Happ Y Houwr

Drinks
Margarita $5
well Drinks $5

House wine
chardowwa5 Merlot anﬁ cabernet

Pints

Stella, chhor%team, Moow and
Newecastle

Mu.wchies

Shrimp Fritters
rtar sau.cc $e

Fried Mozzarella
martnara sauce $5

Buffalo wings
mt‘c?lrcssbw‘gg $5
Ld wmmuls L Ld
fresh crisp vegetables, pita § crostini $5

Spicy crab Spring Rolls
Jalapeiro bas;.l.-p $7

Trio of Kobe Sliders
BBR sauce, creolaise § plain $7+
. Mini Pizzas )
pepperont, BB chicken or Margherita $4

Shrimp or Chicken § Corn Ruesadilla
avocado relish $6

, C 4 French Fries
spicy ranch dipping sauce $4

03s{:ers ow, the Half shell
‘cocktall sauce 6

Chicken Tacos
salsa g pico de gallo §5

Tuna Tartar Cannoli
creolaise sauce $6&

Vegetable Spring Rolls
soy sesame vinaigrette $4

Tempura Style Onion Rings
spicy ranch Hipping sauce $%

crispy calamari
tartar g cocktail sauce $6




Q

Late Night Munchies
Nightly 11:00 - 12:20

Soup of the Pa
cup $4 bowl $6

Crispy Frewch Fries
spicy ranch dipping sauce $7

Pancetta Tiger Shrimp
wrapped in ttaliawn bacon & basil with ponzu
dipping sauce 13

Hummus
" fresh vegetables and crostini $2

Tewpura Style onion rings
spiey ranch dipping sauce $7

Shrimp § Scallop Pot Stickers
ponzu dipping sauce $13

Poached Pear
wmixed greens, caramelized walnuts,
gorgonzola, olive oil § balsamic reduction $10

Chickewn or Shrimp cuesadilla
wheat tortilla, black beawns, jack cheese $13

BeeT Burger
1/2 pound char-grilled § your choice of eheese

with fries $15

Pizzas
Margherita
mozzarella, parmesan, ricotta, white sauce,
Roma tomatoes, fresh basil 14

Chicken or Shrimp Pesto
pesto sauce, mozzarella, goat cheese, toasted
pine nuts 16

‘ Pepperoni
marinara sauce, mozzarella § parmesan $14

Barbeque Chicken
wozzarella, roasted peppers, red ontons § BBR
sauce $15

arilled vegetables
bell peppers, asparagus, mushrooms, broceolt,
towmato, red onions § artichoke hearts $15



