
THE WIMPY BURGER*
single patty with american,                                              

lettuce, bacon jam & sambal mayo

FRESH SHUCKED OYSTERS*
cocktail and mignonette   3.95 ea

STEAKHOUSE CHICKEN WINGS
buffalo, cajun, honey BBQ, or asian sticky glaze 

with blue cheese

LITTLENECK CLAMS
white wine, roasted garlic-chili butter,                               

grilled ciabatta

 PLEASE NO SUBSTITUTIONS ON              
HAPPY HOUR FOOD 

HAPPY HOUR

BU RGERS & SAN DWICHE S

BLU E PLATE S

HALFSTEAK* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  21.95
6oz top sirloin, parmesan fries, béarnaise sauce

LOBSTER MAC N CHEESE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  21.95
smoked gouda cheese sauce, bacon, herb topping

GRILLED STEAK SALAD* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  25.95
baby field greens, roasted butternut squash, smoked blue cheese,                
pine nuts, craisins, pomegranate seeds, hazelnut vinaigrette

SEAFOOD LOUIE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  29.95
shrimp, king crab, lobster, bibb lettuce, hard boiled egg, avocado,                     
cherry tomato, hearts of palm, blanched asparagus, 1,000 island

WILD MUSHROOM RAVIOLI .  .  .  .  .  .  .  .  .  .  .  .  .  23.95
spinach, roasted peppers, balsamic reduction

CHICKEN SCHNITZEL AL LIMONE.  .  .  .  .  .  .  .  .  .  .  29.95
oregano breading, honey-yogurt salad, lemon caper sauce

HOUSE CABERNET SAUVIGNON $9.00

HOUSE CHARDONNAY $9.00

COORS LIGHT & SURLY FURIOUS $1.OO OFF

DIRTY MARTINI $12.00
Vodka / Dry Vermouth Wash / Olive Juice / Blue Cheese Stuffed 
Olives

WHISKEY SOUR $9.00
Four Roses Bourbon / Lemon Juice / Simple Syrup / Bitters

FOUR FIFTY-SIX $9.00
Gin / Lime Juice / Coconut Water

HUGO SPRITZ $9.00
Elderflower / Sparkling Wine / Mint

MONDAY-FRIDAY 3PM TO 6PM                             
SATURDAY-SUNDAY 2PM TO 5PM

12/3/2024 

served with parmesan fries or side salad
substitute sweet potato or truffle fries   $2.95

 

BURGERS
THE CLASSIC BURGER* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18.95

BLUE CHEESE BURGER* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19.95

BACON & CHEDDAR BURGER* .  .  .  .  .  .  .  .  .  .  .  .  21.95

WAGYU BURGER .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  27.95
pretzel bun, smoked gouda, sauteed mushrooms & onions,                            
jalapeno, tarragon aioli

SANDWICHES
SPICY GRILLED CHICKEN SANDWICH .  .  .  .  .  .  .  .  17.95

PRIME RIB FRENCH DIP*.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  23.95
sliced to order on toasted french bread

$10

$12

$8

DRINKS

POTATO SKINS
cheddar, bacon, green onion, cilantro aioli

*Please note: These items may be served raw or undercooked, or may 
contain raw or undercooked ingredients.

Consuming raw or undercooked meat, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness.

BACON DEVILED EGGS

DRINKING FOOD

SWEET CORN LOBSTER CHOWDER    CUP 10.95  BOWL 14.95

BLT ICEBERG WEDGE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.95
smoked blue cheese, cherry tomato, applewood-smoked bacon,                  
hard boiled egg, pickled shallots, blue cheese dressing    

CAESAR SALAD .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.95

SWEET POTATO WAFFLE FRIES .  .  .  .  .  .  .  .  .  .  .  .  .  8.95

JUMBO SHRIMP COCKTAIL .  .  .  .  .  .  .  .  .  .  .  .  .  .  23.95

JUMBO LUMP CRAB CAKES .  .  .  .  .  .  .  .  .  .  .  .  .  19.95

BUFFALO BURRATA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  21.95

CALAMARI WITH GIARDINIERA .  .  .  .  .  .  .  .  .  .  .  19.95

THICK CUT ONION RINGS .  .  .  .  .  .  .  .  .  .  .  .  .  .  17.95

COCONUT SHRIMP .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  21.95

BOURBON-MAPLE GLAZED BACON .  .  .  .  .  .  .  .  .  21.95

DOUBLE STACK*
double patty with american,                                               

lettuce, bacon jam & sambal mayo

TORO TIPS*
coffee crusted steak tips with bourbon                        

demi sauce & horseradish cream

BUFFALO SHRIMP
lightly breaded with                                                               

buffalo sauce & blue cheese

BLUE BRUSCHETTA
heirloom tomato relish, basil, garlic, blue cheese

BABY BACK RIBS
grilled spice rubbed ribs, choice of asian sticky 

glaze, or honey BBQ

MAHI TACOS*
blackened mahi, cole slaw,                                             
cilantro aioli, corn tortilla

LOBSTER SLIDERS
chilled lobster meat, lemon-tarragon aioli,                              

shredded iceberg, potato roll


