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

HH CORE  SUMMER 2024

HUMMUS DUO
PARMESAN GARLIC FRIES

MB HONEY BLONDE DRAFT
MB COASTAL IPA DRAFT

PABST BLUE RIBBON [24oz TALL BOY]

GRAND CRU    
SIGNATURE    
VARIETALS
CRAFT DRAFTS
WELL DRINKS

RAW OYSTERS ON THE HALF 
SHELL [3]*
BUFFALO CAULIFLOWER
BONELESS BUFFALO WINGS
BONELESS SWEET 
& SPICY WINGS 

KRUNCHY KALE SALAD
CHARBROILED OYSTERS [3]

FIRE ROASTED ARTICHOKES
CLAM POT WITH ANDOUILLE SAUSAGE

MUSSELS & FRITES
LOCAL BEET SALAD
CLASSIC MARGARITA

ARBORIST RED BLEND
“DECOY” BY DUCKHORN, SAUVIGNON BLANC

KENDALL JACKSON, 
CHARDONNAY
LA CREMA, PINOT 
NOIR
AMERICAN MULE
LEMON DROP

SHRIMP-CRAB CAKE SLIDER 
& FRIES
THE WEDGE
SPICY TUNA ROLL*
CALIFORNIA  KRUNCH ROLL*
OYSTERS ON THE HALF 
SHELL [4]*
TEMPURA SHRIMP ROLL

DRAGON ROLL*
POKE NACHOS*

TOMATO BURRATA BRUSCHETTA
SHRIMP & CRAB FLAUTAS
HOUSE BURGER & FRIES

NASHVILLE FRIED CHICKEN 
SANDWICH & FRIES

SMOKIN’ OLD FASHIONED
CAKEBREAD CHARDONNAY

OPOLO CABERNET

BOURBON BBQ BACON WRAPPED PRAWNS
COCONUT SHRIMP

TRADITIONAL CALAMARI
SWEET & SPICY CALAMARI

MAHI-MAHI TACOS
ISLAND SMOKE
SPRING FLING

FARMER’S DAUGHTER
THE MB MAI TAI

CARAMELIZED PINEAPPLE MARGARITA

M
ON- FRI 3-6:30   SAT + SUN 1

-5
   OFFERED IN DESIGNATED BAR AREAS O

NLY
 


