$5

HAPPY HOUR

WEDNESDAY-FRIDAY « 4-7PM

$6

Mediterranean Hummus Tasting
avocado, roasted red pepper,
Kalamata, grilled pita, plantain chips

Texas Country Deviled Eqgs
'/2 dozen filled with egq “picnic” salad

Salt & Pepper Chicken
Gochujang sauce

Ahi Nachos*

seared atop fried wontons, pickled ginger,

Wasabi cream

Kim Chee Calamari
lightly fried with crisp vegetables

Buttermilk & Mozzarella Grilled Oysters

(3) served with Melba toast

Firecracker Shrimp
tempura fried, tossed in 3
spicy kim chee sauce

Coconut Crunchy Shrimp
citrus chili sauce

Artichoke, Spinach & Crab Dip
crispy tortilla chips

Shrimp Taco
lightly fried, warm tortilla, cabbage,
Jack cheese, pico de gallo, kim chee

Fish Tacos
mahi blackened, warm tortilla, cabbage,

Jack cheese, pico de gallo, ranch dressing

Prime Rib Sliders
caramelized onions, Jack cheese,
horseradish sauce

AVAILABLE IN BAR & LOUNGE ONLY

Before placing your order, please inform your server
if anyone in your party has a food allergy. *NOTICE:
Consuming raw or undercooked meats, poultry,
seafood, mollusk, or eggs may increase the risk of
foodbourne illness.
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$6

HAPPY HOUR

WEDNESDAY-FRIDAY « 4-7PM

COCKTAILS

$5

Fleur D’Lis

Mango Mojito
Monarch Margarita
Pomegranate Martini
Pomegranate Mojito

Texas Ruby Red

WINES BY THE GLASS

Oyster Bay Sauvignon Blanc
Four Vines "Naked” Chardonnay
Greyson Cellars Merlot

Alta Vista “Classic” Cabernet Sauvignon

WELL SPIRITS

Vodka « Gin * Tequila * Rum « Bourbon ¢ Scotch

Additional charge will apply for Martinis & Rocks pours

BREWS

Abita Amber

Bayou Teche LA 31 Biere Pale
Bud Light

Budweiser

Coors Light

Corona Extra

Dos Equis

Michelob Ultra

Miller Lite

Saint Arnold “Fancy” Lawnmower

Shiner Bock

AVAILABLE IN BAR & LOUNGE ONLY
Happy Hour not available on select holidays & weekends.
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