
Snacks
DINNER

Featuring

B E I G N E T S *  7
m a d e - f r o m - s c r a t c h
c a r a m e l  a p p l e  r e d u c t i o n  

P I M E N TO  C H E E S E  N  J E L LY  7
t o a s t e d  c r o s t i n i s ,  l o c a l  p e p p e r  j e l l y

S M O K E D  T U N A  D I P *  9
G u l f  Ye l l o w fi n  Tu n a ,  b a k e d  p i t a  c h i p s

Entrées
B R E A K FA S T  C H E E S E B U R G E R *  1 4
f r i e d  e g g ,  b a c o n  r e l i s h ,  A m e r i c a n  c h e e s e ,
h a n d - c u t  f r i e s ,  f r u i t

FIVE BURRITO 1 3
s a u s a g e ,  b a c o n ,  e g g s ,
o n i o n s ,  p e p p e r s ,  c h e d d a r,
q u e s o ,  s a l s a ,  h a s h b r o w n s

C H I C K E N  ‘ N ’  WA F F L E S *  1 4
M s  A n n ’ s  c h i c k e n ,  h o n e y  w a l n u t  w a � e s
w h i p p e d  b u t t e r,  p u r e  m a p l e  s y r u p

G U L F  F I S H  S A N D W I C H *  1 5
f r i e d ,  h a n d - c u t  f r i e s

F R I E D  S H R I M P * 1 3
h a n - c u t  f r i e s ,  c o l e s l a w

B LO O DY  M A R Y  B A R  8
b u i l d  y o u r  o w n ,  a s s o r t e d  s e l e c t i o n s

M I M O S A  3
f r e s h  s q u e e z e d  OJ ,  c h a m p a g n e

*Made cooked to order or may include raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of food borne illness.

BROADBENT  V IHNO VERDE Por tuga l  7/28

THREE  PEARS  P INOT  GR IG IO  Ca l i  8 /32

THE  CROSS INGS  SAUV.  BLANC N .  Zea l and  8 . 5/34

HANSEN LAUER  R IESL ING  G ermany  9/36

COPPOLA  D IRECTOR ’S  CUT  CHARD.  C a l i  1 3/52

B OUTINOT  JEAN PAUL  RED  B LEND F rance  7/28

LUJURIA  M ALB EC Arge nt i na  8 /3 2

VOTRE  SANTE  P INOT  NOIR  C a l i  8 . 5/3 4

JAM ES  M ITCHELL  CAB ERNET  C a l i  10/4 0

CONUNDRUM  RED  BLEND C a l i  1 3/52

B A N C  M A R T I N I
Ta n q u e r a y,  S t .  G e r m a i n ,  c u c u m b e r,  s o d a

J A L A P E Ñ O  M A R G A R I TA
C a m a r e n a ,  p i n e a p p l e ,  j a l a p e ñ o  s l i c e s

T H E  G E N T L E M A N
B u � a l o  Tr a c e ,  h o u s e  s o u r,  m i n t

S T R AW B E R R Y  L E M O N A D E
T i t o ’ s ,  S p r i t e ,  s i m p l e  s y r u p

F R E N C H  7 5
B o m b a y  S a p p h i r e ,  l e m o n ,  c h a m p a g n e

all $8 Cocktails

Beer

Wine

B U D  L I G H T  4

M I L L E R  L I T E  4

M I C H E L O B  U LT R A  4

Y U E N G L I N G  4

3 0 A  B E A C H  B L O N D E  5

D R A F T
B A C K  4 0  T R U C K  S T O P  H O N E Y  6

S O U T H E R N  B R E W I N G  C O .  P O R T E R  6

C R E AT U R E  C O M F O R T S  T R O P I C A L I A  6

T H R E E  TAV E R N S  P R I N C E  O F  P I L S E N  6

T E R R A P I N  H O P S E C U T I O N E R  7

all  include house salad

MIXED GREENS, TOASTED ALMONDS,
SEASONAL FRUIT, GOAT CHEESE,
WHITE BALSAMIC VINAIGRETTE
w/ chicken 12 • w/ Gulf shrimp 18

House Salad

VEGETARIAN, VEGAN, AND
GLUTEN-FREE OPTIONS AVAILABLE


