
H a p p y  H o u r  B a r  B i t e s

Panko-fried calamari, mixed greens, capers, sweet cherry

peppers, citrus dressing 

CALAMARI  STRIP  SALAD $12

$12

Twin tempura-battered lollipops, slaw, house bbq sauce 

SHORT RIB LOLLIPOPS 

$12
6 oysters on the half shell served with mignonette, cocktail

sauce, and lemon

OYSTERS 

$12
Gruyere, goat & parmesan cheeses, pickled red onion,

balsamic red wine reduction, fresh basil

WHITE CAP FLATBREAD

$12Tempura-fried cauliflower, choice of buffalo or kung pao

teriyaki glaze 

TEMPURA CAULIFLOWER 

$12Breaded & golden fried, creole chorizo, beurre-blanc

sauce 

LOBSTER ARANCINI  

$12Brushed garlic oil, mozzarella cheese, marinara sauce,

pepperoni, & basil

PEPPERONI  FLATBREAD

$12House roasted pork, mozzarella & pepper jack cheese,

pickled red onion, Caribbean bbq sauce

BBQ PULLED PORK FLATBREAD

HAPPY HOUR 3-6PM

H a p p y  H o u r  C o c k t a i l s

Aperol, prosecco, soda water, orange 

APEROL SPRITZ $12

Blanco tequilla. triple sec, lime, agave, salt rim

MARGARITA $12

Gin, Campari, sweet vermouth, orange

NEGRONI $12

Bourbon, simple syrup, bitters, orange 

OLD FASHIONED $12

Vodka, triple sec, lime, cranberry

COSMO $12

$4

$8

$6

BOTTLED & DRAFT BEER

HOUSE L IQUORS 

HOUSE WINE

The Nest
O N  T H E  R I V E R


