7 N
@ay POin{'e

BAR & GRILLE
\ est.2004 /

Sunday 1fappy 1fouwy Speciale

—— DRINKS — — FOOD B—
$4 Lite Drafts $5 Wells CHIPS & DIP
$6 Craft Dr?fts $10ff Bottle House-Made Potato Chips | House-made
$5 House Wines & Cans French Onion Dip $6
Mimosa / $4.00 MARYLAND STYLE “JUMBO LUMP”
Feeling Bubbly / $25.00 CRAB CAKES

jumbo lump crabmeat | sweet bell peppers |
scallions | golden pineapple salsa | honey
jalapefio aioli $10

TRUFFLE FRIES

 Bottle of champagne, orange juice,
cranberry juice, & berries

BYO Mule / $6.00 truffle oil | parmesan cheese | sea salt |
Gypsy Vodka | Ginger Beer | Lime | Your roasted garlic aioli | parsley $7
Choice of Flavor: Original, Blueberry, CHEESE CURDS
Raspberry, Strawberry, Prickly Pear, fried cheese cubes | ranch dressing $8
Mango, Peach FRIED PICKLES .
House Sangria / Red & White $7.00 :cgr8|nkle cut chips | battered | ranch dressing
Margarita / $8.00 JUMBO DRY RUB WINGS
Long Island / $9.00 4 whole jumbo wings | chef's secret dry rub |
choice of ranch or blue cheese dressing $12
— BYOBLOODY MARY BAR — ADULT GRILLED CHEESE 5
1AM-2PM $12.00 cheddar & american cheese | applewood
Choice of Liquor: Gypsy Vodka | House- smoked bacon | sourdough bread |
Infused Cucumber Jalapeno Tequila | House- kettle chips $10
Infused Garlic Gin HAPPY (HOUR) MEAL
Choice of Rim: Tajin | Old Bay | Bacon Salt | quarter pound burger | american cheese |

alettuce | tomato | brioche bun |

Franks Red Hot kettle chips $10

Choice of Mix | Garnishes




