
 

 

   

  

Wine 
$7 Glass/ $20 Bottle 
Veuve du Vernay-Brut 

2015 A by Acacia-Unoaked Chardonnay 

2015 DeLoach Vineyards-Pinot Noir 

 

 

$7 Bar Bites 
                  SHRIMP CORN DOGS                                                        KOREAN-STYLE FISH TACOS 
      Sambal Remoulade, Sorghum Glaze                                            Red Curry, Kimchi Slaw, Avocado  

       CHICHARRONES                                                                       TUNA POKE 

    Rosemary’s Salt, H&H Sauce, Charred Lime                                 Seaweed Salad, Tobiko, Tarro Chip 

   THAI CURRY MUSSELS                                                       TRIO OF CEVICHE                                       

   Steamed with Sake, Kaffir Lime, Green Papaya                           Lobster, Peruano, Vegetarian 

           FRIED OYSTERS               HOLLEY’S WAGYU BEEF SLIDERS 

 Horseradish Cream, Charred Corn& Tomato Relish          Bourbon Ketchup, Pale Horse Mustard, Fries 

DAVE’S REDFISH CHILI  

Roasted Corn, Peppers, Navy Beans, Avocado, Masa Crackers 

 

 

Happy Hour Menu 
Monday-Friday  

4pm-6pm 

$5 Draft Beer 
Karbach Mother In Lager 

St. Arnold Seasonal 

8th Wonder Alternate Universe 

Yellow Rose IPA 

$8 Specialty Cocktails 
MAPLE OLD FASHIONED 

Classic Bourbon Cocktail with 100% Pure Maple 

BOURBON THYME 

Bourbon, Lemon, Brown Sugar 

SIR LANCELOT 

Cherry-Infused Bourbon, Rittenhouse Rye, Mint, Lime 

THE BLOODLINE 

Cucumber-Infused Vodka, Pear, Lemon Juice, Soda 

HOLLEY’S FISH HOUSE PUNCH 

BlackStrap Rum, Pierre Ferrand Cognac, Peach Brandy, Lemon 

OYSTER SHOOTER 

Bow Thai     OR     Catch Your Rye     OR     Bloody Mary  

 

 

One-Dollar Gulf Oysters 

Half-Priced East Coast Oysters 

Half-Priced Charbroiled 

Oysters 
 


