
SEARED SHRIMP
Two grilled marinated mojito skewered shrimp

BURGER SLUGGER
Fresh ground, hand formed, and topped 
with melted cheddar, BBQ sauce and 
crispy fried onions. 

BUFFALO SLUGGER
Our tender, fried chicken slugger is coated 
with our own secret breading and tossed 
with buffalo sauce topped with lettuce, 
mayonnaise, and blue cheese crumbles 

MEATBALL SLUGGER
Our house-made meatball is topped with 
marinara sauce and melted provolone cheese 

QUESADILLA
Diced grilled chicken smothered in melted 
jack and cheddar cheese, with tomatoes, 
jalapenos and scallions. 

3 BONELESS WINGs
Your choice of any of our wing flavors 

HOT DOG 
(Add chili for $.99)- All-beef Hummel hot dog 

GARLIC BREAD
Our own freshly baked garlic bread  
seasoned with fresh herbs and garlic, loaded 
with shredded parmagiano reggiano cheese 
drizzled with a velvety, creamy bleu cheese 
fondue.

CHIPS AND SALSA
Tortilla chips and fresh house made salsa.

monday-friday H 4pm-6pm
1OPM TO LAST CALL  H  7 DAYS A WEEK

WINES $5
Cabernet Sauvignon, Rex Goliath,  (California) 
Merlot, Columbia Crest “Two Vines” (Washington) 
Pinot Noir, Patch Block, (California) 
Shiraz, Yellowtail Reserve,  (Australia)
Petite Sirah, Concannon, ( California )
Pinot Grigio, Ruffino Lumina,  (Italy)
Chardonnay, Coastal Vines Chardonnay, 
(California) 
Riesling, “Semi-Dry,” Bluefield, Germany 
White Zinfandel, Beringer (California) 

DRINKS $4
Classic Cape Cod’r – Svedka and Cran
Light and Stormy – Captain and Ginger
T&T – Tanqueray and Tonic
Blonde or Brunette? 
(Jameson & Ginger or Jameson and Coke)
Traditional Malibu Bay Breeze 
Apple Martini
Red Sangria
Mojito
Margarita
Arnold Palmer

Georgia Peach Tea Lemonade

DRAFT BEERS $3
Coors Light			   Bud Light
Blue Moon			   Magic Hat  #9
Harpoon IPA			   Heineken
Samuel Adams  (Seasonal)	 Longtrail Ale
			 

FOOD All for just  $2 each DRINK


