INBETWEENGSKIES
3-5 PM DAILY

(3-6 AT THE BAR)

SHRIMP COCKTAIL
OYSTERS

SMOKED FISH Dip
STONE CRAB CLAW

CITRUS CURED OLIVES

HOLMAN'S DEVILED EGGS
BRUSSELS CAESAR SALAD

HuMMUS & PITA

ESCARGOT parsley/garlic/pernod croutons
ARANCINI harissa tomato sauce

MOULES FRITES shallots, garlic, white wine, parsley
BURGER OR TURKEY BURGER “DELUXE"
CATCH OF THE DAY

FRENCH FRIES
MAC & CHEESE
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WHITE
DOMAINE DU COLOMBIER, PETIT CHABLIS
MACON LA ROCHE-VINEUSE, BURGUNDY
DOMAINE EDEN, CHARDONNAY
LA VILLAUDIERE, POUILLY-FUME
PASCAL & JOLIVET, SANCERRE

ROSE
“83", COTES DE PROVENCE

PEYRASSOL, LES COMMANDEURS
ULTIMATE, CHATEAU DE BERNE
RED
KERMIT LYNCH, COTES DU RHONE
WHOLE CLUSTER, PINOT NOIR
ALLEGRINI, AMARONE DELLA VALPOLICELLA
DECOY LIMITED, CABERNET SAUVIGNON
SESSANTANNI, PRIMITIVO
BUBBLES
MIONETTO PROSECCO
BEER $5
LA RUBIA, BLONDE ALE Wynwood Brewing
COPPERPOINT LAGER Copperpoint Brewing
JAI ALAI [PA Cigar City Brewing
MADURA BROWN ALE Cigar City Brewing
PLAYITA PILSNER Tank Brewing
HIGH NOON Grapefruit, Pineapple

STELLA
PERONI
COCKTAILS
MULE
vodka, lime juice, ginger beer
BRIDGEHAMPTON SPRITZ
aperol, lillet blanc, prosecco
MARGARITA
blanco tequila, lime, agave
MARTINI
house gin or house vodka
MANHATTAN

bourbon or rye
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