HAPPY HOUR

FROM THE KITCHEN
CALAMARI -7

mango-chile mojo, lime aioli

FRUIT DE MER - 6

squid, shrimp, green lip mussels,
octopus, castelvatrano olives

OYSTERS - 1.25 EA.

select oysters flown in daily
from the east coast

PEEL N’ EAT SHRIMP - 6

jax mustard sauce, cocktail sauce

GRIDDLED FISH CAKE DYNAMITE - 5

sriracha mayo

CHICKEN & CRAWFISH GUMBO - 4

andouille sausage, chicken,
crawfish, long grain rice

THE WEDGE - 5

iceberg lettuce, ranch dressing,
bacon, bleu cheese

GUMBO FRIES - 5

french fries, gumbo, cheddar

ROASTED PEANUTS - 5
old bay, fried garlic, hot chiles

*CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS. REGARDING THE
SAFETY OF THESE ITEMS, WRITTEN INFORMATION IS
AVAILABLE UPON REQUEST.



HAPPY HOUR

FROM THE BAR
CUCUMBER LEMON PRESS - 5

cucumber infused vodka,
housemade lemonade, soda

JAX STRAWBERRY LEMONADE - 5
strawberry infused vodka,
housemade lemonade

AFFIRMED - 5
cherry infused bourbon, cinnamon syrup,
ginger ale, lemon

BANGKOK FIZZ - 5
thai chile infused vodka,
pineapple syrup, lime, ginger beer

SANGRIAONTAP -5
white wine, pineapple syrup, orange vodka,
blood orange juice, fresh citrus

INFUSION COCKTAILS - 5
INFUSION MARTINIS - 7
WELL COCKTAILS - 5

RED TREE PINOT NOIR or
HESS SELECT CHARDONNAY - 6

THE POST OL’ ZIPPY PREMIUM AMERICAN ALE - 3

$10FF ALL DRAFTS

4PM-6PM DAILY



