DAILY HAPPY HOUR

BAR & LOUNGE
SERVED DAILY FROM 3PM- 6PM

SIGNATURE COCKTAILS

ROSE SPRITZ $8
GRAPEFRUIT & ROSE INFUSED YODKA oo LILLET ROSE
GIFFARD PAMPLEMOUSSE « WHITE PEACH PUREE

LYCHEE MARTINI  $8
VODKA o LYCHEE co ELDERFLOWER co LEMON oo GINGER

READY TO.... BRAMBLE $8
GIN oo BLACKBERRY oo PEACH e LEMON

$12 NV LOUIS ROEDERER
BRUT, COLLECTION 243

$10 TITO’'S HANDMADE
VODKA

/ SANGRIA PITCHERS\

DRAFT BEERS

FLORIDIAN FUNKY BUDHA $5
BLUE MOON BELGIAN WHITE $5

FOOD SELECTION

*OYSTERS ON THE HALF SHELL $3 (EACH)
SERVED WITH COCKTAIL SAUCE AND

HORSERADISH (MINIMUM 6)
MEAT MARKET MARGARITA  $8 Serves 4 .
TEQUILA o FRESH LIME «> AGAVE $40 CHILLED SHRIMP $2.5 (EACH)
QUARTO VERDE  $8 SERVED WITH MM COCKTAIL SAUCE (MINIMUM 3)
TEQUILA o GREEN CHILE LIQUEUR o BASIL WHITE SANGRIA *MM DAILY CEVICHE $9
BOURBON SOUR $8 SAUVIGNON BOLfNC o COCCHI PLEASE ASK YOUR BARTENDER OR SERVER
BOURBON oo AMARETTO co ORGEAT oo LEMON A o, UICE FOR TODAY'S CREATION
PIMMIS CUP $8 CHOPPED PEACH o NECTARINE *TUNA TARTARE IINACHOSII $-| 4
mrtemsemsimen o amioss e RED SANGRIA GINGER, SOY, AVOCADO SMASH, MANGO
PINOT NOIR « OJ
FLORIDA CITRUS « CINNAMON ROASTED ESCARGOT $] 4
WINESBY THE GLASS \CHOPPED NECTARINE oo pEAcy SPICY CHORIZO BUTTER, GRILLED CROSTINI
GOUDA TATER-TOTS $9
NV  LE CONTESSE, PROSECCO, VENETO, ITALY $7
2021 MEAT MARKET WHITE CUVEE, FRANCE $7 SERVED WITH GARLIC AIOLI
2021 ESPERTO, PINOT GRIGIO, ITALY $7 MM SLIDER DUO $14
ggg? &'ﬂ;’ﬁﬁ’.‘zﬁgﬁqﬁé’iﬁ?ﬁé CRI&IED?RT\IL%YEI CA gg WAGYU BEEF, RED LEICESTER CHEESE, BACON
2020  DECOY, PINOT NOIR, CALIFORNIA $8 40z WOOD GRILLED CHURRASCO & FRIES $17
2021 UPPERCUT, CABERNET SAUVIGNON, CA $8

Certified Angus Beef® ADOBO SEASONED TOP LOIN
WOOD GRILLED ONION, ROASTED GARLIC CONFIT

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



