
JUMBO SHRIMP COCKTAIL
u12 . old bay poached . horseradish cocktail ............................................... 3 for 8

LOADED CAJUN TOTS
monterey cheese sauce . crispy bacon . scallions . homemade ranch ...............9

PRETZEL & ASIAGO FONDUE
buttered, salted & toasted . chipotle ......................................................................10

CHARRED BRUSSELS SPROUTS
candied bacon . ‘low & slow’ garlic . balsamic reduction ...................................11

OCEAN MIST ARTICHOKES
california grown . grilled . black pepper . sea salt . remoulade .......................12

STREET TACOS
crispy cod . pickled slaw . malt vinegar aioli .......................................................13

SHORT RIB POUTINE
crispy shoestring potatoes . four cheeses . brown gravy ....................................14

3-6PM DAILY | DINE-IN ONLY
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DRAFT BREWS .............................................................................................................5

1ST SHELF BOOZE & MIXER
standard pour 7 | martini 10

WHITE WINE ..............................................................................................................10
Domaine Ste Michelle . Sparkling ‘Brut’
Fleurs de Prairie . Rosé
Danzante . Pinot Grigio
The Loop . Sauvignon Blanc
Harken . Chardonnay

RED WINE...................................................................................................................10
Sean Minor . Pinot Noir
Crios . Malbec
Predator ‘Old Vine’ . Zinfandel
Milbrandt . Cabernet Sauvignon
Browne Family . Red Blend

PUB COCKTAILS ........................................................................................................12


