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COCKTAILS

House Margaritas
On the rocks everyday 4

Lemon Drop
Smirnoff Citrus, simple syrup, triple sec,
lemon & sugar rim 7.5

Smirnoff Cosmo
Smirnoff, triple sec, lime juice,
cranberry juice 7.25

SHOTS & BOMBS
Royal Flush 8.25

Washi'ngton Apple 8.25
Duck Fart 8.25

Galley Float
Jameson, Baileys & roqt beer 8.25

Fire Apple
Jim Beam Kentucky Fire & Angry Orchard 9

Vegas
Crown Royal, peach schnapps & Monster 9

Jagermeister & Red Bull 9.50

TOP SHELF TEQUILA

Herradura Reposado 8.75
Don Julio Anejo 9.25
San Matias Extra Anejo 9.5

Roca Patron Silver, Reposado, Anejo
Sweet with hints of spices, lime tea,
and a complex finish 10.25

ot Casamigos Blanco, Reposado, Anejo
~ Small batch tequila made from roasted Blue Weber
agave by George Clooney 10.25

HAPPY HOUR

DAiLY 3-6PM AND 9-CLOSE

SNACKS
Pepper Jack Cheese Sticks

Housemade batter, panko crusted,
served with marinara 5.99

Nachos
Half order, choice of chicken or beef 6.99

Oven Roasted Escargot
Brandy infused, garlic butter,
parmesan cheese 6.99

Homestyle Potato Skins
Crisp bacon, cheddar & mozzarella blend,
green onions, sour cream 5.99

Crispy Corn Fritters

Housemade honey butter 5.99

Bacon Cheese Tots
Tater tots with melted cheese & bacon,
topped with sour cream 5.99

Boneless Kick’n Chicken
BBQ, Sweet & Spicy or Buffalo sauce,
celery, ranch dressing 7.99

$1 Wings
Honey BBQ, Sweet & Spicy or
Buffalo 1/ea.

Pretzel Bites
With nacho cheese sauce 6.99

Sliders*

2 mini burgers with American cheese 8.99

HOUSE WINE

Cabernet Sauvignon 7
Chardonnay 7

DRAFT BEER

Coors Light 5.25
Mondo Coors Light 7.50

5nsumin_g raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bornq ill




Bacon Cheeseburger
1/31b., lettuce tomato,
onion, fries 13.99

Homestyle Potato Skins
Crisp bacon, cheddar and mozzarella
blend, green onions, sour cream
Whole 12.99 Half 9.99

Oven Roasted Crab
& Artichoke Dip
Grilled pita bread 14.99

Stuffed Button Mushrooms
Housemade crab & shrimp stuffing,
hollandaise sauce 12.99

Crispy Tempura Shrimp
Hand-battered, lemon,
cocktail sauce 13.99

Crispy Buttermilk Calamari
Garlic aioli, lemon 13.99

Oven Roasted Escargot*
Brandy infused, garlic butter,
parmesan cheese 10.99

Steamed Manila Clams
White wine broth, garlic butter,
toasted French bread 15.99

Alaskan Halibut Bites
Alaskan Amber beer battered,
lemon, tartar sauce 17.99

Galley Appetizer Platter*
Oven Roasted Crab &
Artichoke Dip, Teriyaki Steak
Tips, Crispy Tempura Shrimp,
Halibut Bites 27.99
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BAR MENU

Chicken Bacon Swiss
Lettuce, tomato, onion, fries 14.99

Bacon Wrapped Scallops
Water chestnuts, tomatoes,
garlic aioli 16.99

Pepper Jack Cheese Sticks
Housemade batter, panko crusted,
served with marinara 10.99

Pretzel Bites
With nacho cheese sauce 9.99

Teriyaki Steak Tips*
Filet tips seared in our housemade
teriyaki sauce, garlic bread 16.99

Crispy Corn Fritters
Housemade honey butter 9.99

Fresh Pacific Oysters
on the Half Shell*
Lemon, cocktail sauce
1ea. 3| 6 ea. 16.99

Nachos Grande
Chicken or beef, jalapefio-cheddar
cheese, tomatoes, green onions,
jalapenos, sour cream
Whole 12.99 Half 10.99

Baked Oysters Rockefeller*
Spinach, bacon, parmesan
1ea. 3.5]| 6 ea. 17.99




