HAPPY HOUR

AVAILABLE 12-6PM
Drink prwws

WINE BY THE GLASS $6

CHARDONNAY | PINOT GRIGIO | SAUVIGNON BLANC
MERLOT | PINOT NOIR | CABERNET SAUVIGNON

ALL BEER $1 OFF
WELL COCKTAILS $6

SIGNATURE MARTINIS

RED CANDY APPLE 7 COSMOPOLITAN
Smirnoff Whipped Vodka, Sour Apple Smirnoff Vodka, Cranberry Juice &
Ligueur, Butterscotch Schnapps & Triple Sec

Cranberry Juice
THE TIKI WHISPER

MISS PEACH 7 Coconut Rum, Melon Liqueur, Spiced
Smirnoff Whipped Vodka, Peach Schnapps Rum & Pineapple Juic

& Fresh Lime Juice

SUMMER BREEZE
Smirnoff Citrus Vodka, Melon Liqueur
& Lemon Juice

FRENCH KISS 7
Smirnoff Raspberry Vodka, Pineapple Juice
& Black Raspberry Liqueur

CLASSIC MARTINI

UPSIDE DOWN PINEAPPLE 7 Smirnoff Vodka or Bombay Dry Gin

Smirnoff Whipped Vodka, Pineapple

& Cherries ULTIMATE LEMON DROP

SOUR APPLE 7 Smirnoff Citrus Vodka, Triple Sec, Lemon

Smirnoff Apple Vodka, Sour Apple Liqueur Juice, Simple Syrup

& Lemon Juice

KEY LIME TINI
ORANGE CREAMSICLE 7 Smirnoff Whipped Vodka, Key Lime
Smirnoff Whipped Vodka, Triple Sec & Ligueur, RumChata, Lime Juice, Graham

Orange Juice Cracker Rim




HAPPY HOUR

AVAILABLE 3-6PM

SHRIMP QUESADILLA
Choice of Seared or Blackened, Gulf Shrimp, Three Blend Cheese,
Arugula, Pico De Gallo, Cilantro Crema 11

MAC & CHEESE BITES
Baked Mac & Cheese, Scratch Made Vodka Sauce, Parmesan Cheese 9

MUSSELS
Fennel & White Wine or Marinara, Crunchy Bread 12

WINGS crF
Five Wings Served Your Style. Sticky Icky, Peanut Pad Thai Style,
Buffalo, Nashville Hot Dry Rub or Plain. Celery, Carrots. Ranch or Blue Cheese 7

SEARED CRAB CAKE ¢
Lemon Caper Aioli, Blue Crab, Red Pepper, Scallion, Local Greens 12

OCTOPUS ¢ GF
Grilled Octopus, Herb Potatoes, Baby Heirlooms, Black Olives,
Citrus, Harissa Aioli, Local Greens 13

PRIME RIB SLIDERS
Slow Cooked & Shaved Angus Ribeye, Local Arugula, Horseradish &
Caramelized Onion Cream 12

MAHI SKEWERS cF
GCrilled or Blackened, Local Caught Mahi Mahi, Citrus Ponzu, Mango Salsa 9

HUSH PUPPIES v
Crispy Onion Hush Puppies, Local Hot Honey 8

SHRIMP KICKERS ¢
Fried Shrimp, Chili Aioli, Green Onions, Sesame Seeds 9

CRISPY CALAMARI ¢
Lightly Battered Point Judith Calamari, Sweet Peppers, Citrus Crisp, Lemon Caper Aioli 9

BRUSSELS cF v
Crispy Brussels Sprouts, Goat Cheese, Balsamic Glaze 7

GROUPER BITES ¢
Choice of Seared, Blackened or Southern Fried. Served with Herbed Tartar, Local Arugula 9

/- FRESH CATCH FAVORITE | GF- GLUTEN FREE | V -VEGETARIAN

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.




