
OYSTER SHOOTER*
Served with cocktail sauce and lemon  .   .   .   .   .   .   .   .   .   .   .   .   2.5  
BAR BURGER*
With lettuce, tomato, pickle and grilled onion mayo .   .   .   .   .   .  10 
Add fries +3

CRISPY CALAMARI
Fried golden brown and served with lemon aioli .   .   .   .   .   .   .   16
CHEESE CURDS
Served with homemade pepper jelly  .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 9 
CARAMELIZED BRIE
With rosemary honey drizzle and croccantini  .   .   .   .   .   .   .   .   .  14
FRESH MANILA CLAMS
Steamed in clam nectar with garlic, lemon and parsley. 
Served with dipping butter .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  16 
BBQ GARLIC PRAWNS
With caramelized garlic, red potatoes and fresh basil  .   .   .   .   11

Glass Wine 
CHARDONNAY - “Anthony’s Chardonnay”  .   .   .   .   .   .   .   7
SAUVIGNON BLANC - Barnard Griffin .   .   .   .   .   .   .   .   7 
CABERNET - Anthony’s by Sparkman Cellars .   .   .   .   .   .   7

Join us daily for 
HAPPY HOUR

 3pm - Close


