
CHEF MATTHEW BYRNE

kitchen 

Monday - Saturday  
Social Hour at the Bar  5:30 - 7:00

2024

COCKTAILS $10 

. . .  

RETOX 

Tito’s Handmade Vodka, Activated Charcoal, Fresh 
Lemon

JR’s 

Casamigos Blanco, Cranberry, Soda, Citrus

MB’s NEW FASHIONED 

Espolon Anejo, Bitters, Citrus

H.W.P. 

Corazon Silver, Strawberry Puree, Fresh Jalapeño

THE LIGHTHOUSE 

Ketel One Cucumber Botanicals, St. Germaine, Fresh 
Lime

BROWN DERBY 

Buffalo Trace, Fresh Grapefruit, Honey

SEASONAL COCKTAIL 

Our Current Inspiration

BITES 

. . . 

Crispy Cheese Steak Spring Rolls $10 

shaved Ribeye, caramelized onions, American

Kitchen Onion Rings $10 

    Kathryn’s batter, truffle ketchup
  

 Poached Gulf Shrimp gf $13 

    Cocktail, Old Bay Aioli, Lemon

Mediterranean Chicken Brochette gf $10 

 Yogurt Marinade, Hummus, Shaved Sumac Onions, Feta 

Tomato & Eggplant Stack $10 

Roasted Red Peppers, Tomato, Arugula, Parmesan 
  

Oysters $10 

Fried Gulf Coast Oysters, Saffron Aioli


