
$5 BUD LIGHT, SELECT IMPORT
& SELECT CRAFT BEERS

$7 WELL DRINKS, HOUSE WINE AND
SELECT SPECIALTY COCKTAILS
Old Fashioned
Margarita
One In A Melon
Classic Martini
Chateau Souverain  Chardonnay, Sauvignon Blanc,
Pinot Noir and Cabernet Sauvignon

$8 SPECIALTY COCKTAILS
Miami Mule
Art Basil Gin & Tonic
Pasion of the Soul

$9 SELECT PREMIUM WINES
BY THE GLASS
Rosé The Beach by Whispering Angel, Provence, France

Sparkling Domaine Chandon Brut, California

Chardonnay Hartford Court, Russian River Valley

Sauvignon Blanc Matua Marlborough, New Zealand

Pinot Noir Juggernaut, Russian River Valley

Cabernet Sauvignon  Jackson Estate, Alexander Valley

½ OFF SELECT FOOD ITEMS
Chilled Seasonal Oysters  Pink Peppercorn, Champagne 
Mignonette   2 each

East Coast - Blue Point & Pink Moon
West Coast - Kusshi

Calamari  Tempura Peppers and Onions, Citrus Buffalo Aioli   11

Crab Cake  Lump Crab and Shrimp, Grilled Sweet Corn, Mixed 
Peppers, Chipotle and Ginger Aioli, Fresh Chives   12.50

Classic Caesar Salad   Shaved Parmesan, Garlic Roasted 
Croutons, Crisp Capers   8

Rusty Fries  Parmesan, Rosemary, Parsley   5

Ube Bao Buns  Shrimp Tempura, Truffle Eel Sauce, Red Pepper 
Aioli, Pickled Cucumbers, and Carrots, Toasted Peanuts  10.50

Black Truffle Grilled Cheese Barrels  Oaxaca, Gruyère, 
Brioche Toast, Black Truffle, Sun-Dried Tomato Bisque  14

HAPPY HOUR
MONDAY - FRIDAY  4PM TO 6:30PM

IN THE LOUNGE ONLY

04.2023


