
MUSSELS FRA DIAVLO / GFA
P.E.I mussels, San Marzano marinara, Calabrian chilis, 
roasted garlic, charred Benchmark bread

CRISPY EGGPLANT / GF
Japenese eggplant, miso honey glaze, scallion, mint, 
onion, sesame seeds

HOUSE-MADE HUMMUS / GFA
roasted garlic hummus, warm pita, crispy chickpeas, 
harissa, smoked paprika

WINGS / GF
Caribbean jerk dry rub, buttermilk ranch 

TUNA TACO
spicy tuna, crispy wonton shell, wasabi ponzu, 
shaved napa cabbage

VEGETABLE SPRING ROLL
vegetables, vermecelli, wonton wrapper, thai chili sauce 

FOOD • 9

HAPPY HOUR

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness. Non-cash adjustment 2.68%.

DRINKS
MILLER LITE BOTTLE • 3
NARRAGANSETT CAN • 3
DRAFT BEERS • 6
WELL SPIRITS* • 6
CAPITELLES CHARDONNAY• 6
COLLIER CREEK CABERNET • 6
*$3 up charge may be applied 

COCKTAILS • 7
KEY WEST
coconut rum, lime, pineapple

SANDIA-RITA 
blanco tequila, watermelon, lime, agave

WEDNESDAY-FRIDAY 4-6PM • SUNDAY ALL DAY


