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THE BURGER - $14
Smashed, Fry Sauce, American Cheese,

House Pickles

CHICKEN SANDO - $14
Shrettuce, Hot Honey, House Pickles

BURGER OF THE MOMENT - $18
Chef’s Choice

CHIPS N DIP - $8
House Kettle Chips, Truffled Chip Dip

SMOKED SALMON RILLETTES - $14
Smoked Salmon, Cream Cheese,

Cajun Crackers
FRIED CHICKEN CAESAR - $19

Gem Lettuce, Pecorino, Herb Breadcrumb

GENERAL PAUL’S CAULIFLOWER - $13

Scallion, Fresno, Peanut, Cilantro

DEVILED EGGS - $10
Smoked Trout Roe, Horseradish, Dill

JUMBO CHICKEN WINGS- $18
Choice of: Cajun Dry, Rum Chili BBQ or Buffalo

POTATO CROQUETTES - $13

Ham, Jalapeno, Manchego, Fontina

PIMENTO CHEESE POPPERS - $13

Bacon, Ranch

FRENCH FRIES - $10
Shoe String, Ketchup
Add Fontina E'ondue for $3

ONION RINGS - $10
Ketchup, Ranch
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SHAVED ICE OF THE MOMENT - $15

Seasonal

CARNIVAL BAR OLD FASHIONEDS
BOTANICAL - Rotating Top Shelf American Whiskey Blend,
Kokuto Sugar, Seasonal Botanicals - $20

BEES WAX - Barrel Select Whiskey, Whipped Honeycomb,
All Day Bitters- $23

MIRACULOUS COLOR - $16
CHANGING CORDIAL
Gin, Rhubarb, Butterfly Pea Flower, Turmeric, Ginger, Seltzer

CIRCUS PEANUT FIZZ - $15
Vodka, Banana Liqueur, Non-Dairy Cream, Seltzer, Chai Spices

SMOKED A LA LOUISIANE - $18
Bourbon, Benedictine, Sweet Vermouth,Cherry

GIGGLE WATER - $16
Vodka, Sakura Blossom, Cherry Bark Vanilla, Cotton Candy
Seltzer, Citrus Bubbles

VOODOO DAIQUIRI - $15
French Rum, Lemongrass Syrup, Lime, UV, Tarot

BLUEST HAWAII - $16
(AKA HUMU HUMU NUKU NUKU APUA)
Rum, Vodka, Orange, Coconut Water, Charred Pineapple

POPCORN MARGARITA - $16
Blanco Tequila, Quadrasec, Lime, Butter Salt Pop Rocks,

Popcorn

UNDERTOW - $16
Gin, Guava, Underberg, Lemon

NITRO ESPRESSO MARTINI #2 - $16
Vodka, Espresso Liqueur, Espresso, Gold, NO2

GRASSHOPPER - $16
London Dry Gin, Chicory Chocolate, Creme De Menthe,

Marshmallow
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NEGRONI - $13
Grapefruit, Bitter NA Cordial, Seltzer

PALOMA - $12
Grapefruit, Lime, Agave, Seltzer

BEACHBUMB - $12

Passionfruit, Vanilla, Lemon, Brown Sugar,
Jamaican #2 Bitters



