HAPPY HOUR | DAILY 3-6 PM

DOMESTIC BEER $5.00 HOUSE WINE $7.00

Your favorite familiar brews Smooth, sippable selections made for
at a great price. winding down your day.

DRAFT BEER $6.00 WELL LIQUOR $8.00

Enjoy ice-cold beer poured fresh to
jumpstart your day.

Classic mixed drinks crafted strong,
simple, and budget-friendly daily.

BREWSon prart IN BOTTLES
) ) Bud Light | 6 Blue Moon | 6 Corona | 7
Sea Palms Lager - Light Pilsner | 7
Budweiser | 6 i i
Sweetwater 420 - India Pale Ale | 8 | Yuengling | 6 Corona Light | 7
Miller Lite | 6 Stella Artois | 7 Corona N/A |7

Silver Bluff - Mexican Lager | 8

) Michelob Ultra | 6 Sweetwater 420 | 7
Blue Moon - Belgian Wheat Ale | 8

Coors Light | 6 Guinness | 8

HARD SELTZERS
High Noon | 10 Good Boy “John Daly” | 10

Rotating Tap - Current Featured on Tap

Ask your server for our featured tap selections.

Long Drink | 8
SIGNATURE COCKTAILS
SAGO MARGARITA MARSHLAND 75 PEACH STATE BREEZE
Cuervo Tr.ad|C|onaI S|Ive.r, Tattgrsall Empress Gin, Prosecco, Blackberry Old Forester Bourbon, Sweet Tea,
O.range quugur, Fresh Lime Juice, Nectar, Lemon Juice, Lemon Twist, Peach Nectar, Peach Bitters, Fresh
Pineapple Juice, Agave Nectar, Blackberry | 14 Mint | 14
Ginger-Salt Rim | 14
SUNSET ROSE ROYAL DRIFTWOOD PALOMA COASTAL CUCUMBER DROP
The Beach Rosé, Combier Sureau Cuervo Tradicional Reposado, Vamanos Hanson Organic Cucumber Vodka,
Elderflower Liqueur, Sparkling Water, Riendo Mezcal, Grapefruit Juice, Club Lemon Juice, Fresh Basil, House
Fresh Strawberries | 14 Soda, Salted Rim, Dried Lime | 14 Simple, Celery Bitters | 14
HARBOR MULE TIDEWATER OLD FASHIONED ISLAND DRIFT MAI TAI
Pineapple Vodka, Fever Tree Ginger Jeptha Creed Bourbon, Gran Gala Ligueur, Planterary Pineapple Rum, Amaretto,
Beer, Lime Juice, Dried Pineapple | 14 Fig Puree, Black Walnut Bitters, Dried Mango Nectar, House Sour | 14

Orange, Luxardo Cherry, Smoked | 16

MOCKTAILS NON-ALCOHOLIC Refreshing, inspired, and spirit-free. Perfect for any time of day.
ISLAND ORCHARD Peach Nectar, muddled mint, lime juice, sparkling water | 10
BERRY BASIL SMASH Strawberries, basil, lemon, simple syrup, sparkling water | 10

We invite you to enjoy our handcrafted signature cocktails, each inspired by the beauty of our coastal surroundings. If you have a personal
favorite, just let us know — if we have the ingredients, our bartenders will be delighted to make it for you.

Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. We use all-natural meats & poultry, wild-caught seafood,
and organic vegetables whenever possible. Our fry oil is free of trans-fats. Please inform your server of any allergies prior to ordering. 22% Gratuity added to parties of 6 or more.



WINE

HAPPY HOUR | DAILY 3-6 PM

DOMESTIC BEER $5.00

Your favorite familiar brews
at a great price.

HOUSE WINE $7.00

Smooth, sippable selections made for winding
down your day.

DRAFT BEER $6.00

Enjoy ice-cold beer poured fresh
to jumpstart your evening.

WELL LIQUOR ss8.00

Classic mixed drinks crafted strong, simple,
and budget-friendly daily.

SPARKLENG Glass/Bottle

Veuve Devienne, Brut Loire Valley, France NV 11| 40
Gambino, Prosecco Venitto, Italy NV 11 | 40

RGSE Glass/Bottle

The Beach Provence, France 13 | 48

C“ARDGNNAY Glass/Bottle

Mer Soleil Silver 2022 Monterrey County, California 12 | 44
Chalk Hill 2023 Sonoma County, California 12 | 44

Louis Latour Grande Ardeche 2022 Ardeche, France 13 | 48
Old Soul 2022 Lodi, California | 36

Sean Minor - California Series 2023 Sonoma, California | 40

HOUSE WINE

PROVERB

Proverb is a California-based wine brand crafted in Modesto that
brings together quality winemaking and thoughtful inspiration—
each bottle embodies a nugget of wisdom or a "proverb" to
complement life's moments Grape Varietals offered are
Chardonnay, Pinot Grigio, Sauvignon Blanc, Cabernet, Pinot Noir

GLASS 10 | BOTTLE 36

Ferrari-Carano 2023 Napa Valley, California | 50

MOSCATO Glass/Bottle

Luccio Asti Italy 11| 40

PINGT NGIR Glass/Bottle

PINGT GRIGEG Glass/Bottle

Fontana Candida 2024 delle Venezie, Italy 11| 40
Four Graces 2022 Williamette Valley, Oregon 11| 40

SAUVIGNON BLANC Glass/Bottle

Dashwood 2023 Marlborough, New Zealand 12 | 44
Justin 2023 Central Coast, California 12 | 44
Dom Bousquet 2022 Mendoza, Argentina | 38

REESLENG Glass/Bottle

Fess Parker 2023 Santa Barbara County, California | 12
Nik Weis 2023 Mosel, Germany 12 | 44

CABERNET SA“VEGNGN Glass/Bottle

Alexander Valley Vineyards 2023 California 12 | 44
Opolo Summit Creek 2022 Paso Robles, California15 | 56
Roth 2023 Alexander Valley, California | 58

Justin 2021 Paso Robles, California 1| 65

Banshee 2022 Sonoma County, California 12 | 44
Benton Lane Williamette Valley, Oregon 15 | 58

Decoy 2022 Sonoma Coast, California | 42

Sean Minor 2023 Sonoma Coast, California | 60

MERLOT - CHIANTI - RED BLEND
BGRDEA“X = MALBECGIass/BottIe

Dona Paula Melbec 2021 Mendoza, Argentina 11| 40

Decoy Merlot 2023 Sonoma Coast, California 11| 40
Leviathan Red Blend 2022 Sonoma Coast, California | 75

Periano Estate, “Six Clones” 2020 Acapmo, California | 40

Comtesse de Malet Roquefort Rouge 2021 Bordeaux, France | 40

Banfi Chianti Classico 2022 Tuscany, ltaly | 60
Kunde 2023 Sonoma Valley, 2023 California | 55

Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. We use all-natural meats & poultry, wild-caught seafood,
and organic vegetables whenever possible. Our fry oil is free of trans-fats. Please inform your server of any allergies prior to ordering. 22% Gratuity added to parties of 6 or more.





