ONATER
“BAR |
HAPPY HOUR MENU

AVAILABLE IN OUR BAR ONLY | 4-6 PM MONDAY-SATURDAY
1-6 PM SUNDAY | 10-12 LATE NIGHT FRIDAY &SATURDAY

Dale’s Pale Ale Can | 5 Discount Craft Draft | 3 Valdo Prosecco | 5
Cypress Chardonnay | 5 Mont Pellier Pinot Noir | 5 Cardiff Cabernet | 5

Dirty Loco | 5 Specialty Cocktails Vertigo | 5

Luksusowa Vodka | Olive Juice | Tabasco Ramazotti Averna | Ginger Beer | Lime

Blue Hawaiian | 5
Don Q. Rum | Blue Curacao | Pineapple Juice

POM Margarita | 5 MAX Manhattan | 5
El Jlimador Tequila | Lime Juice | POM Tuice Old Overholt | Cinzano Sweet | Orange Bitters
BUCK A SHUCK
/‘Q atlantic oysters | littleneck clams | cherrystone clams
2 WO DOLLAR MENU
QUARTER POUNDER WITH CHEESE MEDITERRANEAN QLIVES
sweet onions | roasted garlic aioli BLACK MUSSELS harissa | lemon | bay leaf
BLACKENED FISH TACOS native tomato | basil TANGY TEQUILA POPCORN
mango-jalapeno relish | cilantro ROLL MOPS cumin | lime | cayenne
GRILLED CHICKEN SATAY pickled herring | cornichon TRUFFLED FRENCH FRIES
peanut glaze | sweet chili sauce THE BIG DOG basil | grana padana
NEW YORK STYLE PRETZEL sweet pepper relish EDAMAME DUMPLINGS
whole grain mustard sauce GUACAMOLE nuoc mam cham
OUR FAMOUS CLAM CHOWDER kaffir lime chips SWEET POTATO FRIES
quahogs | potato | bacon maple cayenne aioli
FIVE DOLLA HOLLA
4 LBS. POACHED SHRIMP FISH N’ CHIPS
baltimore mustard sauce | old bay creamy tartar sauce
CONFIT CHICKEN TACO . CHORIZO SAUSAGE “D0OG”
pico de gallo | chipolte aioli ! peppers | onions | chipotle aioli
BAKED MAC N' CHEESE SESAME TUNA BURGER
parmesan cream house made kimchi | wasabi aioli
WHITE CLAM PI1ZZETTAS CHICK N' BISCUITS
basil | garlic | chili flake bbq sauce | slaw | homemade biscuits

FIVE DOLLAR BEVERAGE MINIMUM
NOT AVAILABLE FOR TAKEOUT




