
HAPPY HOUR

Irvine's Vodka, Mr. Black Coffee Liqueur, Espresso
- Featured Variations -

Tequila • Bananas Foster • Du Jour

RING THE BELL  LAGER
TYPE A  WEST COAST IPA
J .A . I  HAZY IPA
PUDDLER'S  ROW ESB
MICHELOB ULTRA
SEASONAL DRAUGHTS

W I N E  B Y  T H E  G L A S S  $ 1 0W I N E  B Y  T H E  G L A S S  $ 1 0W I N E  B Y  T H E  G L A S S  $ 1 0

Bone-in or Boneless
Choice of Buffalo, Soy Garlic, or Lemon Pepper Sauce

Cheddar Cheese Stuffed Jalapeño, Breaded & Fried,
Served with Ranch

in the JPub
C O C K T A I L S  $ 1 1C O C K T A I L S  $ 1 1C O C K T A I L S  $ 1 1

ESPRESSO MARTINI

BOURBON CRUSH
Northbound Bourbon, Triple Sec, Pineapple, Lemonade

AMBLER MULE
Boardroom Ginger Vodka, Ginger Ale, Lime

BLACK MANHATTAN
Northbound Rye, Nocino Walnut Liqueur, Orange Bitters

CHERRY OLD FASHIONED
Northbound Bourbon, Cherry Simple Syrup, Bitters

BLOOD ORANGE MARGARITA
Turtle Rabbit Tequila, Blood Orange Purée, Fresh Lime Juice

ECHO BAY SAUVIGNON BLANC
WILLIAM HILL CHARDONNAY

BOEN PINOT NOIR
COPPOLA CABERNET

F O O D  S P E C I A L SF O O D  S P E C I A L SF O O D  S P E C I A L S

PHILLY CHEESESTEAK EGG ROLLS
$2.50  EACH

SHRIMP COCKTAIL
$3 EACH

Lemon Garlic Hummus Topped with Everything Seasoning,
Served with Pita, Carrot, & Cucumbers

BATTERED FISH TACOS  
$6 EACH

Conshy Beer Battered Cod, Pickled Cabbage, Chipotle
Lemon Pepper Aioli, Topped with Fresh Pineapple Salsa

JALAPEÑO POPPERS
$1.50 EACH

D R A U G H T S  $ 6D R A U G H T S  $ 6D R A U G H T S  $ 6

EVERYTHING SEASONING HUMMUS
$12

Lemon Pepper Aioli, Cocktail Sauce, Lemon Wedge

Classic Served with Smoked Jalapeño Aioli 

CRISPY WINGS
$2.50 EACH

4 : 0 0  -  6 : 0 0  P M
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