
Shareables 
 

FRIED BRUSSEL SPROUTS                                                     
whipped goat cheese, lemon                                                      

10. 
SPINACH & ARTICHOKE DIP (V) 

crispy chips 
$10  

AUNT MARGE’S MAC & CHEESE (V) 
aged cheddar cheese sauce 

$10 

GUACAMOLE & CHIPS                                                                   
pico salsa, sea salt, crispy corn chips                                                     

12.                                                                                         

“BALLS OF THE DAY”                                                                   
ya gotta ask!                                                                                       

11. 

HUMMUS  DIP                                                                  
feta crumbs, E.V.O.O., pita bread                                       

12. 
SPICY BUFFALO WINGS 
celery, blue cheese dip 

$9 
 FRESH BURRATA MOZZARELLA 

tomato jam, ciabatta crisps 
13. 

BAG OF FRIES!                                                                 
choice of classic shoestring or sweet potato,                       

spicy mayo dip                                                                      
7. 

 

Salads 

CLASSIC CAESAR                                                                  
romaine, parmesan dressing, croutons                                        

12.                                                                                             
grilled chicken +3 

BLONDIE                                                                      
roasted pears, blue cheese, walnuts,                           

apple vinaigrette                                                                  
12.                                                                                 

CRISPY CHIX                                                               
romaine, chicken fingers, cheddar,                             

honey mustard dressing                                                      
12. 

Specialties 
 

CRISPY FISH TACOS (2)                                                                      
beer battered cod, slaw,                                                             
pico salsa, spicy mayo                                                                     

11. 
PULLED PORK TACOS (2) 

chipotle B.B.Q. sauce, pico salsa,  
homemade slaw, crumbled feta 

11.  
HOMEMADE BEEF & RICOTTA MEATBALLS 

mozzarella, basil, peasant bread 
$10  

GRILLED CHICKEN PANINI  
provolone cheese, roasted peppers, basil,  

tomato jam 
11. 

MAMA’S EGGPLANT ROLLATINI  (V) 
four cheese filling, marinara, garlic bread 

$11 
ROASTED MANILA CLAMS 

spicy garlic broth, tomatoes, bacon, toast 
$11  

 

Pizzas 
 

MARGHERITA        
roma tomato, mozzarella, basil oil, garlic 

13.                                                                                                                                                                                                                
ADAM & STEVE 

italian sausage, meatballs, pepperoni, provolone, 
mozzarella, marinara sauce 

13.  
 THE GREEK (V) 

 spinach, olives, roasted peppers,  
feta, mozzarella, garlic oil 

13.                                                                                                                
 

CHICKEN PARMIGIANO 
crispy chicken, mozzarella, basil oil, marinara 

sauce 
13.                                                              

JOY’S FAVORITE 
artichoke hearts, spinach, mozzarella, garlic oil 

13.                                                              
 THE BROOKLYN 

simple cheese & tomato sauce pie 
10. 

Add a topping $1.50 ea. 
sausage, meatball, pepperoni, eggplant, goat 

cheese, artichoke hearts, spinach 



 

Our Specialty Cocktail Menu 
 
 

OPEN Thursday - Monday    
 kitchen 4-11pm --- bar ‘til 1am  

 
 

 

WATERMELON SPECIAL 
with BACARDI MANGO 

 

PINEAPPLE SPECIAL 
with Coconut Vodka 

 

WILD BERRY SPECIAL 
with STOLI OHRANJ 

$11 
…………………………………………………………………………. 

 

SPARKLING SANGRIA  $9 
Prosecco, Peach Vodka,  

Pineapple & Cranberry Juices 
 

Also Available 
RED, WHITE $8 

or 

BLUE SANGRIA  $10 
Prosecco, HPNOTIQ, Blue Curacao, 

Muddled Blueberries, Ginger 
 

CUUL CUCUMBER $12 
KETEL ONE CUCUMBER or 

HENDRICK’S Gin 
Muddled Cucumber 

Muddled Lime, Club Soda 
 

the CASAROSADA $13 
CASAMIGOS Blanco,  

Black Raspberry Liqueur, 
Handmade Lemonade 

 

MORGANS MINT MARTINI $12 
CAPTAIN MORGAN SPICED RUM,  

Crème de Menthe, Sprite 
 

COCONUT CREAMSICKLE $11 
Coconut and Vanilla Vodkas,  

White Chocolate Liqueur, Whip Cream 
 
 
 

 
 
 

 

  
 

 

 OUR FRUIT INFUSED VODKA MARTINIS 
The WATERMELON 

The PINEAPPLE 
The WILD BERRY BASKET 

$10 

………………………………………………………………………………. 
 

GRAPEFRUIL RED  $10 
Grapefruit Vodka, APEROL 

Cranberry & Grapefruit Juices 
 

MIX MILAGRO MARGARITA $10 
MILAGRO Silver, Triple Sec, 
Muddled Lemon and Lime, 

Sweet Sour, Ginger 
 

PEACH PALMER $10 
KETEL ONE PEACH BOTANICAL and 

DEEP EDDY SWEET TEA Vodkas, 
 Handmade Lemonade 

 
SUMMER’S LASTSTING $11 
STOLI CRUSHED STRAWBERRY Vodka, 
SOUTHERN COMFORT, Muddled Lemon, 

Sprite, Cranberry Juice 
 

CARAMALAPPLTINI $11 
APPLE Spirits, Butterscotch Liqueur, 

Sweet Sour, Apple Juice 
 

PUMPKIN PIE MARTINI $12 
MOZART CREAM PUMPKIN SPICE Liqueur,  

Vanilla Vodka, RUMCHATA,  
Whip Cream, Cinnamon 

 

WHISKEY SUNRISE $13 
BIG DOOR WHISKEY, 

APEROL, Orange Juice, Dash of Grenadine 
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