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Porn Star Martini Vodka, Vanilla, Habanero, Lime, Hibiscus, Champenoise

Sunset Spritz  Aperol, Passion Fruit, Lime, Prosecco

Old Fashioned Woodford Reserve Bourbon, Bergamot Syrup, Coffee Bitters     

Cosmo Botanical Ketel One Vodka, Rose and Citrus, Cranberry

Espresso Martini Vanilla Vodka, Espresso, Chocolate Bitters, Hazelnut Dust   

Happy Hour Menu

Oysters          3/each 

Spicy Popcorn Shrimp Lettuce Wrap            7

Fried Calamari, yuzu aïoli             8

Grilled Fish Taco coleslaw, crema, guacamole, jalapenos  7

Pigs In A Blanket 8

Fried Shrimp Dumplings 6

Garlic Parmesan French Fries 5

Guacamole & Chips 10

Garlic Parmesan French Fries 5
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S N A C K S

(DRAFT) Fireman Craft IPA (NY) 7%

(DRAFT) Stella Artois Lager (Belgium) 5%

(DRAFT) Von Trapp Pilsner (Vermont) 5.4%

Amstel Light Lager (Netherlands) 3.5%

Peroni  Lager (Italy) 5%

231 Chardonnay, Marimar Estate ‘21 (Sonoma, USA) 

201 Sauvignon Blanc, Craggy Range ‘22 (Marlborough, NZ)

591 Gruner Veltliner, Dr Konstantin '21 (NY, USA)

ROSE BY THE GL ASS  

401 By Ott, Domain Ott ‘20 (Provence, FRA)

SPARKLING BY THE GL ASS  

100   Prosecco Doc, Marsuret NV (Veneto, ITA)
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491 Super Tuscan, Querciabella '19  (Tuscany, IT)

372 Syrah, Whole Bunch  ‘21 (Western Cape, ZAF) 

300 Pinot Noir, Two Messengers ‘21 (Oregon, USA) 

301 Cabernet Sauvignon, Unshackled '21 (Napa, USA)

WHITE BY THE GL ASS RED BY THE GL ASS

3 : 0 0 -  6 : 0 0 P M S E V E N  D AY S  A  W E E K !

Home of the Dancing Shrimp 
Coconut Battered Colossal Shrimp 

4 pieces for 20
pineapple sauce, ponzu sauce, spicy mayo


