
$6  A P P E T I Z E R S 
CRISPY FRIED  
BRUSSELS SPROUTS  
Cinnamon-chipotle seasoned, 
dried apricots and cranberries, 
pecans, Southwest ranch.

AVOCADO TOAST  
Avocado mix, hemp hearts, olive 
oil, microgreens, sourdough. 

CHEESE FRIES
Old Bay, jack cheddar, bacon, 
scallions, Southwest ranch.

$8  A P P E T I Z E R S
BUFFALO WINGS (5) 
Roasted in-house, then fried, with 
celery and bleu cheese dressing.

MEATLESS TACOS  
Two bbq soy protein tacos, 
guacamole, pickled ginger, black 
bean salsa, cilantro, flour tortillas, 
pickled onions and banana peppers.

FRIED CHICKEN SLIDERS
Pickle-brined, Southwest 
ranch, rocket greens, pickles, 
coleslaw, brioche buns.

OLD BAY WINGS (5) 
Roasted in-house, then 
fried, with celery, Southwest 
ranch and mambo sauce.

BUFFALO CHICKEN TACOS 
Roasted Allen Farms chicken, 
pickled celery, bleu cheese, 
slaw, flour tortilla, ranch. 

ANGUS SLIDERS 
Thousand island, pickles, 
American cheese, brioche buns, 
side caramelized onions. 

$10 A P P E T I Z E R S
OLD BAY FRIED SHRIMP 
8 sustainable shrimp, panko 
hand-breaded, banana pepper
relish, house-made kewpie tartar.

SUPER LUMP  
CRAB CAKE SLIDERS
House-made kewpie tartar, 
roasted corn, mashed 
avocado, brioche buns.

Old Bay Wings

HAPPY HOUR  
APPETIZERS

Monday – Friday, 
3:00pm – 6:30pm

H E A LT H I E R  F L E X I TA R I A N  O P T I O N S
 Lower in Fat & Cholesterol      Vegetarian       

 Plant-Based (Vegan)      GF  Gluten-Free
We use common equipment for food products. We cannot guarantee that any item sold will be free from traces 
of allergens. Our kitchen is not a gluten-free environment. *Contains (or may contain) raw or undercooked 
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 

of foodborne illness, especially if you have certain medical conditions. 04/24-Bar



04/24-Bar

HAPPY 
HOUR 

DRINKS
Monday – Friday, 
3:00pm – 9:00pm

CLASSIC MARGARITA
El Jimador Tequila, triple sec, 
lime juice, and agave. 

SANGRIA 
Apricot brandy, house red 
wine, all-natural orange juice, 
simple syrup and fresh fruit. 

GRANDMA’S  
PINK LEMONADE
One Vodka, fresh strawberries, 
peach schnapps, house-
made sour mix. 

WATERMELON-CUCUMBER 
MOJITO
Bacardi Rum, watermelon-cucumber 
mix, fresh lime, fresh mint. 

$8  C R A F T  C O C K TA I L S

MERLOT 
Tilia – Mendoza, Argentina 

CABERNET SAUVIGNON 
Mars and Venus – Chile 

CHARDONNAY 
Indaba – South Africa

SAUVIGNON BLANC 
TerraNoble – Chile

$7  R E D  & W H I T E  W I N E S

$5 L O C A L  C R A F T  B E E R
By the Bottle or Can / Ask Your Server for 16oz. Draught Options

NEW! 7 LOCKS PAINT BRANCH PILSNER

NEW! ATLAS BREW WORKS PONZI IPA

FLYING DOG BLOODLINE BLOOD ORANGE IPA

HEAVY SEAS LOOSE CANNON AMERICAN IPA 

DEVILS BACKBONE VIENNA LAGER

ANGRY ORCHARD CIDER GF  

BLUE MOON

BUD LIGHT

CORONA

GUINNESS STOUT

SAMUEL ADAMS

YUENGLING

HEINEKEN 0.0

$4 B O T T L E D  B E E R


