
Happy Hour
everyday 3:30pm-6:30pm

$3   Off Handcrafted Cocktails + Signature Martinis

$2   Off Raw Bar + Starters + Towne Park Taps

$1   Off Wines By The Glass + Bottled Beers

food + drink specials

mussels   10
1lb. prince edward island mussels

Provencale       
leeks/tomato/herbs/white wine

Scampi
lemon/tomato/capers/garlic butter

Red Curry + Coconut
coconut milk/basil/jardinière vegetables 
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sparkling cocktails    11

Blackberry Sparkler    
nolet’s silver gin/crème de mûre
fresh lemon/prosecco

Positano    
aperol italian aperitif/grapefruit/prosecco

Strawberry Ginger Kiss  
canton ginger liqueur
strawberry purée prosecco

handcrafted cocktails    14     

Blackberry Sage Old Fashioned       
muddled blackberries/peychaud bitters
bulleit bourbon/sage scented simple syrup

Moscow Mule       
russian standard vodka
housemade ginger beer/fresh lime
(steal the copper mug for 20)

Cucumber Collins       
cucumber vodka/sugar/lemon/soda

Plantation Pineapple Cooler       
kōloa hawaiian white rum/fresh lime
coconut/elemakule tiki bitters 

Jungle Bird       
mt. gay eclipse rum/aperol liqueur
pineapple/lime/orange oil

Skinny Margarita       
sauza “blue” tequila/agave/fresh lime
(add grand marnier 2)

signature martinis    15

House Infused Mango Martini   
vodka/fresh mango/that’s it

Anjou Pear     

ruby red grapefruit juice/lemon 

Blood Orange Blossom      
nolet’s silver gin/aperol
blood orange purée

Cherry Rye Manhattan      
george dickel rye/sweet vermouth
luxardo cherry syrup

Hemingway Daquiri      
havana club white rum/fresh grapefruit
maraschino liqueur/lime/simple syrup

Blackberry + Pomegranate      

triple sec/simple syrup

Clockwork Orange     

lillet blanc/amaro montenegro/orange oil

The Royal Mai Tai     16
sailor jerry’s spiced rum

cherry vanilla purée/tropical juices

Mojitos     15
(traditional, blueberry + coconut

strawberry, blackberry + mango)

fresh mint/sugar/soda water spritz


