
Specialty Cocktails 
 

LB Aquatini– Grey Goose Blue MarƟni to 
benefit the NaƟonal Aquarium. 

$ 15 
SkyTai– Bacardi Mango Chili rum, Orange, 

AmareƩo 
$ 14 

Watermelon Margarita– Patron, Wa-
termelon puree, Agave, Lime Basil 

$ 14 
Chesapeake Sailor– Bacardi Black Supe-

rior and Gold Rum, Pineapple, MInt 
$ 14 

White peach Sangria– White Peach 
and Rosemary Grey Goose, Pinot Grigio,  

$ 12 
 

White Wines: Glass/Bottle 
Bread &BuƩer Pinot Grigio (USA) $ 9 / $ 42 

Oyster Bay Sauv Blanc (AUS) $ 9 / $ 38 
VOGA Moscato (ITL)  $ 8/ $ 32 

  
Red Wines: Glass/Bottle 

Whole Shebang California Red Blend  
 $ 7 / $ 32 

Bread and BuƩer Cabernet (USA) 
$ 9 / $ 42 

J.HoffstaƩer Pinot Nero (ITL) $9/$42 
 

Rose & Sparkling: Glass/Bottle 
Underwood 8oz canned Rose’ (USA) 

 $ 9 / $ 65 
Voga Prosecco Brut (ITL) $ 8 / $  38 

 
Bottle Only: 

Delola Spritzers: $ 20 
(Berry Hibiscus, Orange Passionfruit, Grape-

fruit Elderflower Rosa) 
 

Lolea Sangria Frizzante: $ 25 
(White and Red) 

 
 
 
 
 

 

C r a b  R o l l s  ( 3 )  

C r a b  s a l a d ,  o l d  B a y,  M i n i  

H o t  d o g  b u n s  

$ 2 2  

Grilled Wings (8) 

C h o i c e  o f  B u f f a l o  o r  B B Q ,  

R a n c h  o r  B l u e  C h e e s e  D i p ,  

c a r r o t s  a n d  c e l e r y  

$ 1 6  

Cheeseburger Sliders (3) 

S e r v e d  w i t h  l e t t u c e ,  

c h e d d a r  c h e e s e , j a l a p e n o  

k e t c h u p   

$ 1 2  

 B e e r  b r a i s e d  H o t  D o g  

1 / 4  #  a l l  b e e f  d o g , G r a i n  

m u s t a r d ,  s a u e r k r a u t  

$ 7  

Chips and Salsa 

T o r t i l l a  C h i p s  a n d   

P i c o  d e  G a l l o   

 $ 6  

 

 


