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Join us every Monday thru Friday for
Happy Hour from 4 PM - 7 PM.

FO0D

CHILLED COLD WATER
OYSTERS

tarragon mignonette, cocktail sauce, house
made hot sauce
2.00

WAHOO POKE

cucumber, edamame, sesame chili, yuzu,
cashew
10.00

THAI SHRIMP CEVICHE

local citrus, jalapefio, cucumber, cilantro,
radish, coconut

10.00

CARIBBEAN CONCH SALAD

fresno, red onion, sweet pepper, cilantro,
cucumber, lime
10.00

HOUSE-SMOKED LOCAL FISH

Dy

pickled vegetables, old bay saltines
.00

GRILLED OYSTERS (4
OYSTERS)

scallion lemon butter, parmesan
7.00

SHRIMP & CONCH BEIGNETS

remoulade, lemon, pickled red onion
8.00

CRAB GUACAMOLE

red onion, jalapeno, lime, cilantro, crispy garlic
10.00

CHICKEN LIVER PATE

rosemary, apple, grilled bread, strawberry &
guajillo marmalade
6.00

COCKTAILS, BEER &
WINE

A selection of our signature cocktails ($6-8),

wines-by-the-glass ($5), and beers on tap ($4).

SALT AND THE SEA

frozen paloma, espolén tequila, passion fruit,
lime, grapefruit

8.00

PINA COLADA

misunderstood ginger whiskey, fresh crushed
pineapple, lime, coco lopez, myers dark rum
floater, graham rim

.00

TOKYO BLUES

blue ice huckleberry vodka, frisk riesling, soto
sake, blueberry syrup
.00

TROPICAL SANGRIA

white or red sangria, orange, citrus, pineapple,
brandy, sparkling water

6.00

MARGS

espolon tequila, fresh lime, agave, seasonal
tlavor, sea salt
8.00

MULES

papas pilar rum, espolon tequila, redemption
bourbon, glendalough gin, or lukusowa vodka,
barritt's ginger beer, lime

8.00

GLENDALOUGH GREEN TEA
SHOTS

irish whiskey, peach, lime
5.00

DANOS PINEAPPLE JALAPENO

SHOTS
5.00

ISLAND BOY OYSTER
SHOOTER

tequila, grilled pineapple, jalapeno, prickly pear
cactus

8.00

HECHO TEQUILA SODA
100% blue agave, agua mineral

3.00

NARRAGANSETT LAGER

made with honor, sold on merit
3.00

WELL SPIRITS

5.00

luksusowa vodka

espolon tequila

glendalough gin

wild turkey bourbon

glendalough double barrel whiskey

brugal silver rum

WINES-BY-THE-GLASS

rotating selection

5.00

BEER ON TAP
4.00



