
  

 

Consuming raw or undercooked meat, fish, or poultry can be a health risk. Please inform us of any known food allergies. 

$6.50 HOUSE COCKTAILS: 

 MARTINIS YOUR CHOICE OF SMIRNOFF VODKA OR TANQUERAY GIN 

 COSMOS MADE WITH SMIRNOFF VODKA 

SEASONAL SANGRIAS 

OLD FASHIONED MADE WITH JIM BEAM 

POMEROY PUNCH MADE WITH HOUSE RUM 

 
 
 

Crispy Brussels Sprouts  $6.5 
Flash Fried • Smoked Bacon • Pine 
nuts • Maple balsamic glaze 

 

PEI Mussels   $8.5 
 18 Steamed Mussels • Grape Tomatoes 
• Andouille sausage • White wine 
shallot Broth • Parsley •  

 

Mozzarella Pearl Dippers  $8.5 
Milanese breaded• Mozzarella Pearls • 
Marinara 
 
 
 
 
 

 
HOUSE WINE $6 
IMPORTED BEER $6.5 
DOMESTIC BEERS $4 
WHITE CLAW/HIGH NOON $4 
$1 OFF DRAFT BEER 
 
 

    
 
 
 

 
 
 

Voodoo Shrimp   $6.5 
Four Bacon Wrapped Shrimp • Curry 
Sauce  

 

 ½ Spanish Nachos  $6.5 
Ancho Chicken Thighs • Corn • Black 
Beans • Peppadew Peppers • Queso • 
White Corn Chips 

 

Chicken or Beef Taco  $6.5 
Red cabbage slaw • Flour tortilla • 
Cheddar Cheese  

 
 
 
 
 
 
. 
 
 

 

 
 
 
 
 

 
 

 
 

 
Monday  $9.5 Burger 
 
Tuesday  $19 N.Y. Strip 
 
Wednesday 1/2 Price Wine Bottles 

priced $99 & below 

 
Thursday $5 off Bourbon List 
 
Sunday            $5 Seasonal Sangrias  

 
 
 
 

 

 
 

 

 

HAPPY HOUR DRINKS 

HAPPY HOUR SPECIALTIES   DAILY SPECIALS 
  

 

HAPPY HOUR at the 

pub 

Monday-Friday 

3:00pm – 6:00pm 


