
Happy Hour Menu  

Classic  Handmade  Cocktails   

 A m a r e t t o  I s l a n d  Pu n c h  ( 2 o z )  $ 1 2  
Amaretto, coconut rum, fresh OJ, pineapple 

O a k  I s l a n d  C a e s a r  (1oz) $7  
Vodka, Caesar mix, tabasco, Worcestershire  

H o r s e f e a t h e r  Co c k t a i l  (2oz)$12  
signal hill whiskey, ginger beer,  

angostura bitters, squeeze of lemon  

F r o z e n  M a n g o  M a r g a r i t a  (2oz)$ 1 3 
tequila, mango 

V o d k a  L a v e n d e r  L e m o n a d e  (2oz) $11 
Stoli vodka, lavender, lemon 

daily from open to 6pm  
Available to enjoy in Three Sheets Social  

R E D  W I N E  
 

Great Big Fr iggin Red 6oz    $9  9oz    $15 
Nova scotia, canada 
 

Cabernet Sauvignon 6oz    $1 1  9oz   $18 
Los Cardos, Argentina  

All  taps  ( 1 6 o z )  $ 8  

Zero proof  
G r a p e f r u i t  P a l o m a  $ 5  

Grapefruit juice, honey 
sparkling water 

C o r o n a  S u n b r e w 0  $ 5  

N o n - a l c o h o l i c  H e i n e k e n  $ 5   
 

W H I T E  W I N E   
 

Pinot Grigio 6oz    $9  9oz    $15 
moramari, Italy   
 

Sauvignon Blanc 6oz    $13   9oz    $21 
Kim Crawford,  new Zealand 

bread $4   v 

three house made rolls  
Chicken wings $13 
tossed in medium bbq wing sauce, 
blue cheese dip, carrot & celery  

Deep fr ied  p ickles  $7 
sour cream dip 

Pork r ibs  $13 
Molasses lacquer, dry rubbed,  
roasted corn, cilantro & lime salad  

Nacho ’s  $12 
Topped with onions, peppers, tomatoes, olives & jalapenos  

Add—taco beef $5, chicken $8, guacamole $4  F
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Calamari  $12 
flash fried, lemon roasted garlic & herb aioli  


