
5.23

Dine In Only. Not Available for Take Out. Prices subject to change.

Happy Hour
Monday 

ALL DAY LONG 
Tues-Sat / open till -7PM 

Consuming raw or undercooked 
meats, seafood or eggs may 
increase your risk of foodborne 
illness. Please inform your server 
if you have a food allergy or 
special dietary need (e.g. gluten 
intolerance). While we will do our 
best to accommodate your needs, 
please be aware our restaurant uses 
ingredients that contain FDA allergens 
(nuts, eggs, shellfish, milk, soy & wheat). 
We offer gluten-free friendly options, however 
our kitchen is not completely gluten free.

$4 Pints: Amberbock, Killian’s Red,    
Bud Light, Land Shark or PBR  

$5 Wells & House Wines  
$6 Red or White Sangria  

$7 Select Craft Beers   
$8 Select Martinis:  

Dirty, Lemon Drop, Pineapple or Cosmo 
 

SELECT ANY OF THESE APPETIZERS for $7 
                         edamame                            hush puppies             fried green tomatoes 
                        togarashi citrus soy                 cheddar cheese sauce                           cajun  remoulade 

 

SELECT ANY OF THESE APPETIZERS for $8 
                               blackened salmon cake                           rock ’n  chicken 
                                                        herbed lime aioli                                                  hot blue cheese crema 

sweet heat “buffalo” boneless wings   
boneless wings with buffalo style wing sauce infused with chipotle,  

molasses, brown sugar & bourbon 
 

SELECT ANY OF THESE APPETIZERS for $9 
                           tavern buffalo chicken dip                        rock ’n  shrimp 
                                       served warm with tavern chips                                 hot blue cheese crema 

french onion soup dumplings  
 

THESE SELECT APPETIZERS ... just 
$10 

six freshly shucked or grilled oysters 

bone-in chicken wings 
blue cheese and celery 

 filet mignon k-bobs 
with roasted peppers and onions finished with chimichurri sauce




