
MARGARITAS..........................................$ 8.00          
Top Shelf..............................................................$ 9.00 

TROPICAL COCKTAILS..................$ 8.00

CLASSICS & FAVORITES................$ 8.00

NON ALCOHOLIC..........$ 3.00

HOUSE WINES...............$ 6.00

SHOTS AND SHOOTERS............$ 8.00

MARTINIS..........................................$ 8.00

MOJITOS.............................................$ 7.50 
CLASSIC MARGARITA
Fresh Lime Juice, Cointreau, Jose Cuervo Gold Tequila, Sweet
& Sour Mix.
THE SUNSHINE STATE MARGARITA
Fresh Lime Juice, Triple Sec, Jose Cuervo Gold Tequila, Sweet & Sour Mix,                       
and Orange Juice. Topped with Bauchant Orange Liqueur.
MANGORITA
Fresh Lime Juice, Mango Mix, Triple Sec, Jose Cuervo Gold Tequila,        
Sweet & Sour Mix.
STRAWBERRY MARGARITA
Fresh Lime Juice, Strawberry  Mix, Triple Sec, Jose Cuervo Gold Tequila,  
Sweet & Sour Mix.
WATERMELON MARGARITA
Fresh Lime Juice, Watermelon Pucker, Triple Sec, Jose Cuervo Gold
Tequila, Sweet & Sour Mix.

ClASSIC MOJITO
Sugar, Fresh Limes, Mint Leaves, Bacardi Limon, Bitters, splash of soda.
MANGO PEACH MOJITO
Fresh Limes, Mint Leaves, Mango Mix, Bacardi Peach Red, splash of soda.
DRAGON GUAVA  MOJITO
Fresh Lime, Mint Leaves, Guava Mix, Bacardi Dragon Berry, splash of soda.
MELON COLADA MOJITO
Sugar, Fresh Limes, Mint Leaves, Pineapple Juice,  Bacardi Rock Coconut 
Rum, splash of soda.
MIXED BERRY MOJITO
Sugar, Fresh Limes, Mint Leaves, Bacardi Black Razz Rum, splash of soda. 
Topped with Blackberry Brandy and Raspberry Liqueur.

BAHAMA MAMA
Bacardi Coconut Rum, Crème de Banana, Pineapple, and Orange Juices. 
Topped with Bacardi Oakheart Spiced Rum.
BAY BREEZE
Grey Goose Vodka, Cranberry, and Pineapple Juices.
SEA BREEZE
Grey Goose Vodka, Cranberry Juice and a splash of Grapefruit Juice.
MAI THAI
Bacardi O Rum, Crème de Almond, Pineapple, and Orange Juices. Topped 
with Bacardi Oakheart Spiced Rum.
RUM RUNNER
Bacardi Oakheart  Spiced Rum, Crème de Banana, Blackberry Brandy 
and Orange Juice with a float Bacardi 151.
SEX ON THE BEACH
Grey Goose Vodka, Peach Schnapps, Cranberry and Orange Juices.

BLOODY MARY
Grey Goose Vodka, Lime Juice, Olive Juice,
Worcestershire Sauce, Bloody Mary Mix.
CAIPIRINHA
Brazilian Cachaca, Sugar, Fresh Lime Wedges.
LONG ISLAND ICED TEA
Grey Goose Vodka, Bombay Gin, Bacardi Light Rum,Triple Sec,
Sweet & Sour Mix, splash of Cola.
*Grateful Dead: Splash of Raspberry Liqueur.
*Blue Long Island Iced Tea: splash of Blue Curacao.
*Long Beach Iced Tea: Splash of Cranberry Juice.
PINA COLADA
Bacardi Coconut Rum, Pineapple Juice, Pina Colada Mix.
WHITE RUSSIAN
Grey Goose Vodka, Kahlua and Cream.

FLAVORED LEMONADES
Mango, Peach, Strawberry
TROPICAL BREEZE
Pineapple Juice, Orange Juice, Grenadine.
VIRGIN BELLINI
Peach Mix, Sprite, Grenadine.
VIRGIN COLADA
Pina Colada Mix, Pineapple Juice, Milk.
VIRGIN MARY
Lime Juice, Olive Juice, Worcestershire Sauce,
Bloody Mary Mix.

REDS
Cabernet, Merlot, Pinot Noir, Malbec, Shiraz
BLUSH
White  Zinfandel.
WHITES
Chardonnay, Pinot Grigio, Riesling, Moscato.

BOTTLED BEER
DOMESTICS……..........…. $ 3.75
IMPORTED……....……….. $ 4.25

DRAFT BEER
DOMESTICS……..........…. $ 5.00
IMPORTED……..........…… $ 6.00

MICROBREWS $ 6.00

B 52
Kahlua, Baileys, Grand Marnier.
KAMIKAZE
Grey Goose Le Citron, Triple Sec, Sweet & Sour Mix.
JOHNNY VEGAS
Jose Cuervo Gold Tequila, Watermelon Pucker, Red Bull.
LEMON DROP
Grey Goose Le Citron, Lemon Juice, Sugar.
IRISH CAR BOMB
Jameson, Baileys, Guinness.
PINEAPPLE UPSIDE DOWN
Grey Goose Vodka, Pineapple Juice, Grenadine.
WASHINGTON APPLE
Crown Royal, Sour Apple Pucker, Cranberry Juice.

CLASSIC MARTINI
Grey Goose Vodka or Bombay Gin, Dry Vermouth, Olives.
COSMOPOLITAN
Grey Goose Le Citron, Cointreau, Cranberry juice, and a lemon wedge.
APPLE PEAR MARTINI
Grey Goose Le Poire Vodka, Sour Apple Pucker, Sweet & Sour Mix, and a 
cherry.
RASPCHERRY MARTINI
Grey Goose Cherry Noir Vodka, Raspberry Liqueur, and a Cherry.
MANHATTAN
Jack Daniels, Sweet Vermouth, Bitters.
CHOCOLATE MARTINI
Grey Goose Vodka, Kahlua, Baileys, Crème de Cocoa Dark, splash of 
cream, chocolate drizzle.

BAR DRINK MENU



BAR MENU
1.  MOZZARELLA STICKS (6).................................................................................................$7.95
       Mozzarella cheese sticks, lightly breaded and fried, served with marinara sauce.

2. STUFFED JALAPENO PEPPERs (6).................................................................................$6.95
       Jalapenos peppers, stuffed with cheddar cheese and served with ranch dressing. 

3. BROCCOLI AND CHEESE BITEs (8).................................................................................$7.95
      Broccoli and cheese patties, fried and served with honey mustard dressing.
 

4. FRIED PICKLES.....................................................................................................................$6.95
      Breaded pickles, fried and served with boom boom sauce.

5. FRIED MUSHROOMs (10)...................................................................................................$7.95
      Fried Mushrooms, served with garlic mayonnaise.  

6. BUFFALO WINGS (10)...........................................................................................................$9.95
      Large wings, done mild, medium, or hot with blue cheese and celery.

7. BONELESS CHICKEN WINGS (10).....................................................................................$8.95
      Boneless wings, done mild, medium, or hot with blue cheese and celery.
 

8. PHILLY CHEESE STEAK SLIDERS (3)............................................................................$9.95
      Sautéed philly steak with onions, mushrooms, bell peppers, and provolone cheese, served on a slider bun.

9. CHEESE BURGER SLIDERs (3).........................................................................................$9.95
      Ground beef, topped with cheddar cheese, horseradish mayo, and spicy mustard, served on a slider bun.

10. FRIED CRISPY CALAMARI..............................................................................................$8.95
        Crispy fried calamari, served with marinara sauce.

11. CRISPY SHRIMP AND CRAB BITES (6).........................................................................$9.95
       Crab and Shrimp balls, fried and served with sweet chili sauce and celery.

12. SHRIMP IN A CRISPY JACKET (5)..................................................................................$9.95
       Large Shrimp with ginger and fresh herbs fried in a delicate pastry, served with sweet and sour sauce.
 

13. BREADED CRISPY OYSTERs (8).....................................................................................$9.95
       Fresh Oysters, breaded and crispy, served with cocktail sauce.
   

14. FISH AND CHIPS..................................................................................................................$12.95
       Fried fish served with seasoned potato wedges, cole slaw, and tartar sauce.


