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\).  BEERS & MALTS
GUINN ESS fl\l:;lgeoll;gg Craft Bottles g

Guinness Stout 20 oz. proper pint  6.75 Corona
Half and Half (Harp/Guinness) 6.00 Corona Light
Black and Tan (Bass/Guinness) Heineken
Black and Blue (Blue Moon/Guinness) Magpner’s Pear Cider
Black Velvet (Cider/Guinness) Newcastle Brown Ale
Black Smith (Smithwick's/Guinness) Redd’s Apple Ale
Samuel Adams Boston Lager

lmp ort & Craft Drafts Sierra Nevada Pale Ale 5
Bass (England) 6.00
Blue Moon (Colorado) Domestic Bottles
Boddington’s Cream Ale (England) Budweiser 375
Harp (reland) Bud Light
Leinenkugel’s Summer Shandy Bud Light Lime
Magner’s Cider (ireland) Coors Light
New Belgium Fat Tire (Colorado) Miller Lite
Smithwick’s (reland) Michelob Ultra
Stella Artois (Belgium) (95 cals./2.6g carbs.)

. O’Douls N/A
Domestic Drafts Saranac Ginger Beer N/A
Yuengling (Pottsville, PA) 3.50

Premium Bottles

Miller Light (usa)
Omission Pale Ale (Gluten-Free) 6.00

Beach Bum Brews Portland, OR (5.80% alc.)
Natgral Light Cans 2.25 griiﬁk:gged%g (\7/33[21;50”“ 7.00
National Boh Draft (g2} 200 Lagunitas Little Sumpin Sumpin 7.00
M ] . Petaluma, CA (7.50% alc.)

alternatives Firestone Union Jack IPA 7.50
Angry Orchard Cider (Gluten-Free) 5.25 Paso Robles, CA (7.50% alc.)
Mike’s Hard Lemonade La Fin Du Monde 9.00

Twisted Tea Quebec, Canada (9.00% alc.)

Twisted Tea Strawberry Lemonade
R if you're unsure about any of our

drafts please ask your server for a

D o o et it TASTING FLIGHTS

Sample, Compare, and Contrast

With Our 4-Draft Beer Tasting Flight
or Enjoy Just One 6 oz. For $2.00

& Ask your server for details.

ALY
VISITING BREWS

Ask About Our Excellent
Selection of Rotating Drafts
From Dogfish Head, Evolution,
Flying Dog, & Other Great Local
& Not So Local Breweries.




HOT & IGED GOFFEES

Irish Coffee Premium Irish whiskey and coffee liqueur. 5.50
Baileys® & Coffee A deliciously sweet Irish treat! 6.00
Nutty Irishman Hazelnut liqueur and Irish cream. An Emerald Isle classic! 5.50
RumChata® Coffee RumcChata® and coffee. Delicious and sweet! 6.00

P i G0

Premium White Wines

Frisk Prickly Reisling austraLiA A pale straw yellow with a nice nose of white peach
& orange blossom with pear. Medium-bodied with crisp acidity & a long finish. 7.50/23

_}‘;

Los Vascos Sauvighon Blanc cHie  An array of fruit aromas like lime, white peach, pear,
apple and fine chive notes. Fresh mouth feel, good body & persistence. 8.00/24

House of Mandela Chardonnay soutH ArricA @ Light and citrusy, with a hint of spice.
Apples, softened by a creamy oak texture. Well integrated and balanced. 8.50/25

Kris Pinot Grigio raLy Brilliant & enticing reflections of acacia flowers, citrus, tangerine,
blossom & honey with hints of apricots. Lean & refreshing. 8.00/24

J. Roget Champagne NEw YORK (187ml bottle) 5.50

Premium Red Wines

Guenoc Cabernet caLiForniA  The noblest of grape varieties. Classic red & black cherries
surrounded by cushy tannins & whispering vanilla oak on the finish. 8.00/24

Septima Malbec ArRGENTINA Aromas of fresh cherry & balanced vanilla. Remnants of
rosemary, watermelon, pear & raspberry. Well-balanced with a smooth finish. 8.50/25

Mascara De Fuego Pinot Noir CHILE Fresh & Fruity highlights of raspberry, cherry
& hints of plum balanced by vanilla from oak aging. Harmonious & Delicate. 8.00/24

Real Sangria spAIN A fruity Spanish Sangria of red wine & natural citrus fruit flavors. 7.50

& Shenanigan’s House Wines &%

CK Mondavi White Zinfandel ca 6.00 CK Mondavi Moscato cA 6.00
CK Mondavi Chardonnay ca 6.00 CK Mondavi Merlot ca 6.00

MARTINIS

Traditional Martini Your choice of Vodka or Gin. Make it Dirty with a splash
of olive juice. 9.00 With Hendrick’s® or Grey Goose®

Appletini Sour Apple Schnapps®, Vodka and a splash of
pineapple juice. 7.50

Raspberry Martini Smirmnoff® Raspberry Vodka, Black Raspberry Liqueur,
a splash of Sprite and sour mix. 8.00

Cosmopolitan Vodka, Triple Sec, lime juice and cranberry juice. 7.50

Superfruit CoSMoO Veev Acai® liqueur, Triple Sec, cranberry juice and
fresh lime. 8.00

Espresso Martini Patron® XO, white creme de cacao and Kahlua®. 8.00

White Chocolate smirnoff® vanilla Vodka and White Créme De Cacao.
Clean, clear, and crisp. 8.00

The Peacock Pomegranate liqueur, Smirnoff® Citrus Vodka, cranberry juice,
and sour mix. 8.00

CandyBar—Tini Dorda® Double Chocolate liqueur, Coconut r
and RumcChata® Great for dessert!.9:00

Tropical Mango rum,Blue Cura

Into The Blue-Tini ineapple juice. 8.00



SUMMERTIME GOGKTAILS

Ask About Our Cocktail O’ the Day!

Big Assawoman Baybreeze
An undeniable classic. Coconut Rum,
pineapple and cranberry juices. 6.50

The Arnold Palmer

Perfect for the 19th hole. Made with Firefly®
Sweet Tea Vodka, and ice cold lemonade.
Super cool and very refreshing. 6.50

Pusser’s Painkiller

The sailors favorite. Made with Pusser’s
Rum®, cream of coconut, pineapple and
orange juices topped with nutmeg. 7.50

Alexander the Grape

A grape bomb on the rocks made with
Grape Vodka and Red Bomb Premium
Energy Drink®. Tastes like grape soda. 6.50

Jarrods’ Jungle Juice

A summertime cooler! Tropical Mango
Rum with a blend of fruit juices.
Carribean style! 6.50

O’Kenny’s Mojito

Don Q Mojito® Puerto Rican Rum infused
with natural mint. Cool & easy! 7.50

Try with Thatcher's®&) Blood Orange

or Thatcher's®@) Prickly Pear. 8.50

Seamus’ Shamrock Shake
Dorda® Chocolate Liqueur, Creme de
Menthe, iced coffee, and RumChata®
makes for a delicious treat! 8.50

Evan’s Mai Tai

Evan’s drink of choice from his many island
adventures. A blend of Coconut Rum,

151° Rum, and tropical juices. 7.50

Goody’s Leprechaun Lemonade
Everglow® Energy Liqueur, Smirnoff®
Citrus Vodka, sour mix, and Sprite®

Try with Smirnoff® Blueberry, Raspberry,
or Orange Vodka. 7.75

Heather’s Irish Orange Crush

An Irish take on an Eastern Shore staple
made with Irish whiskey, Blue Curacao,
fresh orange juice, and Sprite®. 7.75

Or enjoy a traditional Orange Crush!

The Galway Smash

Coconut rum, Blue Curacao, and Melon
Liqueur mixed with pineapple and orange
juices. All hail the Emerald Isle! 7.50

Doc Shockley’s Dark & Stormy

A perfect blend of Myer's® Dark Rum and
Saranac® Ginger Beer. The cure for what
ales you. Make it a Moscow Mule with
Smirnoff® Vodka. 8.50

Oatey’s Beachy Bellinis

Sparkling Champagne, your choice of
Peach Schnapps or Pomegranate Liqueur,
and orange juice make for a cool, classic
beach cocktail. 7.50

EASY & REFRESHING

Vodka Soda DBL Lime
The no-brainer go-to cocktail.
Just 81 calories. 4.75

Diet Rootbeer
Smirnoff® Root Beer Vodka and
diet Coke®. 89 silky calories. 6.00

Veev® Acai & Soda with Lime
Only 86 smooth calories! 6.00

Skinny Lemonade
Veev® Acai, lemonade, and a splash
of cranberry juice. 6.00

~HAPFY HOUR SPEGIALS—o

Monday-Friday 3:00 to 6:00pm

FOOD

Corned Beef Eggroll (one) 2.99
Jumbo Stuffed Pretzel 3.79
Onion Rings 4.99
Curry Fries 4.99
Guinness® Gravy Fries 4.99
Chicken Tenders 4.99
Buffalo Tenders 5.99
Steamed Magner’s Mussels 6.99
Littleneck Clams 7.99

DRINK

$5.00 Guinness Pints

$2.00 OFF All Imports & Crafts

$2.50 Domestic Bottles & Drafts
$4.00 Shillelaghs & Creamsicles
$4.00 House Wines

$3.00 Rail Liquors

Beach Bum Brews %
$2.25 Natural Light Cans
$2.00 Natty Boh Drafts

GN© Happy Hour food specials available only at Bar G629



FROZEN GONGOGTIONS

Ask About Our Frozen O’ the Day! )
Shillelagh

Our house specialty! A Kiwi-Banana
Daquiri made with White Rum, Coconut
Rum, 151 Rum, and Banana Liqueur. 6.25

Orange Creamcicle
Orange vodka, Triple Sec and
Amaretto®. 6.25

Frozen Daquiris 6.25

Mango Margarita
Pifia Colada  Raspberry
Rum Runner Strawberry
Watermelon Banana

*Add a 151 Floater for 2.00

MARGARITAS

MacArita

Each one made from scratch. Tequila,
Triple Sec, Lime Juice and Sour Mix. 6.75

Add 1.00 for Cuervo® Gold or Silver
Add 2.00 for Patron®

SuperFruit Margarita

A refreshmg superfruit cocktall

Cuervo® Silver Tequila, Veev® Acai Spirit,
Pomegranate Liqueur, lime juice, sour mix
and Sprite® 8.00.

Flavored MacAritas 7.00

Strawberry Raspberry
Pomegranate Mango

BLOODY MARYS

Sunday Bloody Sunday
Our Long-Time Secret Homemade recipe. 6.00

Add 1.00 for Absolut® or Absolut® Peppar
Add 2.00 for Ketel One® or Grey Goose”

Irish Bloody Mary
Our same great Bloody with a Guinness® top-
per. You gotta try this one! 6.50

\0 MOGKTAILS

non-alcoholic refreshments

Frozen Lemonade Frozen Cherry Cooler

A cool frozen caffeine free alternative A yummy frozen delight for thirsty b
to soda, for those thirsty kiddies. 4.50 kids of any age. 4.50

Virgin Mary Tropical Fruit Punch

This brunch classic is ideal if you're not A refreshing blend of juices including
in the mood for a sweet, fruity drink. pineapple, orange, and cranberry made

Our same fantastic house recipe. 4.00 special with a dash of grenadine. 4.50



== (QUALITY LIQUORS ==

» Whiskey «
Bushmills Bushmills Honey Jameson’s
Blackbush Jameson’s Gold Tullemore Dew
J.D. Single Barrel John Powers Red Breast
Middleton’s
+ Scotch -
Johnnie Walker Red Balvenie (10 yrs.)
Johnnie Walker Black (12 yrs.) Dewar’s White Label (8 yrs.)
Chivas Regal (12 yrs) Macallan (12 yrs.)
Glenfiddich (12 yrs.) Oban (14 yrs.)
+ Tequila ¢

José Cuervo Gold 1800 Reposado José Cuervo Silver
Patron Patron XO

+Gin-
Bombay Sapphire Beefeater Tanqueray Hendrick’s
+ Rum-+
Mt. Gay Myer's Bacardi Captain Morgan Pusser’s
+Vodka-

Grey Goose Absolut Ketel One Stolichnaya Smirnoff Chopin Potato

+ Bourbon *
Old Grandad Makers Mark Knob Creek
Wild Turkey 101  Woodford Reserve

Alterations to the stated recipes may result in an additional charge.

Please enjoy our alcoholic beverages responsibly.
Our bartenders will be happy to call a cab to help get you home safely!

We may ask for identification to verify that you are of legal drinking age, 21.
Please don’t be offended by this; it’s really a credit to your youthfulness!

We only accept the following forms of Identification:

¢ US. State Driver’s License ¢ State Issued LD. Card ¢ Passport ¢ Active Military 1.D.

SHENANIGANS

RISH PUB & GRig ¢

Proud Sponsor susan c. komen Now Serving

MARYLAND
- S
A ) Find us... www.ocshenanigans.com
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