BBQ SHRIMP BowL
sautéed shrimp in a worestershire-spiked
butter sauce served in a bread bowl | 14

BRUSSELS BRAVA
crispy brussel sprouts and fingerling potatoes
tossed in a salsa brava drizzled
with spicy aioli | 8

TUNA STACK
yellowfin tuna tartar with roma tomatoes,
cucumber and avocado, drizzled with a
sesame vinaigrette | 12

BOUDIN EGG ROLLS
fried crispy and served with a creole butter
sauce | 9

GINGER GARLIC GREEN BEANS
drizzled with lemon soy glaze
topped with toasted peanuts | 7

OYSTERS AND ARTICHOKES
fried crispy, served with a lemon dill aioli
topped with pickled red onions and capers | 12

CATFISH BITES
fried crispy with lemon dill aioli | 9

THAI BONELESS WINGS
fried and tossed in a sweet thai chili sauce
served with blue cheese dressing and
house made pickles | 12

SPICY BONELESS WINGS
fried and tossed in a spicy buffalo sauce
served with blue cheese dressing and
house made pickles | 12

BEEF SKEWERS
marinated tenderloin skewers served
with gouda cream sauce | 12

PULLED PORK NACHOS
house cooked chips, pulled pork,
gouda cream sauce topped with bbq sauce
and green onions| 12

BLUE CHEESE CHIPS
house cooked chips with melted blue cheese
and bacon, served with roasted
red pepper ketchup | 7

AVAILABLE DAILY
4PM TO 6PM

DINE IN ONLY
$1 OFF ALL DRAFT BEER
HOUSE WINE | 6

HAND CRAFTED COCKTAILS | 6

OLD FORESTER RYE OLD FASHIONED /
SAZARAC /KETEL ONE PINEAPPLE MULE /
POURITA /FRENCH 75 / WHISKEY SMASH

HAPPY HOUR FIRST FLIGHTS

TASSO WINTER ROLLS | 8
BLUE CHEESE CHIPS | 4
BONELESS WINGS | 7

CHEESE PLATE | 10
BEEF SKEWERS | 10

CHIMICHURRI FRIES | 6
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WEEKDAY FEATURES

MONDAY
OLD FORESTER RYE
OLD FASHIONED | 6

TUESDAY
LUNAZUL POURITA | 6

WEDNESDAY
TITOS MARTINIS | 6

THURSDAY
BUFFALO TRACE WHISKEY SMASH | 6
SUNDAY
BOTTOMLESS MIMOSAS | 15
& BLOODY MARYS | 13






