negroni
New Amsterdam gin, Campari, sweet vermouth,
orange peel, rocks

dark & stormy

Gosling’s Black Seal rum, ginger beer, lime, rocks

paloma
El Jimador silver tequila, grapefruit, Fresca, rocks

salty dog

New Amsterdam vodka, grapefruit, rocks, salt

army & navy

New Amsterdam gin, orgeat, lemon, creole bitters

manhattan
0ld Forester Bourbon, sweet vermouth, Angostura

$5 TEN DOLLAR COCKTAILS

ice pick
New Amsterdam Citron vodka, double strength tea,
lemonade, rocks

haymaker

Four Roses Bourbon, switchel, candied ginger, rocks

gold cadillac
El Jimador silver tequila, orange curacao,
orange & lime juices, agave, rocks, salt

sks cherry limeade
Cherry spiced rum, Leopold Brothers Tart Cherry,
rocks

$4 SHOTS

fernet - fireball - four roses

PLUS
- A Dollar Off All Draft Beer -

- A Dollar Off All Wine -

- Five Dollar House Brand Spirits -

PBR Tallboys = $1



happy hour grub

crispy chicken legs > 0-°5/ each
molasses buffalo wing sauce, celery salad, creamy Bleu cheese

soft pretzel bites > 325 &
butter, sea salt, pimento cheese queso sauce

cold fried chicken bites > 6-°%
Duke’s mayo, pickles

slider trios

red white & blue burgers > 8°°
American cheese, shredded Romaine, tomato, pickled
red onion & cucumber, ketchup, mayo

loaded pulled pork > 8°%
slow roasted pork shoulder, fancy BBQ sauce, Amish cheddar,
napa cabbage slaw, jalapefios, brioche bun

Fil A. O. Chik > 895
buttermilk marinated chicken breast, mayo, pickles

chicken salad club > 8°5
pulled rotisserie chicken salad, mayo, celery, shallots,
country ham, lettuce, tomato

veggie burgers > 8°5 \

black eyed pea & quinoa veggie patty, smoked Gouda,
pickled red onion & cucumber, ketchup, mayo

loaded fries

Tex Mex > 6-°°
Braised chuck chili, pimento cheese queso, cilantro

Canadian > 6-°°
Pot roast, Duke’s Brown Ale gravy, queso Oaxaca

C.B.R.>6%%
Pulled rotisserie chicken, chopped bacon, yogurt ranch

Trucker > 6-°5

Fried bologna, cheddar, vinegar slaw

& vegetarian \ﬂ vegan ® gluten-free *adaptable



