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C O C K T A I L S   8
w h i t e  o r  d a r k  c h o c o l a t e  c h e r r y

e s p r e s s o  m a r t i n i
espresso, Absolut vanilla vodka,

Trader Vicks white or dark chocolate
liqueur, grenadine

r e d e m p t i o n  m u l e
Redemption bourbon, ginger beer

j a m e s o n  n y  s o u r
Jameson or Jameson Black Whiskey,

lemon juice, simple syrup, red wine float

t h e  b l u e b o n n e t
tequila, Cointreau, fresh lime juice,

simple syrup, Blue Curacao, grenadine

c l a s s i c s    s e a f o o d    c o c k t a i l s

j a c o b  a
n

da
n

t

h o n y ’ s

G R I L L EG R I L L ETheThe

H A P P Y  H O U R
D A I L Y  4 P M  -  6 P M  A T  T H E  B A R + L O U N G E

W I N E   7
p i n o t  g r i g i o
c h a r d o n n a y

p i n o t  n o i r
c a b e r n e t  s a u v i g n o n

D R A F T  B E E R   6
seasonal  se lect ion

c l a s s i c  b u r g e r
lettuce, tomato, onion

s t e a k h o u s e  b u r g e r

Vermont white cheddar,
applewood smoked bacon

B U R G E R S  1 2

J & A  b u r g e r

wild mushroom, caramelized onions,
cabernet sauce, cheddar

G R I L L E  F E A T U R E S  1 0

 c h e f  s e l e c t e d  o y s t e r s     $ 2  e a c h

c a e s a r  s a l a d  +  f r i e s
small caesar salad, side of fries

b r u s s e l  s p r o u t s  +  b a c o n
oven roasted, balsamic glaze

s e a s o n a l  v e g e t a b l e s
chef selected, garlic, EVOO

t r u f f l e  f r i e s
parmesan, garlic ranch

c h i c k e n  w i n g s
 Thai Chili sauce, chopped peanuts, 

piquante peppers

f r i e d  c a l a m a r i
shaved onion, piquante peppers, marinara

s t a c k
eggplant cutlets, roasted tomatoes,

fresh mozzarella, balsamic reduction

s h r i m p  c o c k t a i l
four jumbo shrimp, spicy house-made

cocktail sauce


