
MONDAY - FRIDAY 3:30 - 6:30pm

saturday* 3:30 - 5pm
*Bites menu is not APPLICABLE FOR SATURDAY HAPPY HOUR. 

weekly specials

$7 Craft Classics
 Vodka Martini Gin + Tonic
    STH Mule Mojito
 Whiskey Sour 
    

GF = Gluten Free       GFO = Gluten Free Option       HH = Heart Healthier       
V = Vegetarian       VO+ = Vegan Option

Drafts
[Monday -  Saturday 3:30 - 5pm only. Some beers may be excluded from Happy Hour]

All Bottles + Cans

 Wines by the glass
$6

House Wine by the glass
Chardonnay, Pinot Grigio, Pinot Noir, 

Cabernet Sauvignon, Sparkling

Red Sangria
White Sangria

 

Bites*
$6

Tru�e Fries** GF
Guacamole** GF VO+

Desert Fire Jalapeños GF
Margherita Flatbread GFO

Goat Cheese + Tomato Jam Bruschetta V

$8
‘Kobe Beef’* Sliders (2) with greens

Spicy Thai Shrimp GF 

$10
Prince Edward Island Mussels GFO

Seared Ahi Tuna***

$7
Los Dos Rosé 

$8 Craft Cocktails
Lemon Drop

Prickly Pear Margarita
STH Orange Crush

STH Spritz
French 75

*Foods are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical 
conditions. Please inform your server of any allergies or intolerances.

**All items fried in fryers assume cross-contamination with some or all of the following: shellfish, fish, poultry, and sesame. 


