
bar  menu

bitesb i tes
Happy Hour 1/2 Price | Wed - Fri | 5pm - 7:30pm

Blistered Shishito Peppers......................7
spicy aioli, yakitori

Black-eyed Pea Hummus.......................8
crudité & lavash crackers  

Jalapeño Hushpuppies...........................8
Crystal Hot Mayo

Crawfish Deviled Eggs............................9
Gulf Coast crawfish tail, Old Bay butter 

Housemade Pork Rinds...........................8
green goddess sauce

Fried Mac & Cheese.................................8
truffle aioli

happy hourhappy hour
Wed - Fri | 5pm - 7:30pm 

1/2 Price Bites | $2 off Select Beer & Wine



cockta ils $14cockta ils $14
 

Caribbean Cola  
Bulleit Bourbon, Del Maguey Vida Mezcal, Lime, CO2 
Giffard Pineapple & Banane, D&G Root Beer Amaro

Cuke of Kentucky 
Old Overholt BIB Rye, Pimms No.1, 

Lemon Verbena, Balm Herb, Cucumber Bitters 

Tommy’s Dreamsicle 
House Creamsicle Blanco Tequila, Acidulated OJ, 

Pink Himalayan Salt, Sugar, Vanilla Whey 

Mon Chéri Honey Bee 
Haku Vodka, Laird’s BIB Apple Brandy, Benedictine, 
Honey de Provence, Lavender, Acidulated Orange

Summer Punch 
Bourbon, Cappelletti, Aperitivo, Cocchi Americano, 

White Port, Pineapple, Lemon, JRDS Bitters

Rose to the Occasion 
Hendrick’s Gin, Acidulated Foro Dry, Bitter Bianco, 

D&G Stone Fruit Bitters, The Bruery Frucht Cucumber 

Frozen Tropical Daiquiri 12

Bacardí Superior, Bacardí Reserva Ocho,  
Lime, Passionfruit, Raspberry, Banana

Frozen Piña Colada 12
Bacardí Superior, Lime, Coconut Cream

bar  menu

beerbeer
  

  Coors Light (12oz. can)....................................6  
   Lager, Golden, CO, 4.2 % 

  Westminster Happy Camper (12oz. can)...........6  
   Wild Cider, Westminster, MD, 6.3%  

   JuneShine Iced Tea Lemonade........................8  
   Hard Kombucha, San Diego, California, 6%  

  *Allagash White...........................................8
   Belgian Witbier, Portland, MA 5.1% 

  *Manor Hill Pilsner......................................8
   Pilsner, Ellicott City, MD, 6%

   Cigar City Margarita Gose.........................8  
   Sour Ale w/ Lime, Orange & Sea Salt, Tampa, FL 4.2%

   *Flying Dog Numero Uno..........................8  
   Mexican Style Lager, Frederick, MD 4.9%  

  Maine Lunch................................................ 8  
   IPA, Freeport, ME 7% 

   *Cigar City Maduro.....................................8  
   Brown Ale, Tampa, FL, 5.5% 

winewine     
 *Rosé...............................................12/48    
   La Bernarde 2020 | Côtes de Provence, France 

  Sauvignon Blanc.. . . . . . . . . . . . . . . . . . . . . . . . . . . .12/48  
  Étincelle 2018 | Loire Valley, France

  Chardonnay.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12/48  
   RoseRock Drouhin 2017 | Willamette Valley, Oregon

  Pinot Noir. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .13/52   
  Drouhin “LaForêt” 2018 | Burgundy, France

  Cabernet Sauvignon.. . . . . . . . . . . . . . . . . . . . .13/52  
  Tapiz 2015 | Mendoza, Argentina

  *Chandon Brut...............................13/52  
   Chandon NV | Napa, California 

  Conquilla NV Rosé........................14/56    
  Brut Cava, Catalunya, Spain   
  Moet & Chandon Imperial NV.. . . . . . .19/76  
  Champagne, France

  Dom Perignon 2009.. . . . . . . . . . . . . . . . . . . .  45/180   
  Champagne, France 


