
MICHELOB ULTRA | 6
STELLA ARTOIS | 7

 VETERANS SAWGRASS SESSION IPA | 9
MOCAMA PIN SEEKER PILS | 8

WICKED WEED PERNI-HAZE | 9
GUINNESS | 8

INTUITION JON BOAT ALE | 8
VETERANS "RAGING BLONDE" ALE | 8

SWAMPHEAD BIG NOSE IPA | 8
LEINENKUGEL SHANDY | 7

ROTATING CIDER & GUEST TAP | 8

SIGNATURE COCKTAILS

CATCH & RELEASE | 14
Rum, Coconut, Rhubarb, 
Lemon, Bubbles

HAPPY HOUR - DRINKS

GYM CLASS HERO | 14
Tito’s Vodka, Elderflower,  Rosé,
Melon, Pineapple, Lemon, 

EARLY BIRD | 16
Santa Teresa Rum, Coffee, Pineapple,
Coconut, Aperol ,  Lime 

LAVENDER HAZE | 14
St.  Augustine Gin, Lavender,  Basil ,  
Pea Flower,  Lemon, Sparkling Wine
*Can be made Non-Alcoholic |  12 

SUNKEN TREASURE | 16 
Elijah Craig Bourbon, Santa Teresa Rum, 
Charred Pineapple, Brown Sugar,  Bitters

BLUE JEAN COMMITTEE | 14
Old Forester Rye, Blueberry,
Mint,  Sherry,  Lemon 

CACTUS JACK | 14
Maestro Dobel Diamante Tequila,  
Prickly Pear,  Campari ,  Lime, Bubbles
*Can be made Non-Alcoholic |  12 

LICENSE TO CHILL | 28
Tito‘s Vodka, Shochu, Grapefruit
Served with Moet & Chandon Champagne

DRAFT BEER

B O T T L E D  B E E R S

W E L L  S P I R I T S

A b o v e  p r i c e s  a r e  s u b j e c t  t o  s a l e s  t a x  a n d  v o l u n t a r y  s e r v i c e  c h a r g e .
C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r

e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f   f o o d - b o r n e  i l l n e s s .

M o n d a y  -  F r i d a y  |  4 : 3 0 p m  -  6 : 3 0 p m

M i c h e l o b  U l t r a  |  S t e l l a  A r t o i s  |  H e i n e k e n  |  C o o r s  L i g h t
M i l l e r  L i t e  |  C o r o n a  |  C o r o n a  L i g h t  |  B l u e  M o o n  |
Y u e n g l i n g  |  A t h l e t i c  B r e w i n g  R u n  W i l d  I P A  ( N / A )

T i t o ' s  V o d k a  |  M a e s t r o  D o b e l  T e q u i l a  |  B o m b a y  G i n  
 E l i j a h  C r a i g  B o u r b o n  |  R i t t e n h o u s e  R y e   

D e w a r ' s  S c o t c h  |  B a c a r d i  R u m



A b o v e  p r i c e s  a r e  s u b j e c t  t o  s a l e s  t a x  a n d  v o l u n t a r y  s e r v i c e  c h a r g e .
C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r

e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f   f o o d - b o r n e  i l l n e s s .

BAR SNACKS

WINE BY THE GLASS

SMASH BURGER | 19
secret sauce, cheddar,  lettuce, tomato, onion

add on: caramelized onion or jalapeno |  1
avocado, sauteed mushroom,  bacon, or egg |  2

BLACKENED GROUPER SANDWICH | 23
mango & carrot cabbage slaw, tartar sauce, arugula

SOUTHERN SPICY JUMBO PRAWN | 18
sweet & spicy herb butter sauce, gri l led sourdough

crispy shallots

CHICKEN TINGA NACHOS | 18
chicken tinga, refried beans, pico de gallo,  queso,

jalapeño, guacamole, crème fraiche

SPARKLING
Clos Amador, Cava ,  SP NV |  11

Gusti ,  Sparkling Rosé, FR NV | 15*
Moët & Chandon, Champagne ,  FR NV | 25

ROSÉ
Whispering Angel,  FR, 2022 |  14

Meiomi, CA 2021 |  12*
Dm. Bunan “Mas de la Rouviere’ ,  FR 2022 |  16

RED WINES
Inscription, Pinot Noir ,  Willamette Valley,  OR 2021 |  15*

Meiomi, Pinot Noir ,  CA 2021 |  13
Calcaneus, Nerella Mascalese ,  IT 2015 |  15*

Lopez de Heredia ‘Cubillo’ ,  Tempranil lo ,  SP 2015 |  16
The Soldier ,  Cab. Sauv, WA 2018 |  16

Chateau Haut-Nouchet,  Haut-Medoc ,  FR 2012 |  20
Chappellet 'Mountain Cuvee' ,  Cab. Sauv ,  CA 2020 | 25

McNab Ridge ‘Fred’s Red’ Red Blend ,  CA 2018 |  15*
Lodali ,  Nebbiolo d’Alba ,  IT 2021 |  15

Dm. Angelliaume, Cabernet Franc, FR 2022 |  15
Cristom ‘Mt. Jefferson Cuvee’ ,  Pinot Noir ,  OR, 2022 |  25

HAPPY HOUR SNACKS

M o n d a y  -  F r i d a y  |  4 : 3 0 p m  -  6 : 3 0 p m
H a l f  P r i c e d

BUFFALO SHRIMP | 19
carrot and celery sticks,  blue cheese

SMOKED BEEF BRISKET SLIDERS | 16
horseradish cheddar,  poblano pepper & onion jam

CRISPY BRUSSELS SPROUTS | 16
sorghum, pickled red onion, benne seed

ANGRY CHICKEN WINGS | 17
poblano ranch & cruditè

TUNA POKE TACOS | 18
red & green onion, soy sauce, cucumber,  wakame, 

furikake, cilantro,  crispy wonton

WHITE WINES
King Estate, Domaine Pinot Gris ,  OR 2022 |  17
The Horologist ,  Sauvignon Blanc, NZ 2022 |  13

Origine de Lynch, Sauvignon Blanc, FR 2022 |  17*
Tenuta San Pietro, Gavi ,  IT 2022 |  14*

Dm. Louis Moreau, Chablis ,  FR 2022 |  18
La Crema, Sauvignon Blanc ,  CA 2022 |  12

Chemistry,  Chardonnay ,  OR 2021 |  13*
Maison de la Vil lette,  Viognier ,  FR 2022 |  14

Sandhi ,  Chardonnay ,  CA 2021 |  22
Dr. Loosen, Riesling Mosel ,  GER 2022 |  12

Cambria Katherine's Vyd, Chardonnay ,  CA 2020 | 15
Cristom, Chardonnay ,  Eola-Amity Hills ,  OR 2021 |  25


