
Happy Hour Menu  

Classic  Handmade  Cocktails   

 

Cl assi c M ar t i n i  (2oz)$11  
Vodka or gin, vermouth, olives   

O ak  I sl an d Cae sar  (1oz) $7  
         Vodka, Caesar mix, tabasco,  

Pi n k  L a d y  Sl i p p e r  (2oz)$14 
Gin, elderflower, rose syrup,  

grapefruit juice  

T h r e e  Sh ee t s  Br e e z e (2oz) $13 
White & Dark rum, apricot brandy,  
peach schnapps, cranberry & OJ 

daily from 2pm 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 
 

Leonardo Chianti  Fiasco 6oz    $1 2  9oz   $18 
Tuscany, Italy 

All  draft  ( 1 6 o z )  $ 8  

Zero proof  
M o c k  O l d  F a s h i o n  $ 5  

Cold brew black tea, simple syrup, 
orange bitters 

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

W H I T E  W I N E   
 

Pinot Grigio 6oz    $1 3  9oz    $19 
Ruffino, Italy   
 

Orvieto 6oz    $9   9oz    $15 
Santa Cristina, Italy  

bread $4   v 

Three rolls baked fresh  

Chicken w ings $13 
tossed in medium bbq wing sauce,  
blue cheese dip, carrot & celery  

Deep  fr ied  
p ickles  $7 
sour cream dip 

Mozza st icks  $10   v  
Marinara dipping sauce 

Bar burger $12 
cheddar, bacon, dill pickle, shredded lettuce 
 

Calamari  $12 
flash fried, lemon roasted garlic & herb 
aioli  


