
 
 

D E E P  B L U E  H A P P Y  H O U R  
 

5 P M - 8 P M   
  

M ON D A Y, T U E S D A Y , T H U R S D A Y , F R I D A Y 
 

 
A P P E T I Z E R S   $5 

 
Crispy Fried Calamari  

Soy ginger aioli and spicy pickled pepper coulis 
 

Chicken and Gorgonzola Sausage 
House made sausage with black mission fig compote,  

crushed walnuts 
 

Steamed Littleneck Clams 
Bacon, tomatoes, roasted garlic, green onions 

and white wine 
 

Truffle Fries 
Parmesan cheese, fresh herbs, truffle oil 

 
Mini Hamburger 

     Fresh heirloom tomatoes, red onion, lettuce 
 

Raw Oysters  
Any three fresh oysters from the Raw Bar 

 
D R I N K   S P E C I A L S   $5 

      
Berry Margarita 

Berry infused tequila, Blue Curacao, lemon and lime, sour mix 
    

Electric Lemonade 
 Citrus infused vodka, lemonade, splash Blue Curacao, simple syrup 

 
Cool Water 

 Cucumber infused gin, splash St. Germain, splash sparkling Champagne 
 

Grenade 
 Sparkling wine, Pama liqueur, twist of lemon 

 
Wines by the Glass 

Changes daily 
 

S E L E C T  D R A U G H T  B E E R  $3 
 

 Twin Lakes Pale Ale, Yuengling, Leinenkugel 
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