Off the Hook Happy Hour

every day 4 to 7pm at the bar

Wine A
n
Specialty Cocktails DRINK (glass / glass & 1/2)

All 5%
Fish House Punch .Bottle.d Bee510' )
Kokonut Kamikaze Miller Lite 3% | Griiner veltliner, Hugo 6/8%
. . . . 2.
Margarita (Tamaring Heineken 4 Pinot Grigio, Cielo 5/7%
’ Riesling, Snapdragon 5%/8

Pom) Bold Rock,
Hard Cider 5 Sauv. Blanc, Mt. Nelson

Orange Infused Cosmo a 10/142

Red Sangria

Stoly Doly Off the Tap Pinot Noir, Julia James 629/8%

White Sangria Victory Prima, Merlot, Mars and Venus &/8%

Dark & Stormy Pils 5 Cabernet, Alto Tierruca &/8%

Allagash, White 6 [Malbec, Ruta 7°/11
Northern Lights, Pinot Noir, Erath 10/14%
IPA 6

DB Vienna, Lager 6

. DAILY SPECIALS N\

Margarita Mondays - Fish Tacos 2/ea; Rail, Tamarind & Pom Margaritas 3%

ALL RAIL DRINKS 4.25

Sip and Slide Tuesdays - Oyster Sliders 6; Citrus Pear Martini 9

Half Shell Wednesdays - Fried Oysters l/ea; Sparkling Wine 5

Belgian Thursdays - Mussels and Homemade Frites 8; Allagash White 5
Fizzy Fridays - Chicken Tenders 4; Prosecco 5, Moscato 6, Sparkling Rosé 7
Shellfish Saturdays - Shrimp Tacos (28) 5; Ketel One Oyster Shooters 8

@d&y Bloody Sunday - Mini Crab Cakes (2) 10; EatWell Bloody Mary 5 /
Sea Land
Oysters on the Half Shell I/ea Patatas Bravas 4

Calamari sml 7/ 1g 14 Regular or Ginger Portabella Caps w/ Feta, Sundried
Tomatoes & Garlic+ 5

Buffalo Shrimp sml 6/ 1g 9 add lisguine 2 Apple, Pear and Pecan Salad+ 6

Clams or Mussels in Garlic, Wine & Cream & | Cgesar Salad 6

add linguine or fries @ '
Buffalo Mac 'n Cheese+ 6
Shrimp Tacos (2) OR Fish Tacos (2) 6 *

Mixed Grill & Rissoto Balls (2)+ 4

Salmon, Swordrish, Mahi Mahi, Scallop & Shrimp
Gambas Ajillo (4) 6

Oyster Sliders (3) 7 Chicken Tacos (2) 5
Blackened Mahi Fajitas 6 Buffalo Tenders &5

Fried Pickle Spears+ 4

+vegeterian




grillfish

beverage menu & wine list

grillfish cocktails ]

stoly doly 9= Italian greyhound 11
pineapple infused vodka served up bluecoat gin, ramazzotti amaro, rosemary,
ginger, grapefruit

tamarind ginger margarita g%

orange infused tequila , monkey shoulder manhattan 12

house made tamarind sour mix monkey shoulder scotch , vermouth ,

. . . o bitters

icelandic spring 11 =

Seasonal fruit
orange infusion cosmo 10
arange infused vodka , cranberry .
lime , served up fish house punch 9=

brardy, peach schnapps, dark rum,

sage and confused 12 house brewed green teaand sparkling wine

absolut mandarin , St-Germain , sage liquor, pom-
megranate & passion fruit juices

[ draft & bottled beer J
starr hill northern lights IPA, American IPA, Virginia, 6.5% 7
allagash, white ale, belgian style ale, Maine, 5% 7
victory, prima pils, German style lager, Pennsylvania 4.5% 6>
devil's backbone, vienna lager, vienna style lager, virginia, 4.9% 7
miller lite, light lager, Wisconsin, 4.2% 4%
goose island, matilds, delgian style pale ale, Illinois, 7% 11
bold rock, virginia apple, sard cider (gluten free) Virginia 4.7% 7
heineken, Euro pale lager, Netherlands, 5% 5%
omission, pale ale, american pale ale (gluten free) Oregon, 58% 62
buckler, Netherlands, non-alcoholic 4
dogfish head, indian brown ale, brown ale, Delaware, 7.2% 7
[ wines by the glass and glass & 1/2 ]
dozoe, albarifio 82%/12% alto tierrucs,

cab. sauv., 8%/12%
chardonnay, 10/162 ruffino, moscato d'asti, 822 bodini, malbec, 8%/12%
cielo, pinot grigio, 722/10% . ruta 22, malbec, 9°%/14
erath, pinot gris, 10/15 villa jolanda, prosecco, 8> mars & venus,

merlot, 8.25/12.25

kendall jackson,

snapdragon, riesling,

n25/1150 piper sonoma, erath,
. . . . 50 50
lalande, sauv blanc, sparicling rosé, 10 I_)mOt fmou' » 15%/19
g/11% julia james,
pinot noir, 82%/12%

mt. nelson, ol o
sauvignon blanc 13%%/1g%™ vega, rioja, 8°%/13
hess shirttail creek, PeFer lehmag;,
chardonnay, 10/14% shiraz, 7/10%

o'bolo, godello, 12/17 la Viei%e fgorme.
rosé, 7%/10%

hugo, griiner veltliner
50 & ’ peza do rei, mencia, 13/19

825/18



