HONU RAPPY HOLR
3pm-4:30pm Daily
BEER, WINE & COCKTAILS

Bud Light & Coors Light 4

All Draft Beers 6

Manager Red & White Wine Selections 7

All Well Drinks 7

Cucumber Breeze 9.75
Pau Vodka, ginger lig., cucumber, lime, simple & ginger brew

Margarita 9.75
Herradura Silver, Cointreau, fresh lime juice & simple

Island Grog 9.75

Kirk & Sweeny 12yr Dominican Rum, Falernum, Allspice Dram
fresh grapefruit & lime, Angostura Bitters, ginger brew

SEAFDOD COCKTAILS

Maine Bay Shrimp Cocktail 11
Large Shrimp Cocktail (Per Piece) 3.95
Oyster Cocktail 11
Oysters on the Half Shell (Per Piece) 3.5
Lamb Riblets tzatziki, dill pollen 12
Oyster Shooter 3.95
Steamed Mussels white wine, tomatoes, garlic 21
Seafood Chowder applewood bacon 11
Butternut Squash Soup (vegan) 1
Kale Salad presserved lemon vinaigrette 12
Green Goddess Caesar Salad pepitas, radish 12
Maine Bay Shrimp Louis Salad louis dressing 21

BRICK OVEN PIZZAS

Gluten Free Pizza Dough Add $3

Margherita Pizza 15
san marzano tomatoes, fresh mozzarella, fresh basil
ltalian Sausage Pizza 16.95

san marzano ftomato sauce, mozzarella, arugula

SEAFDOD SANDWICHES

Served with Cole Slaw, Frites, Tarter & Ko-

rean Aioli
Fried Pacific Oyster tartar sauce 16.5
Maine Bay Shrimp cocktail sauce 16.5
Dungeness Crab cocktail sauce 35

BURGER

Choice of Cheddar, Pepper Jack or Truffle

Cheese

Served on a Flax & Chia Seed Brioche Bun
& Frites

Maui Cattle 100% Chuck Burger 18

applewood smoked bacon & caramelized onions



