
Happy Hour
SELECT OYSTERSA

BUCK

SCHUCK
A

BUCK

SCHUCK-2 piece minimum-

We are required to inform you that consuming raw or under- cooked egg, meat, seafood, or
shellfish may increase your risk of food-borne illness. 

COCKTAILS$10 $10

HOT BLOODED
Jalapeno infused tequila

Cointreau, lime, agave, blood
orange, tajin rimmed

THE LOVELY 
Vodka or gin, limoncello, lemon

juice, lavendar simple 

STATION SPRITZ
Aperol, orange vodka,
lime, raspberry puree,

sparkling rose

CRUSHES
Orange, grapefruit, or

lemon

House

MUSSELS
THAI GREEN COCONUT

CURRY, BAGUETTE
-11-

STATION SIGNATURE
WINGS

Choose From: Buffalo,
Old Bay & Butter,

Station Signature Sauce 
Half dozen -6-

STEAMED CLAMS 
Chili, tomato, white wine
butter broth, baguette 

-12-

CRAB RAGOON
Thai chilli sauce 

-12-

SINGLE STATION SMASH
Single smash, cheddar

cheese, lettuce, tomato,
Fenwick Sauce

-10-
Add Fries +3

SMOKED FISH DIP
Fried saltines 

-8- 

PIMENTO CHEESE
FRITTERS

(5) WITH RED PEPPER

JELLY
-9-

SELECT DRAFT BEERS..................................................................$5

DOMESTIC BOTTLE .......................................................................$4

SURFSIDE & STATESIDE..............................................................$6 

HOUSE RED, WHITE ......................................................................$8

DRINK SPECIALS DAILY
SERVED

3-6:00 PM
AT THE

BAR & PATIO ONLY

DAILY 3-6:00PM
BAR & PATIO ONLY

SERVED

SERVED



CHOCOLATE CREAM PIE
All butter crust, silky smooth rich chocolate

custard, freshly whipped cream
-9-

CHOCOLATE CHIP PECAN PIE
All butter crust, buttery pecan pie filling with gooey

semi-sweet chocolate chips, served warm
-9-

PEANUT BUTTER PIE 
Chocolate cookie crust, rich smooth peanut butter

filling, chocolate ganache, Reeses PB cups
-9-

CARROT CAKE
Loaded with freshly grated carrots, crushed

pineapple, and toasted pecans, cream cheese
frosting

-11-

NY CHEESECAKE 
Light creamy NY style by the slice, fresh berries,

whipped cream
-12-

SEASONAL CHEESECAKE
Ask your server about our flavor of the day 

-12-

BREAD PUDDING
Chef’s preparation of rich

custard-soaked bread
-10-

CREME BRULEE 
Vanilla bean custard, torched sugar 

-12-

Save the Best for Last

ASK YOUR SERVER ABOUT ANY DAILY DESSERT FEATURES

MAKE IT A LA MODE +3

DESSERT

-Serves 4-
House chocolate chunk cookie, served warm

with vanilla bean ice cream
-18-

Shareable
GIANT COOKIE SKILLET 

SEASONAL COBBLER
Served warm, vanilla bean ice cream

-12-
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