Corclbaits

Brandy, Carpano Antica, Drambuie, & orange bitters served in a snifter with a twist

THE SHATNER 9
Drambuie Den Award Winner

Sazerac Rye, maple syrup, orange bitters served up in an absinthe rinsed glass with a twist
VERMONT SAZERAC 9

Classic Sazerac also available

Jose Cuervo Tradicional, St. Germain, peach bitters & spar]zling wine in a flute
ISABELLA 9

Trillium Absinthe, egg white, simple syrup, lemon juice, mineral water, & Angostura Bitters
served up

ABSINTHE MINDED 10

Vodka, 5 spice simple syrup, fresh lemon juice, served up with 5 spice sugar rim

SPICED LEMON DROP &

Gos]ings Black Seal Rum, ginger beer & fresh lime served on the rocks
DARK AND STORMY 8

Tanqueray, white peach puree, ginger, 5 spice sim le syrup, lime juice
& soda water served on the rocks

AFTERNOON DELIGHT 8

Grey Goose La Poire, ginger syrup, lemon juice & soda water served tall

LATE HARVEST 9

Bombay Saphire, Chartreuse, Lillet, lemon juice & simple syrup served up with a twist
LAST THOUGHT 10

Hennessy VSOP, Grand Marnier, lemon juice served up with a sugar rim
INSUBORDINATE SIDECAR 12

Sauza Blanco, fresh lime juice, agave nectar, angostura bitters, served up in a campari
rinsed martini glass

HIGH PLAINS DRIFTER 9
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gty Souer

Monday - Thursday 3pm - 6pm and 9pm - CL
Friday & Saturday 3pm - 6pm and 10 - CL
Sunday 4pm - 6pm

COCKTAILS $5

WHISKEY SOUR MARTINI
HI BALL MARGARITA
GIN GIMLET DAIQUIRI
SALTY DOG LEMON DROP
OLD FASHIONED BLOODY MARY
MANHATTAN
CHAMPAGNE COCKTAIL HOUSE RED
COSMO HOUSE WHITE

FROM THE KITCHEN

3 minimum Leverage purchase per person
please, no substitutions or happy to go

Aotywr Dotles Hexrrzrreces
S2.50 ma/

Kobe beef, Canadian bacon, ineapple & teriyalzi glaze
LI KAHUNA BURGER

on a sweet potato roll with slaw, l)l)q sauce

CAROLINA PULLED PORK

crispy fried chicken on a waffle with coffee maple drizzle
ROSCOE'S

Kobe beef, Tillamook cheddar & tomato jam
OLD FAITHFUL

andouille, Vegeta]jle & rice fritters with a creole dipping sauce

“DIRTY RICE” BEIGNET 3.00

andouille corn clog lonipops with sweet mustard

KERN DOGS 3.50

with Nikki’s Ketchup
PATRICK'S FRIES 2.50

creole ragout with chorizo & tomato

SHRIMP & GRITS 4.00

with sherry cream and challah toast
ROASTED MUSHROOMS “SAM WARD” 3.50

goat cheese, roasted garlic & artichoke {‘illing, avocado ranch clipping sauce
CASTROVILLE ARTICHOKE ROLLS 3.50

creamy blue cheese, bacon, c]lerry tomatoes & scallion

OLD SCHOOL ICEBERG 4.00

Romaine & Rogue blue cheese, with toasted {‘iﬂ)erts, apples,

honey sherr vinaigrette
R&R CHOPPED SALAD 3.00

shrimp, hard boiled egg, avocado, cherry tomatoes
& green goddess dressing with or witLout crumbled bacon

NOT A COBB SALAD 5.00

2009 was the 100 year anniversery of the
SHRIMP COCKTAIL 4.00

smau LOWl
TONIGHTS CHOWDAH 3.00

citrus-soy sauce or champagne mignonette

PACIEIC OYSTERS 2.00 each

roasted pol:)lano broth
MUSSELS 5.00

our (laily preparation of

BBQ BITES 4.50

Happy Hour from open to close every Sunday
for anyone with an OLCC or Food Handler's Card



