
SHRIMP COCKTAIL  2.25
gulf shrimp w/cocktail sauce

BLACKENED SHRIMP   7
pan-seared in cajun spices, rémoulade sauce

SPINACH-ARTICHOKE BAKE   4.5
baby spinach, grilled artichoke hearts,

parmesan & cream cheese, crispy sea salt flatbread

CHEDDAR BURGER   6.5
brioche bun, aged cheddar

LITTLE CHRISTY  9.5
4 oz. filet, gulf shrimp, asparagus,

garlic mashers, béarnaise

MEATBALL HOAGIE  5
house-made veal meatballs,

blush sauce, provolone, mixed peppers

LOBSTER & SHRIMP SALAD  6
garlic crostini

CHEF’S WHIM FLATBREAD  6.5
chef sean’s daily creation

  HAPPY HOUR FOOD   

JOIN US FOR HAPPY HOUR 3 - 6  monday thru friday

- please no substitutions on happy hour items -

POMEGRANATE SMASH    4
absolut raspberri vodka, cointreau,

pomegranate & pineapple juices,
splash of fresh lime

HANGAR ONE MARTINI    4
hangar one vodka, 

served up or on the rocks
with bleu cheese stuffed olives

WATERSHED MANHATTAN    6
sweet vermouth,

barrel aged bitters

  HANDCRAFTED COCKTAILS  

  $3 PERONI ON DRAFT  

  WINE   

PROSECCO, La Marca   7
 veneto, italy

  
CHARDONNAY, William Hill   5

central coast, california

RED BLEND, Martin Codax “Ergo”   5
rioja, spain

BOTTLED BEERS    3

BUD LIGHT

HEINEKEN

COORS LIGHT

MICHELOB

MILLER LITE


