easonal Features!

Fresh Mussels 11.99
Steamed in our delicious garlic,
lemon, wine sauce and served

with toasted baguette.

Buffalo Chicken Dip 14.99
Served piping hot with tender
chicken, creamy cheddar cheese, hot
sauce and tri-color tortilla chips.

Farmer's Salad 26.99
Spring salad with arugula,
grilled chicken, goat cheese, pickled
beets, tomatoes, carrots, avocado
and a zesty orange vinaigrette

dressing.
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WAFFLE FRIES
$2.50 more

Haddock Reuben 24.99
A fried haddock filet on toasted

marble rye with Swiss cheese,
sauerkraut and Russian dressing
served with French fries & cole slaw.

Nashville Hot
Chicken Sandwich 20.99
A fried chicken breast tossed in
Nashville hot sauce on a brioche
bun with fresh Peruvian slaw and
pickles, served with seasoned
French fries.
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Seasonal Cocktails

Fiery Dragon
Ghost®Tequila, Cointreau® Monin®dragon fruit syrup
and sour mix, with a salt rim.

Coco Bay Colada
Mount Gay®Rum, coconut cream, Monin®coconut syrup,
pineapple juice, lime juice and soda water.

Peach Hot Honey Margarita
Milagro®Reposado Tequila, Cointreau®
Mike's®Hot Honey, peach purée and lime juice,

with a Tajin rim.

EMPRESS
908

Pink Honey Fizz
New Amsterdam®Lemon Vodka, Bar Hill®honey syrup,
Saint Germain®Elderflower liqueur, cranberry and
lemon juice, topped with Sprite®

The Queen’s Punch
Empress®Elderflower Rose Gin, orange juice,
pineapple juice, lime juice and Orgeat.

Bubbling Passion
New Amsterdam®Vodka, lime juice, Monin®passion fruit
syrup, agavé syrup and tonic.

Sweet Treats!
‘ Caramel Brownie Bite

Cheesecake

Gluten-Free
Strawberry Dream Cake

Blueberry Cobbler
White Chocolate

: &\ - Cheesecake

Gluten-Free
Peanut Butter Pie

Wicked Molten
Chocolate Lava Cake
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