
 
 

INBETWEENSKIES 
3-5 PM DAILY 
(3-6  AT THE BAR ) 

 
 

SHRIMP COCKTAIL     3 ea. 
OYSTERS       4 ea. 
SMOKED F ISH D IP                                        11 
STONE CRAB CLAW     AQ 

 
C ITRUS CURED OLIVES      7 
HOLMAN ’S DEVILED EGGS    9 
BRUSSELS CAESAR SALAD     11 
HUMMUS &  P ITA                                                    9    
ESCARGOT  parsley/garlic/pernod croutons          12 
ARANCINI harissa tomato sauce    13 

 
MOULES FRITES shallots, garlic, white wine, parsley 17 
BURGER OR TURKEY BURGER “DELUXE”  18 
CATCH OF THE DAY     AQ 

 
FRENCH FRIES      5  
MAC &  CHEESE      7 
 
 
 
4.11.24 



 
 

 
WHITE  

DOMAINE  DU COLOMBIER ,  PETI T  CHABL I S    9  

MÂCON LA  ROCHE -V INEUSE ,  BURGUNDY      9  

DOMAINE  EDEN ,  CHARDONNAY       10 

LA  V I L LAUDIERE ,  POUILLY - FUME     10 

PASCAL  &  JOLIVET ,  SANCERRE        10 

ROSE  
“83” ,  CÔTES  DE  PROVENCE      9  

PEYRASSOL ,  LES  COMMANDEURS     9  

ULT IMATE ,  CHÂTEAU DE BERNE     10 

RED  

KERMIT  LYNCH ,  COTES  DU RHONE            9  

WHOLE  CLUSTER ,  P INOT  NOIR     9  

A LLEGR IN I ,  AMARONE DELLA  VALPOLICELLA   10 

DECOY L IMITED ,  CABERNET  SAUVIGNON    10 

SESSANTANNI ,  PR IMIT IVO      10 

BUBBLES  

M IONETTO PROSECCO      8  

BEER  $5 
LA  RUBIA ,  BLONDE ALE  Wynwood Brewing 

COPPERPOINT  LAGER Copperpoint Brewing 
JAI  ALA I  IPA  Cigar City Brewing 

MADURA BROWN A LE  Cigar City Brewing 

PLAY I TA  P I LSNER  Tank Brewing 

H IGH NOON Grapefruit, Pineapple 

STELLA  
PERONI  

COCKTAI LS  
MULE         10 
v o d k a ,  l im e  j u i c e ,  g i n g e r  b ee r  
 

BR IDGEHAMPTON SPR ITZ      10 
ap e r o l ,  l i l l e t  b l a n c ,  p r o s e c c o  
 

MARGAR ITA        10 
b l a n c o  t e q u i l a ,  l im e ,  a g a v e  
 

MART INI        10 
ho u s e  g i n  o r  h o u s e  v od k a  
 

MANHATTAN        10  

b o u r b o n  o r  r y e  


