
Mediterranean Flat Bread 
Pizettes

tomato pomodoro, feta, parmesan 
cheeses, oregano, and parsley

5.00 
pepperoni or sausage | add 1.25

Appalachicola Oysters
Fresh from the Gulf on the 1/2 shell 

with sriracha cocktail sauce, 
mignonette, and crackers 

    10.00 dozen 

Loukaniko
Chorizo, Italian & lamb sausage with 
roasted peppers, onions, marinara, 

and ciabatta crostini
5.00

Crisp Crab Cake
pan roasted lump crab cake with 

sriracha and arugula
5.00 

Pan Fried Calamari
with spicy strawberry sauce

5.00 

Fresh Scal lop Ceviche
Ultra fresh scallops, jalapeno, shallot, 
avocado, tomato, lime, cilantro, chile 

oil, and smoked maldon
9.95

Seared Diver Scal lops
Three large scallops wrapped in 

imported prosciutto, brown butter, 
lemon, capers and shallots

8.95 

Bruschetta
Sun dried tomato tapenade, fresh 

lump crabmeat, extra virgin olive oil, 
garlic, chopped tomato on house 

made crostini
6.00

Stuffed Mushrooms
Mushrooms stuffed with house made 

fresh basil pesto and feta cheese 
served with salad greens

5.00

Mini Skewers
Cherry tomatoes, basil, feta cheese 

with oregano served chilled over 
salad greens

5.00

 Spicy Portuguese Beef Tips
seared beef tenderloin, peppers, 
fresh citrus, cilantro and jalapeno

7.95

Blackened Shrimp
Cajun style

5.00 

Sauteed Crab Claws
shallot, garlic, white wine, and butter 

1/2 lb  or   1 lb
market price

Spanish Style Shrimp
Pepperoncini, fresh garlic, sauteed 

with extra virgin olive oil
5.00

Tapas / Mezethes
Dinner Starter
Pama and Cava  8.

Dodiyós Iced Tea
Jeremiah Weed Sweet Tea Vodka, 
Pama, O.J. and pineapple juice   8.

 Lemon & Basi l  Martini
Absolut Citron, house-made sweet 
and sour mix, and fresh basil  11 .

Spiced Rum Pumpkin Martini
Captain Morgan’s Spiced Rum, 
Monin Pumpkin Spice Syrup, 
Sugar Rim 9.50

*Chocolate Martini
Stoli Vanilla, Dark Creme de Cacao, 
Bailey’s Irish Cream 9.50

Pomegranate Martini
Ciroc Vodka, Pama, Cranberry 9.50

Mandarin Martini
Mandarin Vodka, Cointreau, simple 
syrup, and fresh squeezed O.J.  11 .

Citron Cosmo
Absolut Citron, Cointreau, cranberry  
9.50

*Connie’s Coffee
Bailey’s, Kahlua and Frangelico 
garnished with whipped cream  9.

* sweet/dessert drinks *

Specialty
Cocktail

Bud   |  Bud Light 
Coors Light  
Miller Lite

Michelob Ultra
Bass

Peroni
SweetWater 420

Sierra Nevada Torpedo IPA
Sam Adams Seasonal

Blue Moon
Corona | Corona Light

Heineken  |  Heineken Light
Amstel Light
Stella Artois

Yuengling
Moretti
Hillas

Newcastle
Guinness

Spaten Optimator (H/G)
Delirium (H/G)
Kaliber (N/A)

Beer


