
Bar Snacks
GARLIC BREAD 16.5

crusty bread, garlic butter

BLUE COD GOUJONS 28
beer battered, tartare sauce 

SALT & PEPPER SQUID  27.5 
black garlic aioli, spring onion, red chilli, fresh lemon

FRIED CHICKEN  24
chipotle & maple glaze

BEEF CHEEK  28.5
slow cooked savannah beef cheek, 

cauliflower purée, onion, red wine jus

MUSHROOM ARANCINI  24
truffle mayo, parmesan

ONION RINGS 16.5
aioli

RUSTIC CHIPS 16.5
aioli, ketchup

HONEY BAKED BRIE 28
crostini, honeycomb, chopped walnuts, berry compôte

CHEESE BOARD  45
BRIE, CHEDDAR, BLUE, walnut loaf or gluten-free bread, 
frozen grapes, preserves, olives, pickles, honeycomb

Oysters Happy Hour

COCKTAILS $15

  HOUSE WINES $12.5

ALL TAP BEERS $12.5

Cheese

1/2 doz | 1 doz M/P seasonal availability

NATURAL | BEER BATTERED | KILPATRICK

BLOODY MARY SHOOTERS
12.5 each

3-5 PM DAILY 

Night Cap
9-11 PM DAILY 

PINA COLADA
 havana club 3yr, malibu, 

fresh cream, pineapple, fresh lime

ESPRESSO MARTINI
absolut vanilla, kahlua, 
crème de cacao, espresso

MARGARITA
olmeca reposado, cointreau, 

fresh lime, salt rim

COSMOPOLITAN
absolut citron, cointreau, 

cranberry, fresh lime

NEGRONI
BEEFEATER GIN, CAMPARI, 
DOLIN SWEET VERMOUTH

OLD FASHIONED
MAKER’S MARK, DEMERARA SUGAR,

 BITTERS

BANANA DAIQUIRI
BANANA-INFUSED RUM, CRÈME DE BANANE, 

WHITE CRÈME DE CACAO, LIME

RHUBARB MARGARITA
OLMECA REPOSADO, TRIPLE SEC, 

FRESH RHUBARB, LIME

BRANDY ALEXANDER
BRANDY, SKREWBALL PEANUT BUTTER 

WHISKEY, FRESH CREAM

  HOUSE WINES $12.5

ALL TAP BEERS $12.5

COCKTAILS $15


