
H A P P Y  H O U R  M E N U
M O N D AY - F R I D AY  3 P M - 6 P M *  

*Available in Lounge & Bar Only M-F 3pm-6pm 

BEEF & POTATO EMPANADAS 8

braised short ribs & cilantro aioli

CAULIFLOWER BITES 10

smokey honey sriracha, scallions & roasted 

sesame seeds, served with house-made ranch

TUNA TARTARE TOSTADA 14

avocado mousse, cilantro, watermelon radish 

& sesame dressing

CRISPY CHICKEN SLIDERS 12

buffalo sauce, slaw & pickles 

on brioche bun

 CAFE FIG SLIDERS 10

bib lettuce, tomatoes, grilled onions, white 

american cheese & "Cafe Fig" secret sauce 

on brioche bun

TRUFFLE FRIES 10

chefs' blend cheese fondue & scallions

MENU BY: CHEF JAN CLAUDIO 
TAG US/FOLLOW US @CAFEFIGDTLA



H A P P Y  H O U R  M E N U
M O N D AY - F R I D AY  3 P M - 6 P M *  

S P E C I A L T Y

THE DAISY $10

tequila, lime, lion’s mane agave

*Spicy +$1

THE DELILAH $10

vodka, fresh watermelon juice, chareau, lemon, 

maca infused simple, aperol, mint, orange bitters

THE EDEN $10

gin, chamomile infused amontillado sherry, lime, 

simple, guava, cucumber

OLD FASHIONED $10

W I N E / B E E R

CHÂTEAU BELIAN GIRAUD, AOC BORDEAUX $8

MONCAO VINHO VERDE $8

BOOMTOWN MEXICAN LAGER $7

MENU BY: CARLA LORENZO
TAG US/FOLLOW US @CAFEFIGDTLA




