$2 Off Happy Hour | Wed - Fri | 5pm - 7:30pm

Blistered Shishito Peppers 6
hot-yaki, spicy mayo

Maryland Crab Deviled Eggs 9

togarashi, chives

Chicken Skins 6

green goddess

bITES

Black-eye Pea Hummus 6
crudité & lavash crackers

Fried Mac & Cheese 8

truffle aioli

Wings seven per order 14
Whiskey, Cajun dry rub, Buffalo, Carolina,

garlic truffle parm

DEER § WINE

Manor Hill Pilsner | 6
German Pilsner, Ellicott City, MD, 5.3%

Allagash White | 6
Belgian Witbier, Portland, MA 5.1%

Pinot Noir | 10
Jeff Carrel "En Coteaux” 2020 | Vin de Pays,

Rosé | 10

Glatzer 2020 | Carnuntum, Austria

Chandon Brut | 11
Chandon NV | Napa, California

Featured Cocktail:
“Mint Julep” 10

Bardstown Bourbon Fusion Series #7,
Mint, Sweet Gomme




