
Raw fresh oysters.
1/2 Dozen  $12  |  1 Dozen  $22

Add Shrimp + $3  |  Add Chicken + $3 
Add Pork + $3

*Oysters on the Rocks

Freshly harvested Mid-Atlantic oysters,
baked with fresh spinach & garlic Hollandaise.

Baked Oysters $13

Served cold then tossed in old bay for a 
tangy peel & eat treat.

Baked & then fried to crispy perfection.
Add a side of your favorite sauce +$2
Ranch, Blue Cheese, Buffalo, Garlic Parmesan or BBQ

*Peel + Eat Shrimp $14

Roasted shredded pork topped with 
sautéed onions and melted cheese sauce 
on three sweet mini buns.

Pub Sliders $12

Sautéed onions, peppers, Tex-Mex 
shredded cheese mix on a grilled tortilla.

Quesadillas

• Fig & Gorgonzola $14
• Wild Mushroom & Truffle $14
• Honolulu Ham & Pineapple $14
• Pepperoni & Mozzarella $14

$10

• Fries $5
• Dill Pickle Dip $5
• Warm Caramelized Onion Dip $6
• Truffle Parmesan Sprinkle Topping $4
• Loaded Baked Potato Dip $6

Chicken Wings

Soup of theDay

$11

$8

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.” “Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.



$5

Absolut Vodka Martini
Tap Beer (Today’s Pick)

Domestic Bottled Beer
House Wine
House Mixed Drinks
House Margaritas
on the Rocks
Mimosa 
Bloody Mary’s
Frozen Drinks Any Flavor 
Strawberry • Rum Runner • Banana 
Margarita • Mango • Blueberry
Passion Fruit • Piña Colada • Peach

Frozen Jameson
Irish Coffee

$5

$2.5

$5

$5

$5

$5

$10

 $15 All Day

$2.5

Happy
Hour

4pm-
7pmEvery day

SCAN QR CODE TO BECOME A MEMBER
OF OUR REWARDS PROGRAM

Breakfast+Brunch specials everyday from 9am!


