
SNACKS
WOK CHARRED EDAMAME  7

Soy • Togarashi • Sesame

GOAT CHEESE CROQUETTES  7 
Almond Crust • Red Chili Guava

DUCK FAT ONION RINGS  8
Citrus Chive Aioli

KOREAN FRIED CHICKEN BITES  10 
Gochujang Glaze • Cilantro Yuzu Aioli

BANG BANG SHRIMP  12
Crispy • Sweet & Spicy Glaze • Citrus Aioli

SEAWEED SALAD  7
Cucumber • Peppers • Carrot 

Avocado Mousse • Rice Crackers 

SPICY TUNA ROLL*  10 
Avocado • Jalapeño • Wasabi Tobiko

CRISPY RICE CAKES*  12
Ora King Salmon • Fresno Chili

SPECIALTY COCKTAILS  8
YUZU GINGER MULE

Tito’s Handmade Vodka • Yuzu • Ginger
Fever-Tree Ginger Beer

HONEY MOON 
Bulleit Bourbon • Honey • Ginger • Lemon 

MAMASITA
Patron Reposado Tequila • Strawberry • Basil • Citrus 

BERRY BREEZE 
Bacardi Raspberry Rum • Strawberry

Blueberry • Mint • Lime 

FRISKY SOUR 
(Zero-Proof)

Ritual Whiskey Alternative • Ginger • Lemon 

*The consumption of raw or undercooked proteins may 
increase the risk of food-borne illness.   

 

HAPPY HOUR
Monday – Friday, 4pm to 7pm

Available at Bar and Fire Pit areas only



PREMIUM LIQUORS  7  
VODKA 

Tito’s  •  Ketel One 

GIN
Southern Panther •  Aviation

TEQUILA
Don Julio Blanco  •  Espolon Reposado

RUM 
Bacardi  •  Bacardi Cuatro

WHISKY • RYE & SCOTCH 
Bulleit  •  Redemption Rye  •  Dewar’s White Label 

BEERS  4
LOCAL DRAFT

Tarpon River Brewing “Deflated” IPA
Tarpon River Brewing “Good as Gold” IPA

IMPORT & DOMESTIC
Sapporo • Corona • Michelob Ultra  

SPIKED
High Noon – Pineapple • Watermelon

SAKE 6
Tensei “Infinite Summer” Tokubetsu Honjozo

Kikusui “Chrysanthemum” Junmai Ginjo

CHAMPAGNE  15
Moët & Chandon “Imperial” Split

PREMIUM WINES 8
BY THE GLASS

BUBBLES 
Prosecco • Ruffino

WHITE
Pinot Grigio • Chloe

Sauvignon Blanc • Whitehaven
Chardonnay • Sonoma Cutrer

ROSÉ 
Whispering Angel

RED
Pinot Noir • Meiomi

Malbec • E. Catena “Padrillos”
Cabernet Sauvignon • Delille “Metier”


