
get happy 
 

BOTTOMS UP      SHOTS! 
Jägermeister        Fireball        Rumple Minze 

PB&J        Peanut Butter Whiskey 

 
 

 COCKTAILS 

½ Priced Wells 
 

 

DRAFTS (½ Price)  

Boundary Bay    IPA    

Georgetown   Manny’s    

Mac N Jack Wheat    

Reuben’s Pilsner 

Georgetown   Tavern Lager    

Rotating Cider   

Seasonal Drafts *Ask server for draft offerings 

 

BOTTLES/CANS 

Seltzer  (12oz) assorted flavors   

High Noon (ask for selection)    

Douglas   (16oz)    

Corona   (12oz)    

Coors Light   (12oz)    

Bud Light/Budweiser   (12oz)    

Rotating Can Beer/Cider   (12oz)    

Ghost Fish Grapefruit IPA   GF  (12oz)   

Kombucha N/A  (12oz) assorted flavors   

NA Beer  (12oz) assorted flavors   

 

 

WINE  6oz / 5     
House White  

House Rose  

House Red 

House Bubbles 

WINE  Bottles  

 

25% all bottles of wine     
 

Monday – Friday 

3pm – 5pm 

 

*1 drink minimum with happy hour, per person 
(gf) = gluten free entrée 

(we are unable to guarantee no cross contamination) 

get happy 
 

SMALL BITES 

Add fries, soup, house or Ceasar salad    

Caesar Salad  hand-cut romaine, Caesar dressing, 

shaved parmesan with everything seasoned croutons    

Quinoa Super Salad  (gf) super greens, roasted red 

pepper & garlic quinoa, feta, cucumbers, pickled onions, 

golden beets, chimichurri dressing    

Mac Balls  panko crusted, habanero cheese sauce, 

jalapeno, sweet Thai chili sauce   

Hummus Plate  roasted garlic hummus, peppadew 

relish, cucumber, warm pita    

 

BIGGER BITES 

Add fries, soup, house or Ceasar salad    

Drive-In Burger   cheddar cheese, chipotle 

mayo    

Henny’s Honey Chicken   crispy chicken breast, 

herb honey drizzle, coleslaw, roasted garlic-mayo    

Chicken Farro Bowl   (gf) grilled chicken breast, 

Farro, cucumber, Fontanella cherry tomato, jicama, pickled 

watermelon radish, micro greens, lemon, chimichurri 

dressing    

Chermoula Chicken Skewers   (gf) house-made 

chermoula chicken thigh skewers served over a portion of 

roasted red pepper & garlic quinoa    

Battered Cod Taco   Sam Adams battered Alaskan 

cod, Pico de Gallo, cabbage, lime crema, corn tortilla with                  

chips & salsa     
 

 

SWEETS 

French Beignets   three sugar powdered beignets   

Key Lime Pie   in-house made with whipped cream    
 

SPIRITS, BEER & WINE 

½ Priced Wells 

½ Priced Drafts 

½ Priced Can/ Bottles 

$5 House Wine 6oz 

White/Red/Rose/Bubbles  

25% off All bottles of Wine 

 

 

Monday – Friday 

3pm – 5pm 

 

*1 drink minimum with happy hour, per person 
(gf) = gluten free entrée 

(we are unable to guarantee no cross contamination) 



    
 

 

 

 


