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Soups
10 oz Cream of Asparagus 10 fl oz 187 10 3.1 0.17 12.5 1000 17.5 1.25 8.8 7.5 5 0 19 5 * * *
8 oz Cream of Asparagus 8 fl oz 150 8 2.5 0.1 20 800 14 1 7 6 4 0 15 4 * * *
10 oz Cream of Chicken 10 fl oz 150 10 3 0 18.8 1000 12.5 1.25 1.25 5 2.5 0 5 2.5 * * *
8 oz Cream of chicken 8fl oz 130 8 2.5 0 15 800 10 1 1 4 2 0 4 2 * * *

10 oz Cream of Mushroom 10 fl oz 187 10 3.8 0.13 18.8 1088 18.75 3.75 5 6.25 0 0 12.5 2.5 * * *
8 oz Cream of Mushroom 8fl oz 150 8 3 0.1 15 870 15 3 4 5 0 0 10 2 * * *

10 oz Homestyle Minestrone 10 fl oz 88 0.6 0 0 0 812 16.25 3.75 5 3.75 10 2.5 5 7.5 * *
8 oz Homestyle Minestrone 8fl oz 70 0.5 0 0 0 650 13 3 4 3 8 2 4 6 * *

10 oz Classic Chicken Noodle 10 fl oz 100 1.9 0.6 0 18.8 1113 12.5 1.25 1.25 7.5 2.5 2.5 2.5 5 * * *
8 oz Classic Chicken Noodle 8fl oz 80 1.5 0.5 0 15 890 10 1 1 6 2 2 2 4 * * *

10 oz Butternut Squash 10 fl oz 100 1.25 0.4 0 0 813 21.3 2.5 6.25 1.25 56 2.25 5 7.5 * * *
8 oz Butternut Squash 8fl oz 80 1 0.3 0 0 650 17 2 5 1 45 2 4 6 * * *
10 oz Italian Wedding 10 fl oz 150 5.6 1.9 0 6.25 925 21.3 2.5 1.25 7.5 0 2.5 2.5 12.5 * *
8 oz Italian Wedding 8fl oz 130 4.5 1.5 0 5 740 17 2 1 6 0 2 2 10 * *

10 oz Vegetable Beef Barley 10 fl oz 113 1.25 0.25 0 6.25 813 19 3.75 3.75 6.25 12.5 2.5 2.5 7.5 *
8 oz Vegetable Beef Barley 8fl oz 90 1 0.2 0 5 650 15 3 3 5 10 2 2 6 *

10 oz Tomato Tortellini 10 fl oz 138 1.25 0.5 0 0 900 26 2.5 8.75 5 5 5 5 7.5 * * *
8 oz Tomato tortellini 8fl oz 110 1 0.4 0 0 720 21 2 7 4 4 4 4 6 * * *

10 oz Chicken with Wild Rice 10 fl oz 100 1.25 0.38 0 12.5 1100 16.25 1.25 1.25 6.25 7.5 25 2.5 2.5 *
8 oz Chicken with Wild Rice 8fl oz 80 1 0.3 0 10 880 13 1 1 5 6 20 2 2 *

10 oz Chicken Broccoli Cheese 10 fl oz 175 7.5 3.1 0 12.5 1238 21.25 2.5 1.25 7.5 12.5 10 10 5 * * *
8 oz Chicken Broccoli Cheese 8 fl oz 140 6 2.5 0 10 990 17 2 1 6 10 8 8 4 * * *
10 oz Broccoli Creamy Garden 10 fl oz 163 7.5 2.5 0 18.8 1013 17.5 2.5 7.5 6.25 12.5 18.8 18.8 5 * * *
8 oz Broccoli Creamy Garden 8 fl oz 130 6 2 0 15 810 14 2 6 5 10 15 15 4 * * *

10 oz Garden Vegetable Rotini 10 fl oz 100 0 0 0 0 938 21.25 2.5 8.75 3.75 12.5 5 5 7.5 *
8 oz Garden Vegetable Rotini 8 fl oz 80 0 0 0 0 750 17 2 7 3 10 4 4 6 *

10 oz Sautéed Mushroom & Onion 10 fl oz 175 11.25 7.5 0.25 37.5 1113 15 1.25 3.75 3.75 0 2.5 7.5 7.5 * * *
8 oz Sautéed Mushroom & Onion 8 fl oz 140 9 6 0.2 30 890 12 1 3 3 0 2 6 6 * * *

10 oz Wicked Thai Chicken 10 fl oz 350 23.8 10 0.6 50 1600 20 2.5 6.25 12.5 2.5 2.5 7.5 10 * * * *
8 oz Wicked Thai Chicken 8 fl oz 280 19 8 0.5 40 1280 16 2 5 10 2 2 6 8 * * * *

10 oz Zuppa Alla Bolognese 10 fl oz 338 17.5 8.75 0.5 43.75 1063 28.75 3.75 16.26 16.3 5 10 20 12.5 * * *
8 oz Zuppa Alla Bolognese 8 fl oz 270 14 7 0.4 35 850 23 3 13 13 4 8 15 10 * * *
10 oz Spicy Chicken Nacho 10 fl oz 325 18.75 6.25 0.4 50 1462 30 7.5 9 12.5 0 0 5 15 * *
8 oz Spicy Chicken Nacho 8 fl oz 260 15 5 0.3 40 1170 24 6 7 10 0 0 4 8 * *

10 oz Tomato Bisque 10 fl oz 325 19 6.25 0.4 7.5 605 13.75 1 6.25 2.75 0 0 6.25 3 * *
8 oz Tomato Bisque 8 fl oz 75 3 0 0.06 6 484 11 0.9 5 2.2 0 0 5 2.5 * *

10 oz Loaded Baked Potato 10 fl oz 362 22.5 8.75 0 50 1087 32.5 2.5 2.5 7.5 0 0 18.8 5 * *
8 oz Loaded Baked Potato 8 fl oz 290 18 7 0 40 870 26 2 2 6 0 0 15 4 * *

Crackers 20g 90 2 0.3 0 0 230 15 1 0 2 0 0 0 0.84 * *
Dressing & Sauces

Tangy Thai 2 fl oz 120 0 0 0 0 660 32 0 28 0.2 0 4 0 0
Creole Dijon 2 fl oz 160 10 0.8 0 40 580 16 0 14 2 0 8 0 4 * *

Asian Sesame 2 fl oz 180 12 0.8 0 0 460 16 0 12 0.8 0 0 0 0 * *
Chunky Blue Cheese 2 fl oz 311 32 3.4 0 15 335 3 0 1.7 1.7 0 0 1.5 1 * * *

Fat Free Tuscan Italian 2 fl oz 12 0 0 0 0 560 0 0 0 0.4 8 8 0 0
Honey Herb Dijon 2 fl oz 140 10 0.4 0 0 420 16 0 12 0.8 0 0 0 0 * *

Caesar 2 fl oz 360 40 2 0 20 320 4 0 0 0.8 0 0 8 0 * * * * *
BBQ 2 fl oz 100 0 0 0 0 560 24 0 20 0.6 0 0 0 0 *

Ranch 2 fl oz 278 28 3 0 8 425 4 0 1 1 0 0 2 1 * *
Balsamic 2 fl oz 140 12 2 0 0 460 8 0 6 0 0 0 0 0 *

Creamy Sherry Dressing 2 fl oz 194 17 2.5 2 0 438 8.5 2.25 3.75 7.25 0 6 1 7
Mayonnaise 2 fl oz 400 44 6 0.8 20 280 0 0 0 0.4 0 0 0 0 * * *
Tartar Sauce 2fl oz 270 29 4.5 0.15 26 662 2.7 0.1 2 0.5 0 0 0 0 *
Plum Sauce 2 fl oz 120 0 0 0 0 200 32 0 30 0.2 6 0 0 0
BBQ Ranch 2 fl oz 280 32 2 0 40 320 4 0 0 1.6 0 0 0 0 * *

Gravy 4 fl oz 48 1.4 0.4 0 1.5 790 7 1.4 1.1 1.4 0 0 1 1 * * *
Au Jus 4 fl oz 20 0 0 0 0 740 4 0 2 0.4 0 0 0 0

Northern Heat Cayenne 2 fl oz 8 0 0 0 0 2000 2 0 0 0.6 0 0 0 0
Teriyaki 2 fl oz 100 0 0 0 0 960 24 0 14 2 0 0 0 0 * *

Honey Garlic 2 fl oz 120 0 0 0 0 200 28 0 26 0.2 0 0 0 0 * *
Chili Lime 2 fl oz 90 4 0.6 0 0 940 14 0 12 0.6 8 8 0 0 *

Ancho Chipoltle 2 fl oz 220 16 3 0 10 560 14 0 0 1 0 0 0 0 * * *
Marinara 2 fl oz 50 2 0.25 0 0 255 6.5 1 4 1 18 23 2 3 * *
Alfredo 2 fl oz 160 15 5.5 2.5 22.5 210 4.5 0 2.5 2.5 12 0 7 0 * * *

Guacamole 2fl oz 80 8 1 0 0 170 6 4 1 1 0 12 0 0
Mild Wing Sauce 2 fl oz 60 0 0 0 0 440 16 0 14 0.4 0 0 0 0

Medium Wing Sauce 2 fl oz 70 0 0 0 0 500 16 0 14 0.6 0 0 0 0
Hot Wing Sauce 2 fl oz 60 0 0 0 0 2580 12 0 10 0.2 0 0 0 0
Honey Sriracha 2 fl oz 160 0 0 0 0 890 40 0 38 0 0 0 1 0.2
Honey Garlic 2 fl oz 110 0 0 0 0 170 28 0 25 0.3 0 0 0 1 * *

Thai Chili 2 fl oz 120 0 0 0 0 660 32 0 28 0.2 0 4 0 0
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Dressing & Sauces
Fire & Ice 2 fl oz 64 0 0 0 0 1100 15 0 14 0.4 0 15 0 1

Nashville Hot 2 fl oz 64 0 0 0 0 1100 15 0 14 0.4 0 15 0 1

Nutrition Information

Nutritional Information

Crabby Joe's
Allergens

Allergens



Hotter Than Hot 2 fl oz 4 0 0 0 0 1120 1 0 1 0 0 15 0 0
Cajun Spice 1/4 oz 0 0 0 0 0 455 7 0 0 0.7 0 0 0 7

Parm & Pepper 1/4 oz 25 1.5 0.8 0 4 69 5 0.5 0 1.6 0 0 4.5 0 *
Piri Piri 2 fl oz 40 2 0.3 0 0 300 4 0.4 3.5 0.2 0 0 0 0

Appetizers
Garlic Skillet Bread 1 loaf 1745 42 7 4 0 3253 283 15.2 8 48.5 0 146 29 164 * * * * *

Garlic Cheese Skillet Bread 1 serv 1837 50 11 4 20 3461 283 15.2 8 56.5 6 147 33 164 * * * * *
Spinach & Goat Cheese Dip 1 serv 758 62 21 2 80 1695 31 12 0.05 24 1.5 0 11 112 * * * *

Joe's Nachos, Salsa & Sour Cream 1 serv 1418 81 24 0.2 84 1484 146 19 13.5 41 51 72 37 15.5 * *
Loaded Cheese Fries 1 serv 1257 81 14 0.2 104 2886 115 11 2.5 28 15 10 15 16 * *

Crabby Combo 1 serv 2246 142 36.5 1.5 264 5052 173 12 45.6 78 69 71 78 53 * *
Buffalo Chicken Quesadilla, Salsa & Sour Cream 1 serv 1002 56 14 0.65 69 2378 90 8 23 40 24 42.5 27 20.5 * * * *

Steak Bites, Sauce 1 serv 835 56 6.4 1 161 852 10 0 6.7 59 2 10 2.5 44 * * * * * *
Calamari, Sauce 1 serv 488 22 1 0 210 1640 53 25 23 19 0 0 8 15 * * *

Honey & Crispy Prosciutto Flatbread 1 serv 590 37.5 13 0 74 1439 38 8.4 19 29.5 10.5 90 4 8 * *
Fried Pickles, Sauce 6 484 35 3 0 35 846 30 1 0 2 0 0 0 0 *
Mozza Sticks, Sauce 7 675 36 12.7 0.5 36 1618 55.5 1 16.1 24.6 44 1 60 50 * * *

Joe's Sliders 1 serv 1313 85 21 1.35 237 1580 73 5.3 16.2 61.5 6 1.5 13 3 * * *
Nashville Hot Cauli, Sauce 1 serv 732 50 6.5 0 8 2925 65.3 3.4 6.25 10.4 1 128 3.5 60 * * * *

Coconut Shrimp, Sauce 1 serv 444 26 11 0 50 1450 43 1 29 9 0 3 4 8.5 * *
Salads Including Dressing

Small House 1 serv 187 13 2 1.5 0 370.5 12 4 5 8 41 48 4.5 12.5 *
Regular House 1 serv 266 17 2.5 2 0 507 23 6.5 7.8 11 7.5 79 8 19 *
Small Caesar 1 serv 457 41.5 6.3 0 42 831 11 0 0 9 48 18 17 14 * * * * * *

Regular Caesar 1 serv 737 71.5 8 0 57 1076 16 0 0 10 67.5 26 19.5 19 * * * * * *
Mediterranean Chicken 1 serv 472 22 5.5 0 108 1088 21.5 2.7 2 39 12 65 7 22 * *

Joe’s Cobb Salad 1 serv 736 55 14.4 3.25 349 2268 23 5.5 7 60 45 39 20.5 30 * * * *
Bowls

Chicken Quinoa Power Bowl 1serv 772 44 7.5 0.55 126.5 813 49.5 12.75 4.3 46.4 28.5 99 9 39 * * * *
Cashew Chicken Bowl 1 serv 943 39 10 0.25 115 1606 114.5 7 36 52 13.5 156 10 53 * * * * * *

Burgers
The Classic 1 679 34 9 1.5 100 1018 51 2 2 33.25 7.5 10 8 40 * *

Bacon & Cheddar 1 886 50 17.4 147 1577 51 2 2 2 45 8.5 10 24 41.5 * * *
Texas Crunch 1 999 55.6 14.3 2.3 115 1675 85.8 4 13 41 4 5 17 45 * * * *

Sweet Carolina 1 1094 70.6 14 2.3 125 1437 62 3.75 8.25 39 4.5 14.5 17 44 * * * * *
The Big Joe 1 1617 90 27 3.2 247 3054 115 5 22 75 10.5 40 31 71 * * * *
Edgy Veggie 1 685 27.5 3.5 0.15 25 1156 68.5 11 7 37.5 11 26 20 105 * * *

Sandwiches
Buffalo Chicken Sandwich 1 1345 81 17 0.9 224 2636 89 7 26 68 17 42.5 28 31 * * * * *

Joe's Philly Cheese 1 596 29 7.3 0.57 78 1115 49 1.25 11 39 11 96 18 28 * * * *
Clubhouse 1 624 31 12 0 69 1987 52.5 4.6 2 31 12.5 23 0 8.5 * * * *

Spicy Chicken 1 890 35 5 0 95 2109 104.5 4.6 47.5 31.5 26 13 7 25 * * *
Avocado Chicken Club 1 755 44 5 1.2 1.4 1344 55 10.5 4.35 46 4 62 33 33 * * * * *

Wings & Fingers
8 pc Just Wings, Sauce 8 1247 96 15.5 0.7 236 2714 60 3.75 19.5 48.25 21 8 15 22 * * * *

16 pc Just Wings, Sauce 16 2245 160 26.4 0.6 447 4683 115 7.5 38.5 89.5 41 17 16 46 * * * *
Chicken Fingers 5pcs 733 44 3.5 0 62.5 2075 42.5 5 7.5 50 0 0 5 14 * *

Buffalo Chicken Fingers, Sauce 5pcs 1116 72 6.5 0 103 3250 70.5 5 29.5 52 2.5 5 7.5 17.5 * * * * *
20 pc Boneless Just Wings 20 pcs 2159 149 38.4 2 276 5552 124.5 7 40 79 22 12.5 14 34 * * * * *
10 pc Boneless Just Wings 10 pcs 1080 74 20 1.2 140 2747 58 3.5 16 40.5 11 5.5 11 16 * * * *
It's Just Wings Tuesday

89c Just Wings, Sauce 10 1100 181 13.8 0.4 270 2515 60.5 3.4 17.5 54.5 22 4 7 25 *
89c Boneless Just Wings, Sauce 10 858 51 17 1 130 2585 59 3 18.5 39 22 4 5 16
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Sides
8 oz Fries Side 8 oz 347 13.6 0.5 0 0 827 53.4 5.3 0 5.3 0 0 2 7 *

16 oz Fries Side 16 oz 694 26.7 1 0 0 1654 106.8 10.6 0 10.6 0 0 5 14 *
Gourmet Onion Rings Side 16 oz 750 16.6 1.4 0 0 2194 141 6.4 14 14.6 0 0 6 86 *

Classic Poutine Side 1 910 48 13.4 0 61.5 2844 114 12 1 24 20 0 39 15 * * *
Sweet Potato Fries Side 12 oz 708 33.5 1 0 0 1120 96 12 40 4 240 24 0 8 * * *

Garlic Sautéed Mushrooms Side 7 oz 200 16.4 2.4 1 0 437 8.5 2.2 3.7 7.2 0 6 7.5 7 * * *
Small Crudité Side 8 sticks 13 0 0 0 0 36 2.5 0.8 0.7 1 14 2.5 1.5 0
Large Crudité Side 20 sticks 32 0 0 0 0 67 6 2 2 1 36 6 3.5 1.5
Substitutions

Sub Sweet Potato Fries, Sauce 6 oz 574 33.6 3.5 0 10 1120 62 6 20 3 120 12 0 4 * * *
Sub Caesar Salad 1 serv 242 23 2.2 0 17 330.5 6.7 0 0 2.5 28 11 6 6 * * * * * *
Sub House Salad 1 serv 214 18.5 2 1 0 411 10 1.7 2.8 4.4 26 21.5 2 7 *
Sub Garden Salad 1 serv 211 18.5 2 1 0 410 9.25 1.5 3 4.4 26 20 2 6 *
Sub Onion Rings 8 oz 375 8.3 0.7 0 0 1097 70.5 3.2 7 7.3 0 0 3 43 *

Sub Classic Poutine 1 455 24.3 6.7 0 31 1422 57 6 0.5 12 10 0 21 8 * * *
Sub Broccoli & Carrots 5 oz 210 16.5 2.5 2 0 349 12.5 3.25 5 2.75 48 130 5 6 * * *

Sub Baked Potato 1 211 5.6 0.4 0 0 1140 37 4 3 4 0 28 2 14
Sub Loaded Baked Potato 1 370 14.5 7 0.1 40.5 365 36 3.6 5 13.6 10 38 8 5 *

Sub Mashed Potatoes 8 oz 280 8 1 0 0 840 46 4 2 6 0 0 5.5 0 *
Add-Ons

Add Grilled Chicken Breast 1 serv 143 2 0.5 0 96.5 586 0 0 0 31.4 0 0 0 4
Add Grilled Steak 7 oz 466 32.5 14 0 167 269 0 0 0 42 3 0 2 29 * * * *
Add Extra Cheese 2 oz 92 8 4 0 20 208 0 0 0 8 6 0 4 0 *
Add Guacamole 2fl oz 80 8 1 0 0 170 6 4 1 1 0 12 0 0

Add Buffalo Chicken 1 serv 280 12 1 0 25 1050 25 2 10 20 0 0 1.5 5 * *
Add Garlic Skillet Bread 1 loaf 1745 42 7 4 0 3253 283 15 8 48.5 0 13 29 16 * * * *

Pasta & Seafood
Chicken Parmesan 1 serv 1613 95.6 19.3 1.4 225 2677 113.5 10.4 22 72.7 65 71 38 47 * * * *

Penne Rustica 1 serv 737 34 5.5 1 5 687 84 8.5 3.4 18.5 22 98 13.5 45 * * * *

Nutritional Information Allergens



Gnocchi Mac ‘N’ Cheese 1 serv 1096 5.3 20.5 5.25 92 1466 109 4 9 35.5 26 0 32 1 * * * *

2 pcs Beer-Battered Fish & Chips, No Fries, Tartar Sauce 1 serv 1242 79 7.5 0.15 196 2282 66.7 2.1 4 66.5 4 0 12 50 * * * * *

1 pc Beer-Battered Fish & Chips, No Fries, Tartar Sauce 1 serv 768 55.5 7 0.15 111 1472 34.7 1.1 3 33.5 2 0 6 25 * * * * *
Ribs

Full Rack, 4 oz Sauce 1 1480 72 24 0.4 280 2880 120 0 108 85 1 4.5 13.5 41 *
Half Rack, 2 oz Sauce 1 740 36 12 0.2 0 1440 60 0 54 42.5 0.5 2.3 6 20.5 *

Rib & Wing Combo 1 1256 66 20 0.2 107 1765 74 0 64.5 76 1 2.5 8 30 * * *
Steaks

New York Striploin 10oz 794 49 16.5 1 182 572 1.5 0.2 0.2 76 0 0 1 50 * * * *
Top Sirloin 7 oz 466 32.5 14 0 167 269 0 0 0 42 3 0 2 29 * * * *
Fajitas

Grilled Steak 1 serv 1061 61.25 20 0.45 154 898 66 8 14 62.25 30 293 24 70 * * *
Grilled Chicken 1 serv 710 29.25 11 0.45 140.5 1396 65.7 8 14 47.25 28 293 24 15 * * * *

Kids
Burger 1 420 17 5.2 1 45 680 49 3 1 20 0 0 5.5 31 *

Cheeseburger 1 480 21.5 8.2 1.1 60 775 49 3 1 23 4 0 13.5 31 * *
Chicken Fingers 3 429 25 2 0 37.5 1245 25.5 3 4.5 30 0 0 3 7 * *

Butter Parm Pasta 1serv 775 52 31 0 137 89 64 3.2 0 12.5 41 0 9 23 * *
Battered Fish 1 310 24 1.8 0 28.5 339 17.25 0.43 1 11 0 0 3 9 * * *

Pasta Marinara 1 serv 440 6.6 0.6 0 0 638 80 5.7 10 13.7 44 57 6.5 30 *
Grilled Cheese 1 406 14.5 9.5 0.3 41 816 50 4 2 16 13 0 18 10 *
Grilled Chicken 1 197 9 1 0 96.5 586 0 0 0 18 0 0 1 4

Honey Garlic Wings 4 522 31.5 5.75 0.15 108 916 37 1.35 20 21.6 0 0 3 18 * *
Cheese Pizza 1 211 12 4.4 0 20 708 16.4 5.5 6 14 31 33 7 7 * *

Kinder Surprise 1 110 7 5 0 0 30 11 0 10 2 0 0 7 0 *
Ice Cream 4 oz 120 6 3.5 0.2 0 40 17 1 1 1 0 0 2 0 *
Desserts

Crabby Apple Crumble 1 495 12.75 4.75 0.1 13 121 92 4.5 62 4 3.5 0 8 2 * * *
Birthday Dessert 1 337 11 6 0.2 26 125 60 2 41 2.1 7.5 0 5 56 * * *

Ice Cream 3 fl oz 60 3 2 0.1 10 20 9 0.5 5.3 0.27 3 0 2 0 *
Whipped Cream 1 oz 20 1.5 1 0 6 10 1 0 0.5 0 1.5 0 0 0 *
Chocolate Syrup 2 fl oz 160 0.4 0.2 0 0 40 42 2 32 0.8 9 9 9 12 *

Butter Toffee Bread Pudding 1 745 33.5 16.5 0.6 115 476 103 4.5 75 6.8 3 0 4 2 * * *
Oreo Cheesecake 1 530 33 17 0.2 135 376 53 1.3 40 8 0 0 7 53 * *
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Party's Here
Peach Sangria 10 oz Glass 10 fl oz 262 *

Peach Sangria 20 oz Mini Pitcher 20 fl oz 524
Peach Sangria 30 oz Pitcher 30 fl oz 786

Sangria Rosé 7 oz Glass 7 fl oz 182
Sangria Rosé 14 oz Mini Pitcher 14 fl oz 374

Sangria Rosé 21 oz Pitcher 21 fl oz 546
Berry Smash 5 oz Glass 5 fl oz 106

Berry Smash 10 oz Mini Pitcher 10 fl oz 212
Peach Island Tea 6 oz Glass 6 fl oz 150

Peach Island Tea 12 oz Mini Pitcher 12 fl oz 300
Classic Caesar 6 oz Glass 6 fl oz 100

Classic Caesar 12 oz Mini Pitcher 12 fl oz 192
Twisted Classics

Blueberry Mojito 10 oz Mini Pitcher 5 fl oz 104
Blueberry Mojito 5 oz Glass 10 fl oz 208

Strawberry Sunshine 6.5 fl oz 225
Joe's Bellini 10 fl oz 430

Spicy Margarita 5 oz Glass 5 fl oz 272
Spicy Margarita 10 oz Mini Pitcher 10fl oz 544

Daiquiri 5 fl oz 234
Pina Colada 5 fl oz 385
Gin & Tonic 7 fl oz 134

Martinis & Cocktails
Classic Martini 2 fl oz 108
Swedish Berry 5 fl oz 288
Jolly Rancher 4 fl oz 212
Sunset Beach 4.5 fl oz 205
Moscow Mule 6 fl oz 105

Manhattan 4 fl oz 102
Old Fashioned 4 fl oz 239

Negroni 3 fl oz 177
Watermelon Ginfiz 6 fl oz 215
Raspberry Smash 4 fl oz 216

Aperol Spritz 6 fl oz 170
Specialty Coffee & Tea

Spanish Coffee 1 cup 133
B52 Coffee 1 cup 149
Irish Coffee 1 cup 158

Blueberry Tea 1 cup 165
Mocktails

Virgin Daiquari 5 fl oz 130
Virgin Margarita 5 fl oz 130

Virgin Strawberry Daiquari 7 fl oz 246
Virgin Caesar 6 fl oz 45
Beverages
Pop, Average 6 fl oz 70

Iced Tea 6 fl oz 91
Juice, Average 10 fl oz 80

2% Milk 10 fl oz 150

Nutrition Information Allergens



Coffee, Black 2 cups 0
Tea, Black 8 fl oz 0

Hot Chocolate 8 fl oz 160
Strawberry Milkshake 1 378

Vanilla Milkshake 1 378
Chocolate Milkshake 1 428
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