
specials
Lunch

T U E S D A Y
 Two specialty tacos served with

seasoned black beans and Spanish
style rice    $13

MARGARITA COCKTAIL     $8

HOUSE SAUVIGNON BLANC/
HOUSE CHARDONNAY / HOUSE
PINOT GRIGIO  $5 PER GLASS

Catfish Po’boy - 6 oz fried catfish
fi l let topped with creamy southern

style cole slaw and pickles on a
toasted hoagie bun, served with hush

puppies and crispy fries        $15

W E D N E S D A Y

HOUSE CABERNET SAUVIGNON/
HOUSE PINOT NOIR 
$5 PER GLASS

Smoked Brisket Melt -  Thinly sl iced
house smoked brisket topped with

caramelized onions, smoked
cheddar cheese, and mustard bbq

aioli  on a toasted ciabatta roll     $16

T H U R S D A Y

F R I D A Y
BUCKET OR CORONA EXTRA
OR LIGHT (4BTLS)       $12

Beer battered Alaskan Cod, with
fries and cole slaw, Served with
malt vinegar tartar sauce   $18

S A T U R D A Y

BUCKET OF DOMESTIC BEER
(4BTLS)   $12

12 wings fried to order with
choice of spicy teriyaki or buffalo

sauce. Served with celery and
carrots and choice of ranch or

blue cheese.  $15  

S U N D A Y

MIMOSA OR BLOODY MARY  $6

All beef footlong hot dog
topped with our house chil i
and diced red onion, served

alongside house kettle chips.    
$14
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