


DRINKS
COCKTAILS

SPARKLING
Jeio, Prosecco  10.

Graham Beck, Brut Rosé  12.

ROSÉ 
Peyrassol, Côtes de Provence  12.

BY.OTT, Côtes de Provence  14.

WHITE
Dr. Loosen, Riesling, Mosel 8.

Donini, Pinot Grigio, Veneto  8. 
Kim Crawford, Sauvignon Blanc, Marlborough  10.

Ferrari Carano, Chardonnay, Sonoma   12.
Banfi La Pettegola, Vermentino, Toscana   12.

RED
El Coto, Tempranillo, Rioja 8.

Piattelli Vineyards, Malbec, Mendoza  10.
Valravn, Pinot Noir, Somona  12.

Silver Raven, Cabernet Sauvignon, Washington  12.B
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BLACKBERRY PALMER
Weber Ranch Vodka, Blackberry 
Purée, Lemonade, Iced Tea  13.

LINWOOD 
LAVENDER FIZZ
Nauti Gin, Lemonade, Lavender, 
Lime  13.

SPRING ROYALE
Brut Rosé, St. Germain, Simple, 
Lemon, Club Soda  13. 

WINE 
by the gla s s

Bud Light

Cape May, IPA

Coors Light

Corona 

Corona Light

Guinness

THE COURSE COOLER
Maker’s Mark, Chinola Pineapple Liquour, 
Pineapple Juice, Lime, Agave  14.

SPRING HAS SPRITZED
Vanilla Vodka, Lychee, Club, Lime  13.

MARGARITA FRESA
Tequila, Cointreau, Strawberry, 
Basil, Lime  13.

COCO-ROSE SPRITZ(NA)
Strawberry Rose, Club, Lime, Coconut 10.

Heineken

Heineken Light

Heineken 00

High Noon

High Noon Tequila

Michelob Ultra

Miller Lite

Stateside Seltzer

Stella

Surfside

Yuengling H
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Grilled Pita, Veggies  5.

KOBE SLIDERS
Melted Onion, Gruyère  5. 

THAI CHILI SHRIMP 
BASKET
Fried Shrimp, Thai Chili Crema  6.

SHISHITO PEPPERS
Sriracha Soy Dipping Sauce  4. 

BRUSSELS SPROUTS
Korean BBQ Glaze  4. 

WINGS
Buffalo / Sweet Thai Chili / 
Korean BBQ  8. 

TATER TOTS
Secret Sauce  3.

ONION RINGS
Outback Sauce  4.

STARTERS

CHICKEN BACON RANCH
Grilled Chicken, Bacon Jam, Mozzarella, 
Ranch Drizzle 10.

CHEESEBURGER
Mustard Pickle Velouté, Ground Wagyu, 
White Cheddar, Shredded Lettuce, Tomato, 
Spicy Ketchup  10.

POBLANO CHICKEN
Poblano Purée, Shredded Chicken, 
Roasted Corn Salsa, Chihuahua Cheese, 
Lime Crema  10.

CAULIFLOWER CRUST 
FLATBREAD
Roasted Zucchini & Squash, Tomatoes, 
Mozzarella, Basil Oil  10.

FLATBREADS DRINKS
BLACKBERRY PALMER
Weber Ranch Vodka, Blackberry Purée, 
Lemonade, Iced Tea  10.

SPRING ROYALE
Brut Rosé, St. Germain, Simple, 
Lemon, Club Soda  10.

MARGARITA FRESA
Tequila, Cointreau, Strawberry, 
Basil, Lime  10.

DOMESTIC BEER $5

HAPPY HOUR WINE $7
   Valdo, Prosecco  
   Banfi La Pettegola, Vermentino
   El Coto, Tempranillo 
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