
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.  

These items contain food that is raw, undercooked, or cooked to order. Nut, dairy, coconut allergens present. 

**Guests serviced by a Bartender must initiate a tab using a valid credit card, room number, or identification. For parties of 6 or more a 20% 

standard tip has been applied to your bill for your convenience. You may add additional tip and or adjust as you see fit. For guests starting a tab, 

any check left unclosed at the end of service will have applied 20% tip for your convenience. This amount may be adjusted by speaking with a 

manager. One-check policy for parties of 8 or more. 

Bud Light Lager 
Anheuser-Busch Inc. - St. Louis, MO

“Pils” Pilsner 
New Realm Brewing Company -  
Virginia Beach, VA

Devil’s Backbone Vienna Lager
Devil’s Backbone Brewing Company - 
Roseland, VA

Blue Moon Witbier 
Coors Brewing Company - Denver, CO

Bold Rock Hard Apple Cider
Bold Rock Hard Cidery - Nellysford, VA

happy hourhappy hour

House Sparkling

House White

House Rosé

House Red

Old Fashioned
Evan Williams Black Label Bourbon, 
Demerara, Angostura Bitters

Gin & Tonic
Beefeater Gin, Lemon, Tonic Water

Dark N’ Stormy
Gosling’s Dark Rum, Ginger Beer, Lime

Tommy’s Marg
Lunazul Reposado, Lime, Agave Nectar

AVA Gimlet
AVA Vodka, Simple Syrup, Lemon

$4 select drafts$4 select drafts $5 select wines$5 select wines

$6 craft cocktails$6 craft cocktails Local Oysters* $.75 ea
sold by the half-dozen ($4.50)

Peel and Eat Shrimp $1 ea
sold by the half-pound ($6)

Smoked Fish Dip $13
served with house crackers and 
seasonal house mustard

Jumbo Fried Fantail Shrimp 
4 for $14 | 8 for $28
served with housemade seafood sauce

Fried Calamari $11
served with banana pepper relish,  
grana padano, and remoulade with  
calabrian chile oil drizzle

happy hour foodhappy hour food
To better serve all patrons, we kindly limit 

any combination of shrimp and oysters 
per table to 2 dozen at a time.

All selections will be poured at 5oz.  
9oz pour offered at $9.

A rotating selection of our  
In-House Sommelier’s picks featuring:

26.5

M A I N  &  G R A N B Y E S T A B L I S H E D  2 0 1 7

Monday - Friday 3pm - 6pm
Offered at the Bar, Raw Bar, and Patio Only


