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SISy e sewed with a sweet chilisauce
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o smallbun W|th creamy horseradlsrh‘
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*Consummg raw or uncopked meat poultry, seafood sheIlftsh pr eggs may
B ey e |ncr/ea5e your risk of food borne illness
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LITE APPETIZER MENU

HAPPY HOUR DAILY 3:30-5:30
Domestic Bottled Beer $4.50
Well drinks and Draft Beer $4.95
House Wines S4.95
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o= Cup of I-pmemadeCIam Chowder or g'II'I 5 95 4
2  Large French Fry or Onlon Rings 4. 50 AR
£r|spy fned and served‘thh dlp‘pmg sa/uge 2
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W *Small Shrlmp Salad 8.95 D
A b}ue chee’se salad j.oppe,d with chllled bay shrirgp oy

e " Chilled Shrimp Cocktail5.95 |
Baby Shrimp. served with chilled celery and
,‘ t[:adltlonal cocktail sauce
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- Beer Battered Prawns 7. 95" . oW
Four large ocean prawns, crispy fried and : ,' ;

Chlcken WINGS 8. 95 >

Chlcken wmgs seared and served with carrOts, ey
el celery and ranch dr,es$|ng
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Seared Calamari rings lightly fried, served -
- with sweet chili dlpplngsauce B a e

. *Prime Rib Srders 9. 95 ST &
P Vil Three small prime rib sliders eachona

*Pan-Frled Oysters (6) 8 95
. With tartar and cocktail sauces
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*Islander Cheeseburger 9. 95 ! = 1
- Char ,gplled,cheeseburger with Iettgge tomato '
' cheddarcheese and served W|th fries
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