S alr
SUNSE [

HAPPYHOUR
DAILY4-7PM

DRINK
SPECIALS

$6 SELECT
PREMIUM SPIRITS

MALIBU, JIM BEAM, JACK DANIELS, 1800 SILVER,
DEWARS, TITO'S, ABSOLUT, STOLI, TANQUERAY,
SMIRNOFF, CAPTAIN MORGAN, BACARDI

$4 HOUSE WINES &
WELL COCKTAILS

S3 DOMESTIC BEER




"6 APPETIZERS

MINI CHICKEN KABOBS
OAK GRILLED CHICKEN, BELL PEPPERS, RED ONION,
GARLIC AIOLI

WARM GOAT CHEESE
FLASH FRIED, WILD BERRY COMPOTE,
TOMATO MARMALADE,TOAST POINTS

STREET CORN
OAK GRILLED CORN, COTIJA CHEESE, CILANTRO
LIME BUTTER, JALAPENO CREAM, CHARRED LIME

WOOD GRILLED BROCCOLI
“A GRILL ROOM FAVORITE"
ROUGE SMOKEY BLEU CHEESE, BROWN SUGAR, RICE CRISPS

°8 APPETIZERS

BEEF TENDERLOIN SKEWERS
SAUTEED WILD MUSHROOMS AND ONIONS, SPICED
HORSERADISH SAUCE, ROASTED RED PEPPER COULIS

BABY HEIRLOOM CAPRESE
SLICED BABY TOMATO, FRESH MOZZARELLA, BALSAMIC
ONIONS, BASIL POWDER, CRACKED BLACK PEPPER

SHRIMP COCKTAIL SHOOTERS
HOUSE MADE CILANTRO COCKTAIL SAUCE, GULF SHRIMP,
TROPICAL PINEAPPLE SALSA

’10 APPETIZERS

HAND MADE CRAB CAKE )
LOCAL BLUE CRAB, CAST IRON SEARED, JALAPENO
CORN SALSA, TOMATO JAM, GRILLED LIME

SPICED CALAMARI
LIGHTLY BREADED, FLASH FRIED, THAI CHILI DIP,
ROASTED GARLIC JALAPENO DRIZZLE

LOBSTER RISOTTO CAKES
MAINE COAST LOBSTER, ARUGULA SALAD, BLISTERED
TOMATO, SAFFRON HOLLANDAISE DRIZZLE

FLATBREAD OF THE DAY
ASK YOUR SERVER FOR TODAY'S SELECTION




