Happy Hour

Drink Specials

At The Bar
Bottled Brews /$2.*°
Miller Lite Natural Light
Coors Light Natty Boh

Miller High Life

Draft Craft Brews

RAR Brewing $4.°
Bucktown Brown

Dogfish Head Brewery sS4
Namaste White Witbier

Big Oyster Brewery S5
Hammerhead IPA

Evolution Craft Brewing Company sS4
Primal Pale Ale

Fin City Brewing sS4
Weedline Session IPA

Burley Oak Brewing Company S5
Coffee n’ Cream Ale

Cocktails:

Rail Liquor Cocktails $2.>°

(Vodka, Rum, Gin, Tequila,
Bourbon, Blend & Scotch)

Wines By The Glass:
“Party Starter” | champagne / aperol S6

Domino Chardonnay $3.%°
Domino Cabernet $3.%°
Domino Moscato $3.%°
Natura (Chile / organic)

Sauvignhon Blanc S6

Carmenere S6
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snacks / southern smokehouse

smoked wings (6) carolina style mustard BBQ /
cucumber / vidalia bleu cheese (cF) $6

smoked ribs (6) pork spare ribs / seasonal BBQ /
vidalia slaw (aF) $8

pulled pork nachos

house smoked pork / corn tortilla chips /

BBQ sauce / pimento cheese sauce /

tomato relish / jalapeno / cilantro S7

angry shrimp (6)
chili dusted / sriracha mayo S8

all natural beef burger (roseda farm, monkton,md)

kaiser roll / all natural house cooked chips $6
add bacon $1.°°/ add cheese $1.%°
substitute fries for chips $1.50

spuds basket of regular fries, sweet potato fries or
all natural house cooked chips s$4q

mixed organic greens grape tomatoes /
cucumber / house dressing s4

fish n’ chips (3)
battered rockfish / fries / jalapeno tartar ~ $7

eastern shore nachos all natural house cooked
potato chips / old bay cheddar cheese sauce /
tomato salsa / bacon / scallion / cilantro $6
add lump crab
(a.e. phillips, fishing creek, md) plus $8

steamer stuff
white wine, garlic and fresh herb butter broth /
garlic oil brushed baguette

chincoteague littleneck clams S7

shellfish and sausage $7
PEI mussels / andouille sausage / chopped herbs

steamed shrimp
jumbo gulf coast shrimp / old bay / cocktail sauce
half# $10  full# $20

no substitutions please



