SIGNATURE COCKTAILS

Mango Splash $14
Cuervo Tequila, Blue Curacao, Pineapple Juice,
Mango Puree, Lemon Juice, Tahin Rim

Lychee Beach Martini $15
Tito’s Vodka, Soho Lychee Liqueur, Lemon Juice,
Lychee Syrup, Lychees

Sunset Spritz $11
Aperol, Prosecco, Club Soda, Orange Slices

Shoreline Margarita $14
Don Julio Reposado, Lime Juice, Cointreau, Salt
Rim, Simple Syrup

Rum Runner $12
Myers Rum, Lime Juice, Pineapple Juice, Lemon
Juice, Grenadine

Limoncello Spritz $9
Housemade Limoncello, Prosecco
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CANNED BEERS

Miller Light $9
Corona Extra $9
Heineken $9
Guinness Pub Draught $9

DRAFT BEERS
Drafts 16 oz. $12
Pitchers 48 oz. $32
Miller Lite, Dos Equis, Blue Moon,
Stella Artois, Cape May IPA

BEVERAGES $5

Coke, Diet Coke, Sprite, Ginger Ale,
Fuze Lemon Iced Tea, Lemonade,
Unsweetened Iced Tea, Coffee, Icelandic Water,
Icelandic Sparkling Water.

- *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness,

- _—— = -~ especially if you have certain medical condition.
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HARD TEA & SELTZERS
$12 Each

High Noon Pineapple
High Noon Watermelon
White Claws
-196 Strawberry
-196 Grapefruit
Surfside

Seashore Sangria
Glass $14 | Pitcher $42
Bonanza Cabernet Sauvignon, Bacardi, St Germain,
Lemon Juice, Simple Syrup, Orange Slices, Lemon
Slices

4 CHILL & SIP $14 A

Boardwalk Colada
Malibu Rum, Pifia Colada Mix
+Add Myers Dark Rum Shooter $4

Strawberry Daiquiri
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WINE SELECTION
(by the glass) $10

WHITE WINES

Chloe Pinot Grigio
Roadway Chardonnay
Kim Crawford Sauv Blanc

RED WINES

J Lohr Merlot
J Lohr Pinot Noir
Bonanza Cabernet

ROSE WINES
Rosé, Whispering Angel Chateau d’Esclans 12

SPARKLING

Ruffino Prosecco 8
La Marca Split 12
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*Consuming raw or undercooked meats, poultry, seafobd, shellfish, or eggs may increase your risk of food borne illness,
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~ especially if you have certain medical condition.



