
$2 OFF
SELECT DRAFTS

$12
COCKTAILS

SPARKLING ROSE

PINOT GRIGIO

PINOT NOIR

kronenbourg
1 6 6 4  b l a n c

p a l e  w h e a t  l a g e r

big oyster
h a m m e r h e a d

i p a

dewey beer
s w i s h y  p a n t s

h a z y  i p a

VELTINS
p i l s n e r

CANNED BEER the last tango
m a n g o  c h i l i  i n f u s e d

w h i t e  r u m ,  a p e r o l ,  l i m e

lavender daiquiri
l a v e n d e r  s i m p l e ,

w h i t e  r u m ,  f r e s h  l i m e

ZADIES LAGER

$4

BELLS TWO HEARTED ALE

$6

YUENGLING

$4

COORS LIGHT

$4

LIBATIONS
HA P P Y  H O UR 3:00 pm

-
5:00 pm 

$8 WINES

full
bar menu

also
available!



CHEF’S CHOICE
RAW OYSTERS
-$12 half dozen-
-$24 full dozen-

NEW ORLEANS DOG
cajun coleslaw, creole mustard, 

house made pickles, diced tomatoes with
fries⊛ 

–13– 

Daily ceviche
lime and orange marinade, scallion, ginger,
radish, red onion, chili crisp, potato chips

-15-

COCONUT SHRIMP⊛ 
fried and crispy coconut shrimp, 

thai chili dipping sauce
–13– 

M.W.P.P
connecticut inspired white clam pizza,

mozzarella, provolone & locatelli cheese,
with white clam sauce, chopped clams, fresh
parsley & oregano, topped with lemon oil &

henlopen sea salt
–16–

RICOTTA TOAST
sunflower pesto, magee farms hot honey,

henlopen sea salt
–13– 

MUSSELS &
BOARDWALK FRIES⊛ 

steamed mussels, sweet garlic cream,
gruyere, benton's bacon

-17-

STEAMED CLAMS
white wine roasted garlic butter broth,

lemon, parsley, sourdough
-13-

FARE
HA P P Y  H O UR

daily
3:00 pm

-
5:00 pm 

OLD BAY & VINEGAR POWDER +3

TRUFFLE PARMESAN  + 5

PICKLE POWDER & RANCH + 3

LOBSTER & SWEET CORN + 19

CAVIAR & CHIVE  +7

HAND CUT & CRISPY 

BOARDWALK FRIES⊛

$ 1 1

⊛ contains ingredients with peanut oil

LOBSTER ROLL
lobster knuckle and claw steeped in

butter and mixed with homemade mayo,
lemon, celery salt & parsley served on a
buttered and toasted top split bun with

boardwalk fries⊛ 
-27-

DAMN GOOD BURGER
two charbroiled snake river farms beef
patties, sharp american cheese, bacon,
topped with “dodge city” sauce on an
everything onion brioche roll served

with boardwalk fries⊛ 
-18-

GARDEN SALAD
heirloom cherry tomatoes, cucumbers,

goat cheese,  house balsamic vinaigrette
-12-

2ND STREET WEDGE
iceberg lettuce, fire roasted corn, sun
gold tomatoes, benton’s bacon lardons,

gorgonzola 
–13– 

TAVERN WINGS⊛ 
buffalo, old bay, pickleback, 

honey lime bbq or alabama white bbq
served with gorgonzola ranch & celery

-14-


