HAPPY HOUR MENU

SOUTHERN FRIED OYSTERS
bleu cheese, celery, buffalo sauce 795

GRILLED MAHI TACO

crispy cabbage, pico de gallo, mexican crema 493
PORK RINDS

bacon bourbon bbaq dip 493
CORN FRITTERS 295

HOMEMADE CHIPS vith bleu cheese dressing......293

FROM THE RAW BAR

HOUSE OYSTERS
ON THE HALF SHELL
raw or steamed, cocktail Sauce and mignonette sauce

1/2 dozen 795

1 dozen 1093

PEEL & EAT SHRIMP

boiled with old bay, cocktail sauce 1/21b.993

OYSTER SHOOTER

pepper vodka, oyster cocktail sauce 350
BEVERAGES

HOMEGROWN DRAFT BEER - $3.00
HOUSE LIQUORS - $4.00
HOUSE WINES - $4.00
CHAMPAGNE - $3.00
COCKTAIL MENU - $6.00

MONDAY-FRIDAY 4PM - 7PM

*consuming raw or undercooked meats, poultry, seafood, shellfish and eggs
may increase your risk of food borne illness, especially if you have a
medical condition. a possible health risk may exist in eating undercooked
ground beef at an internal temperature less than 155 degrees.
the immediate consumer or purchaser must be 18 years of age or older
and notified in advance.




