BAR MENU

Happy Hour Daily, 5 p.m. - 6 p.m.

Half Price Drinks

BAR BITES

Mozzarella Sticks (6) 8 12" Pepperoni Pizza 16 Cheese Quesadilla 8
Hummus Plate 8 Giant Baked Soft Pretzel 12 Grilled Chicken Nachos 18
Olive Oil Drizzled Flatbread Pub Mustard Ch_opped Grilled Chicken,
Buffalo Wings (6) 12 Cheddar Cheese and 13 Chips, Queso, Salsa
Carrots, Celery, Ranch Dressing Andouille Sausage Bowl of Assorted Nuts 6
Chicken Tenders (6) 10 Assorted Crackers Ice Cream Sundae 6
Honey Mustard, Ranch, Nachos 10 Vanilla Bean Ice Cream,
or BBQ Chips, Queso, Salsa Chocolate Syrup,
" . . . . Whi dC
12" Cheese Pizza 12 Grilled Chicken Quesadilla 12 Ppe reé_}m )
Chocolate Chip Cookies (3) 5
COCKTAILS
Sandy 9 Fade 12 Iron Special 13
Prosecco, Lemon Juice, Strawberry Gin, Brut, Grey Goose Pear,
Peach Nectar Lime Juice St. Germain, Lime Juice
Niblick 10 Chipper 13 Mulligan (Zero Proof) 6
Maker's Mark Bourbon, Altos Tequila, Agave, Peach Nectar, Ginger Beer,
Orange Bitters, Agave Grapefruit Juice, Lime Juice Lemon Juice
Bump & Rum 10 Backspin 9
Spiced Rum, Orange Juice, Peach Schnapps,
Sprite Ginger Beer, Lime Juice
WINES (by the glass) DRAFT BEER
Sea Island Merlot 10 Draft Beer
Block 9 Pinot Noir 8 Sea Island Proper 7
Hogwash Rosé 8 Sweetwater 420 6
Geyser Peak 1"
Wither Hills g BOTTLED BEER
Souverain Chardonnay 8 Imports 6
Nino-Franco Prosecco 8 Domestics 5
Gruet Brut Sparkling Wine 8 Domestic Beer Bucket (6 beers) 25
LaFierra Pinot Grigio 10 Import Beer Bucket (6 beers) 30

Y TOPGOLF

SWING SUITE.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.



