HAPPY HOUR MENU

daily from open to 6pm
AVAILABLE TO ENJOY IN THREE SHEETS SOCIAL

CLASSIC HANDMADE COCKTAILS

Amaretto Island Punch (20:2) s12 Oak Island Caesar (ioz) $7
AMARETTO, COCONUT RUM, FRESH OJ, PINEAPPLE VODKA, CAESAR MIX, TABASCO, WORCESTERSHIRE

Horsefeather Cocktail (202)s$12

SIGNAL HILL WHISKEY, GINGER BEER,
ANGOSTURA BITTERS, SQUEEZE OF LEMON

Frozen Mango Margarita (20z)s13 Vodka Lavender Lemonade (202) sn
TEQUILA, MANGO STOLI VODKA, LAVENDER, LEMON

Corona SunbrewO ss Grapefruit Paloma ss
. . GRAPEFRUIT JUICE, HONEY
Non-alcoholic Heineken s$s SPARKLING WATER

—

ALL TAPS (i602) ss
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WHITE WINE RED WINE

Pinot Grigio 6o $9 9oz $15 Great Big Friggin Red 6oz $9 %z 15
MORAMARI, ITALY NOVA SCOTIA, CANADA

Sauvignon Blanc 6ex $B oz $21 Cabernet Sauvignon ez 11 ooz $18
KIM CRAWFORD, NEW ZEALAND LOS CARDOS, ARGENTINA

BREAD sav CHICKEN WINGS si
three house made rolls tossed in medium bbq wing sauce,

blue cheese dip, carrot & celery

CALAMARI se

flash fried, lemon roasted garlic & herb aioli

PORK RIBS s
DEEP FRIED PICKLES &7 Molasses lacquer, dry rubbed,

) roasted corn, cilantro & lime salad
sour cream dip

NACHO’S se

Topped with onions, peppers, tomatoes, olives & jalapenos
Add—taco beef $5, chicken $8, guacamole $4

FROM OUR SEASIDE KITCHEN



