
Chips & Queso  $4
A Happy Hour tradition

Chicken Teriyaki Skewers  $4
Savory & sweet

Peel & Eat Shrimp (6)  $4
Cocktail sauce

Beer Battered Cod Sliders $5
Slaw, tartar sauce

Calamari  $5
Tender & crisp

Pepper Jack Bacon Bombs (5)  $5
Lightly fried, ranch

Seafood Stuffed Jalapeños  $6
Ranch

New Orleans Shrimp (6)  $6
Worcestershire butter sauce, garlic French bread

Artichoke & Spinach Dip $6
Tortilla chips

Seafood Campechana $7
Shrimp, crab, fish, calamari

Sloppy Nachos $7
Queso, pico de gallo, black beans, lettuce, diced chicken

Seaside Snacks

Happy
Hour

Monday–Friday 3pm–6pm
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Happy
Hour

Monday–Friday 3pm–6pm

Fish Tales Frozens $5
Piña Colada, Strawberry Daiquiri, Seawall Swirl

Taste of the Grape $5
Chardonnay, White Zinfandel, Merlot, Cabernet

Spirits $4
Bourbon, Scotch, Vodka, Gin, Rum, Brandy, Tequila

Select Calls $5
Jim Beam, Seagram’s 7, Seagram’s VO, Canadian Club, 

Southern Comfort, Cutty Sark, Dewar’s, Skyy Vodka, Absolut, 
Firefly, Beefeater, Bombay, Bacardí, BlackBeard Spiced Rum, 

Captain Morgan, Don Q Gold, Jose Cuervo Tequila,  
El Presidente Brandy

DAILY FEATURES
Mojito Mondays $4

Muddled Fresh Mint
with Caribbean Rums

Tequila Tuesdays $5
Our classic House Margarita

Well Wednesdays $4
$4 Well Drinks All Day

Thirsty Thursdays
Domestic Drafts $2 ~ Pitchers $8 ~ Buckets $12
Premium Drafts $3 ~ Pitchers $11 ~ Buckets $15

Rum Fest Fridays $5
Your Choice: Goombay Smash, Painkiller, Rum Runner

Domestic Bottles $3  
Buckets (6) $15

Bud Light • Miller Lite  
Lone Star • Coors Light

Domestic Drafts $3 
60oz. Pitchers $12

Bud Light • Shiner Bock
Miller Lite • LandShark

 Premium Bottles $4  
Buckets (6) $18

Red Stripe • Tecate  
Samuel Adams Boston Lager  

Saint Arnold Amber Ale
 Modelo Especial • Corona Extra 

Dos Equis Lager •  Heineken

Premium Drafts $4 
60oz. Pitchers $15

Blue Moon Belgian White 
Saint Arnold Elissa IPA 

 Galveston Island Tiki Wheat 
Dos Equis Lager 
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