
H AP PY H O U R
M O N D A Y - F R I D A Y  3 - 6 P M

COCKTAILS  9

ANOTHER MARG 
Smooth El Jimadore tequila reposado, 
fresh lemon juice, and agave, served 
with a salt & pepper rim.

BLACK IS BEAUTIFUL 
Absolut Citron citrus vodka, fresh 
lemon juice, orgeat, and blackberry 
syrup topped with fresh berries.

•  F O R  I N H O U S E  D I N I N G  •

WHISTLEVILLE PILSNER 
Spacecat Brewery  •  CT

PAPST BLUE RIBBON 
Pabst Brewing Company  •  WI

NARRAGANSETT 
Narragansett Brewery •  RI

HIGHLIFE 
Miller Brewing Co  •  WI

GUINNESS STOUT 
Guinness Brewery  •  MD

CZECH PILSNER 
von Trapp Brewing  •  VT

BEERS / TALL BOYS (16OZ)  6 DRAFT  6

BRISKET TACOS 9 MARGARITAS 9 BY THE GLASS

WINES  7TACO TUESDAY / ALL DAY

CORN BREAD  
w/ hot honey butter & pepper jelly

DIRTY FRIES  
Crispy fries topped with chopped brisket,  

spicy chile-lime sauce, red onions, scallion

SMOKED WINGS  
Flash fried and tossed with your choice  

of sauce: BBQ, spicy chile-lime,  
or carolina mustard

MAC & CHEESE BOMBS  
w/ smoked tomato aioli dipper

MIGHTY NACHOS  
Cheese sauce, pickled chiles, scallions,  

monterey jack, cheddar, sour cream 

PULLED PORK BRIOCHE  
Duroc pork shoulder smoked low & slow  

over white oak, served with fresh jalapeno, 
onions and cucumbers

GRAB A BITE  7

MIGHTY QUINN’S SMASH BURGER  
A prime chuck patty, smoked onion jam, american cheese,  

lettuce, pickle, malt vinegar aioli



NYC  
Kettle One Vodka

TEXAS  
Espolon Reposado Tequila

KENTUCKY  
Woodford Bourbon

SOUTH OF THE BORDER  
Montelobos Mezcal

THE ESPRESSO MARTINIS  16

HOUSE DRIP 3.50

COLD BREW 7

COFFEE

CINNAMON BUN BREAD PUDDING  
Vanilla ice cream, apple cider icing

CHOCOLATE CAKE  
Triple layer

OREO PIE  
White & milk chocolate cream w/ Oreo chunks  

and a dark chocolate drizzle

CARAMEL APPLE PIE  
Caramel & toffee custard w/ fresh Granny Smith  

apples in a shortbread crust

DESSERTS  10

AFTER DINNER


