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Bar Snacks

GARLIC BREAD 15
crusty bread, garlic butter

MARKET FISH GOUJONS 24
beer battered, tartare sauce 

SALT & PEPPER SQUID  20 
black garlic aioli, lemon

FRIED CHICKEN  20
chipotle & maple glaze

CRAYFISH SLIDERS  28
crayfish coctkail, lemon creme fraiche, 

gem lettuce, toasted brioche

MUSHROOM ARANCINI  22
truffle mayo, parmesan

ONION RINGS 12
aioli

RUSTIC CHIPS 12
aioli, ketchup

Oysters

Happy Hour

$15 COCKTAILS 

3-5PM EVERY DAY

PINA COLADA
 havana club 3yr, malibu, 

fresh cream, pineapple, fresh lime

ESPRESSO MARTINI
absolut vanilla, kahlua, 

licor 43, l’affare espresso

MARGARITA
olmeca reposado, cointreau, 

fresh lime, salt rim

COSMOPOLITAN
absolut citron, cointreau, 

cranberry, fresh lime

Cheese
TRUFFLE STUFFED BRIE 26

crostini, honeycomb, 
chopped pecans

CHEESE BOARD  45

BRIE, CHEDDAR, BLUE, walnut loaf or 
gluten-free bread, frozen grapes, 

preserves, olives, pickles, honeycomb

A T  B O A R D W A L K
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1/2 doz 36 | 1 doz 72
seasonal availability

NATURAL
BEER BATTERED

KILPATRICK

BLOODY MARY SHOOTERS
10 each


