EZE&T;, @ITRBH[N]]K;, RELAX

HAPPY HOUR

MONDAY-FRIDAY 4PM-7PM

DRINK SPECIALS

PINT 4°° IMPERIAL 5%
BUNGALOW BREW

PINT 4% IMPERIAL 5%
MILLER LITE / YUENGLING

PINT 5% IMPERIAL 6°
ELIOT NESS LAGER / BLUE MOON / PORT CITY WIT

PINT 6° IMPERIAL 7%
FACEPLANT IPA / PARTLY CLOUDY IPA
JUICY HAZE IPA / DEVILS BACKBONE VIENNA
TWO HEARTED IPA / SAM SEASONAL

BOTTLES 4°
BUD LIGHT / MILLER LITE / COORS LIGHT

PREMIUM BOTTLES 5%

AMSTEL LIGHT / CORONA / HEINEKIN / MICH ULTRA

WHITE CLAW 4%
MANGO / BLACK CHERRY

WINE BY THE GLASS 6%
PINOT GRIGIO / CHARDONNAY / CAB SAUV
PINOT NOIR / SAUV BLANC

RAIL LIQUOR 4%

MIXED DRINKS 5%
TITOS / BACARDI / BOMBAY / JIM BEAM
JOSE CUERVO / FIREBALL

HAPPY HOUR MARTINIS 6*°
FRENCH / MELON / COSMO

FOOD SPECIALS

TRUFFLE FRIES 9%
boardwalk fries tossed in truffle oil, topped with
parmesan cheese, and crispy prosciutto

CANDIED BACON 9%

sweet and spicy apple wood smoked bacon

SLOPPY JOE SLIDERS 8%
ground beef, mixed with green peppers,
onions, and a rich tomato base

DEVILED EGGS TRIO 11*°

blackened shrimp, sundried tomato,
and olive tapenade with bacon

AHI TUNA WONTONS 11*

marinated tuna, ginger chili sauce, crispy
wontons, wasabi cream, sweet soy, chives

CHEESY JALAPENO BITES 7%
diced jalapeno, pepper-jack cheese, lightly
fried, served with chipotle ranch

BEST BRUSCHETTA 8°*
toasted garlic bread, topped with tomato,
garlic, basil, olive oil, and goat cheese,
drizzled with a balsamic reduction

MOZZARELLA STICKS 7%

served with marinara sauce

THANK YOU FOR YOUR CONTINUED SUPPORT
OF LOCAL INDEPENDENT RESTAURANTS




