Cocktail Menu

Pina Coladas
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Kinga Colada

Bursting with bright pineapple and coconut cream, this Island Oasis blend brings
the tropics to your taste buds. Frozen to a smooth, velvely texture and served with
afresh pineapple wedge and maraschino cherry. |$9

Spiced Colada

Captlain Morgan Spiced Rum brings a touch of island spice to this creamy blend of
pineapple and coconut. Served frozen and topped with a maraschino cherry and a
pineapple wedge. |$9.50

Blue Hawaiian

A coastal twist on the classic. Creamy coconut, pineapple, white rum, and blue
curacao blended into a cool, ocean-blue escape. Garnished with a fresh pineapple
wedge and maraschino cherry|[$9.5
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The Captains Old Fashioned

Old Forester Rye Whiskey, Arrow Amaretto brown sugar, dash of walnut bitters,
garnished with a cherry and an orange peel.| $10

Espresso Martini

Tito’s Homemade Vodka, Borghelti Espresso, brown sugar, garnished with coffee
beans. | $10

Shrimp'n Bloody Mary

Tito’s Homemade Vodka, zesty bloody mary mix, homemade cocktail sauce. Garnished
with celery stalk, hush puppy croutons, olives, lemon, and cocktail shrimp. | $9

River Rum Punch

Bacardi and malibu, pineapple, orange juice, and grenadine. Topped with fresh
fruit.|$9

Margaritas

The Classic Kingrita

Our spin on this classic cocktail with Number Juan Tequila, fresh lime and a salted
rim. Served on the rocks. |$9

Spicy Jalapeno Margarita
Yave jalapeno tequila, lime juice, agave syrup. Rimmed with Tajin and garnished
with dehydrated jalapenos and fresh lime. | $9

MON-FRI 3PM-5PM







