HAPPY HOUR

BUCK A SHUCK - OYSTERS/CLAMS/ lea

MAX'S CHEESEBURGER / 9
SHARP AMERICAN CHEESE, ARUGULA
CRISPY ONIONS, BARBEBCUE AIOLI

SALMON POKE BOWL /9
CUCUMBER, MANGO, SIRACHA AIOLI

BUFFALO CAULIFLOWER / 8
CRUDITE, BLEU CHEESE

ANDOUILLE ARANCINI / 7
SHRIMP CREOLE SAUCE

BIRRIA SHORT RIB QUESADILLA / 9
CILANTRO SOUR CREAM, Pico DE GALLO

OLD BAY CRAB PRETZEL STICKS / 8
ENGLISH CHEDDAR, SCALLIONS
MUSTARD REMOULAUDE

BUTTERMILK CHICKEN TENDERS / 8
HONEY MUSTARD, HOT HONEY

TOGARASHI ONION RINGS / 8
CHILI CRIisP, KiIMICHI RANCH

BALTIMORE SHRIMP / 8

HAND CUT FRIES
SWEET POTATO FRIES / 4

ROTATING BEER WINE / 6°°
GUINNESS / 5.50 HouseE RED
NEBCO SEAHAG IPA / 5.50 HOUSE WHITE
MODELO / 4 PROSECCO, ROSE

HAPPY HOUR COCKTAILS

THE EYE OPENER / 75°
COFFEE BEANS INFUSED OLD OVERHOLT RYE
CREME DE CACAO BROWN
WEST INDIAN ORANGE BITTER

NOTORIOUS F.I.G. / 75°
BERKSHIRE GREYLOCK GIN, BUTTERSCOTCH
BURNT SAGE X FIG CORDIAL
LEMON, ANGOSTURA BITTER

EL DIABLO / 75°
EL JIMADOR REPOSADO, CREME DE CASSIS
LiME, GINGER BEER

MONKEY BUSINESS / 75°
EVAN WILLIAMS BLACK LABEL
WILLIAM WOLF PECAN, SALTED BANANA
LEMON, BLACK WALNUT BITTER

ENCHANTED ORCHARD / 7°°
EL JIMADOR REPOSADO, LICOR 43 VANILLA
FALL SPICED GREEN APPLE SHRUB
DARK CHOCOLATE BITTER

Happy Hour Monday-Friday 4:00 - 6:00




