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Specialty Cocktails 

The Skinny Margarita: Lunazul Blanco Tequila, fresh 

hand-squeezed lemon, lime, & orange juices, Agave nectar 

& club soda w/ a salted rim over ice 11 

Pusser’s Painkiller: Pusser’s Rum, Myers Rum, orange 

juice, pineapple juice & coconut over ice 11 

Kill Devil Mojito: Kill Devil Silver Rum, fresh lime juice, 

mint simple syrup & club soda over ice 11 

Spicy Paloma: Lunazul Tequila, grapefruit juice, lime 

juice & a jalapeno salt rim over ice 11 

Dreamsicle: Orange Vodka, Triple Sec, orange juice & 

cream over ice 11 

Blue Hawaiian: Capt. Morgan Coconut Rum, Light Rum, 

Blue Curacao & pineapple juice over ice 11 

Bahama Mama: Myers’s Rum, Captain Morgan Coconut 

Rum, Light Rum, orange juice, pineapple juice & 

Grenadine over ice 11 

Rundown Strawberry Lime Mule: Tito’s Vodka, ginger 

beer, lime juice & strawberry over ice in a copper mug 11 

 

 

Frozen Drinks  

Sparkling Sangria Slush: Sparkling Red Wine, Triple 

Sec, orange juice blended w/ice 12 

Slushy Sex on the Beach: Vodka, Peach Schnapps, 

orange, pineapple & cranberry juices blended w/ ice 12 

Specialty Margaritas: 12  

Strawberry: Classic frozen Marg plus strawberry  

Blue: Classic frozen Marg plus Blue Curacao  

Baja: Classic frozen Marg plus Coconut Rum  

Bushwhacker: Coconut Rum, Coffee Liqueur, Irish 

Cream liqueur, coconut & ice Cream blended w/ ice 12 

Pina Colada: Rum, coconut & pineapple blended w/ice 12 

Lava Flow: Frozen Pina Colada swirled w/     

strawberry 12 

Strawberry Daiquiri: Classic Rum & strawberry slush 12 

Beer & Hard Seltzers, Ciders, Iced Tea 
 

Local & Regional Draft Beer – 6.50 / pint 

Please see our daily specials card or ask your 

server what pints we are currently pouring 

Domestic Beer – 4.50 / can or bottle 

Budweiser Yuengling Lager 

Bud Light Miller Light 

Michelob Ultra Coors Light 
 

Topo Chico Hard Seltzers – 4.50 / can  

Strawberry Guava Exotic Pineapple 

Tropical Mango Tangy Lemon & Lime 

 

Imported Beer – 5.50 / can or bottle 

Corona Pacifico 

Corona Light Guinness Stout 

Modelo Stella Artois 
 

Austin Eastciders GF – 4.50 / can 

Dry Apple Pineapple 
 

Hoop Tea – 4.50 

Original Spiked Iced Tea  
 

Craft & Specialty Beer – 6.50 / can or bottle 

Wicked Weed Pernicious IPA Blue Moon 

Bell’s Two Hearted IPA Allagash White 

Flying Dog Truth IPA Kona Longboard 
 

 

 

 



 

Wine 

White: 

Santi Pinot Grigio, Italy……………………………………..……7 / 26 

Haymaker Sauvignon Blanc, New Zealand…..…….....…7 / 26 

Drumheller Chardonnay, Columbia Valley, WA..............8 / 28 

Conundrum White Blend, CA…..……………………….…...…..8 / 30 

Rosé: 

Moulin de Gassac Rosé, France………………....………..…..7 / 26 

Red: 

Robert Hall Cabernet Sauv., Paso Robles, CA……….....8 / 30 

Chemistry Pinot Noir, Williamette Valley, WA….….…8 / 32 

Pessimist Red Blend, Paso Robles, CA…………………….9 / 36 

Sparkling: 

Cavicchioli Lambrusco, Italy…………..…………………..…...8 / 30  

Mionetto Prosecco, Italy (split)…………………...…………………9 

 

Alcohol-Free  
 

Creative Coolers - 4 

Strawberry Lemonade  

Cranberry Lime Cooler: Sprite, cranberry &  lime juice  

Pineapple Sunrise: Pineapple juice, Sprite, & Grenadine  

 

House-brewed Iced Tea, Soft Drinks, Hot Tea & Coffee - 3 – free refills 

Sweet Iced Tea, Unsweet Iced Tea, Coke, Diet Coke, Sprite, Root Beer, Ginger Ale, Lemonade  

Juice & Milk - 4 per serving 

Orange, Cranberry, Pineapple, Grapefruit - Milk ~ Chocolate Milk 

Energy Drink – 4 / per can - Red Bull: Original ~ Sugar Free 

Bottled Water -  3 / per bottle - San Pellegrino Sparkling Water ~ Acqua Panna Still Water 

 

 

Decadent Desserts 
 

Key Lime Pie: Not too tart, not too sweet. Topped 

w/ whipped cream 8 

Pineapple Upside Down Cake: Topped w/ Myers’s 

Rum caramel sauce 7 

Molten Lava Cake: Individual chocolate bundt-

style cake w/ a molten chocolate center served w/ 

vanilla ice cream 8 

Seasonal Dessert: Changing seasonal offering MP  

Ice Cream: Two scoops of vanilla drizzled w/ Myer’s Run caramel sauce 5 

 


