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SPECIALS

Appeﬁzers

Stockman's Stew

Chili if you will, made with cubed Tri-tip beef, spiced ground pork, tomato,
spices and laced with pinto beans Served with jalapefio honey cornbread. bowl 19

Lobster Rangoons
Crispy fried and served with Sweet Chili Sauce 14
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Firecracker Ribs
PINA o Meaty pork ribs marinated in a tangy house made BBQ sauce, slow roasted and
\)ﬁ served with, Cole slaw and French fries. 30

Golumpki
Tender leaves of cabbage stuffed with ground beef, rice and spices braised in a light tomato
broth, Served traditionally with Rye bread 28

Seafood Stuffed Fresh BPaked Haddock

We start with our Ritz cracker stuffing, then add shrimp and scallops, top it with a fresh
haddock fillet, some melted butter and panko and into the oven. Served with choice of
starch. 29

Spaghetti Alle \ongole

Local little neck clams and local chopped sea clams in butter, olive oil, garlic, crushed red
pepper and white wine served over thin spaghetti. 35

Haddock Almondine

Fresh haddock fillet, butter, lemon, almonds 32

Frutti Di Mare

Shrimp, Scallops, Haddock and Calamari simmered in an Arrabbiata sauce of olive oil,
tomatoes, garlic, white wine and lemon Finished with a Portuguese Pimento Moida sauce
made with crushed Malagueta peppers for just the right amount of kick. Served over pasta

32

Chicken o Shrimp Mozambique
"A Portuguese Specialty’

Boneless Chicken Breast or 5 Jumbo Shrimp in a Spicy Portuguese sauce of
Butter, garlic, Sazon Goya, beer and piri piri hot sauce.
Served traditionally with rice and French fries
Chicken 27  Shrimp 29 Combo 38

Desserts
“All Desserts Are Home Made On Premises And You Will see the Dessert Menu On Your Table”




APPETIZERS

New England Clam Chowder

A traditional recipe made with
sea clams, potatoes, onions, and milk

Cup e+ 9— / Bowl e11=

Portuguese Kale Soup

Made from kale (a green leafy vegetable),
linguica (a spicy Portuguese pork sausage),
potatoes, and red kidney beans

Cup +++ 9= / Bowl see11—

Garlic Bread

Locally baked bread topped with garlic butter
and toasted to golden brown e 9—

Add a side of our marinara sauce s+ $2
Add cheese for e $2

Fried Calamari

Rings of calamari (squid) fried to golden brown and served

with our cocktail sauce and a lemon wedge «e=14—

Onion Rings

Crispy golden fried onion rings s+ 9—

Steamers

A local favorite from Cape shores. These sweet
soft shell clams are served with broth for rinsing
and drawn butter s market price

Peel and Eat Shrimp

Steamed shrimp served chilled with our
cocktail sauce and a lemon wedge

1/2 Pound (approximately 14 shrimp) - 13 —
Full Pound (approximately 27 shrimp) - 24—

Baked Stuffed Clam

Two quahog shells filled with a bread stuffing
made with linguica and sea clams then baked - 9-

Cheeeez Fries

A large plate of french fries smothered
with our homemade smoked gouda cheese sauce - 9-

COMFORT FOOD

PORTUGUESE

Portuguese Fish & Chips

Fried scrod served with a Portuguese
sauce made from vinegar, oil, garlic, and spices.
Served with french fries and cole slaw - 28—

Portuguese Baked Chicken

An eight ounce chicken breast fried, and baked in a spicy

tomato sauce made with vinegar, onions, peppers
and garlic. Choice of potato - 26—

Pork Chops \inho de Alhos

Two bone in pork chops marinated
in vinegar and spices and grilled to perfection.
Choice of potato - 28—

Portuguese Baked Scrod

Ten ounces of scrod lightly fried and then baked in our
spicy tomato sauce made with vinegar,
onions, green and red peppers and garlic.
Choice of potato = 28—

ITALIAN

A garden salad can be substituted for
cole slaw for an additional charge of $3-

Boneless Fried Chicken

Eight ounces of boneless skinless chicken breast
topped with brown gravy and served with
french fries, cole slaw, and cranberry sauce - 23—

Chicken Croquettes

Three of our homemade chicken croquettes
topped with brown gravy and served with
french fries, cole slaw, and cranberry sauce - 24—

Hot Turkey Sandwich

An open faced sandwich topped with brown
gravy and served with french fries,
cole slaw, and cranberry sauce -~ 19—

Salisbury Steak

One pound of ground Angus beef grilled, topped with
brown gravy, and served with fries and cole slaw - 23—

Served with our homemade tomato sauce.

Baked Stuffed Manicotti

Three manicotti stuffed with ricotta cheese,
topped with tomato sauce and cheese,
and baked until golden brown - 19—

Eqqplant Parmigiana

Served with a side of spaghetti - 22—

Chicken Parmigiana

Made with eight ounces of fried boneless chicken
breast and served with a side of spaghetti - 26—

Fish Parmigiana

Made with fried scrod and served
with a side of spaghetti - 28—

[talian Spaghetti

A large portion of spaghetti with our
meatless tomato sauce - 15—

Homemade Lasagna

Made with ground beef and ricotta cheese - 20—

Spaghetti and Meatballs

Two of our homemade meatballs with tomato
sauce over a large portion of spaghetti - 19—

Spaghetti & Boneless Fried Chicken

Eight ounces of boneless skinless chicken breast
served with a large portion of spaghetti
and our homemade tomato sauce - 25—

Caution, eating raw or undercooked meat or seafood may cause food borne illness. Before placing your order, please inform your server if anyone in your party has a food allergy.

YEA

4 O = T'& B __- :
1083 ryg 2™ COrp REER b -SLEEE;EEM@ Rrypysse 002 STUBMARINE® ovgo PIZZAS ke TeyEsE FSE

19078

SNy ([
HED,



FRIED SEAFO00D

Served with french fries, cole slaw, and tartar sauce.
A garden salad can be substituted for cole slaw
for an additional charge of $3—

Fried Whole Clams

Tender, sweet, small-bellied clams s market price

Fried Clam Strips

Tender and sweet from the sea clam «+-28—

fried Oysters

Fried to perfection 33—

Fried Shrimp

Lightly breaded and fried shrimp «=«24—

fried Sea Scallops

Always local sea scallops 37—

Fish & Chips

Fresh Scrod 28—

SURF & TURF

Served with choice of potato.

Surf & Turf with Scallops

A twelve ounce sirloin steak with
baked stuffed sea scallops - 36—

Surf & Turf with Shrimp

A twelve ounce sirloin steak with
three baked stuffed jumbo shrimp « 36—

Surf & Turf Combo

A twelve ounce sirloin steak with
two baked stuffed jumbo shrimp and
baked stuffed sea scallops - 36—

THE BUTCHER SHOP

Served with choice of potato.

Baked Stuffed Pork Chops

Two bone in pork chops
topped with our corn bread stuffing and
served with apple sauce - 29—

Cape Cod Stuffed Pork Chops

Two bone in pork chops
topped with our sea clam and linguica stuffing - 29—

Pork Chops

Two bone in pork chops lightly seasoned and grilled to
perfection. Served with apple sauce - 2

Grilled Sirloin Tips

A half pound of tender juicy steak tips
grilled with mushrooms and onions - 31—

RIBS LOIN
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LOBSTER

Delivered fresh daily

The Traditional Lobster Roll

Simply lobster, mayonnaise, and a bit of lettuce
in a griddled New England style frankfurter roll.
Served with french fries and cole slaw «» 29—

gluten free frankfurter roll available $2-

Hot Lobster Roll

Hot buttery claw and tail meat in a griddled
New England style frankfurter roll.
Served with french fries and cole slaw «s« 35—

The Lobster Club

A club sandwich made with our lobster salad.
Served with french fries s« 31—

Lobster Tacos

Soft white flour tortillas filled with lightly fried
Lobster,fresh slaw, salsa, and topped with
fresh cilantro lime cream «e» 35—

The Lobster Salad Plate

Lobster salad (simply lobster and mayonnaise),
cole slaw, and potato salad served over a bed
of lettuce with tomato, onion, and cucumber s+« 38—

|+ Pound Boiled Lobster

Served with drawn butter and choice of potato s market price

Twin Lobsters

Two 1% pound lobsters served with drawn butter,
and choice of potato «=s market price

Served for 1 person only.
$5.00 plate share charge will apply for sharing.

SEAFOOD
SPECIALTIES

Served with choice of potato.

l.z. Baked Seafood Casserole

A combination of scrod and scallops topped with
seasoned crumbs plus two jumbo shrimp baked stuffed
with our Ritz cracker stuffing s« 30—

Broiled Scrod

A ten ounce scrod fillet topped with
seasoned panko crumbs and broiled <« 28—

‘, Seafood Stuffed
L Frosh Baked Haddock

We start with our Ritz cracker stuffing, then add shrimp
and scallops, top it with a fresh haddock fillet, some melted
butter and panko and into the oven s 29—

Baked Stuffed Shrimp

Five jumbo shrimp, baked
stuffed with our Ritz cracker stuffing «s= 31—

Baked Stuffed Scrod

A ten ounce scrod fillet topped with our
corn bread stuffing and baked to perfection s+ 29—

Baked Stuffed Sea Scallops

Always local sea scallops baked stuffed
with our Ritz cracker stuffing «e» 38—
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PIZZ A BURGERS

12 inch pizzas cut into 8 slices

Cheese Pizza - 16-

The Mayflower Deluxe

8 ounce Angus cheeseburger with lettuce, tomato, and

Combinaﬁon -Pizz_a onion. Served on a bulkie roll with french fries = 19—
Pepperoni, linguica, oi]ion, mushroom, f.resh bell peppers *** 20— -The ﬁsh Burger Deluxe
L TezaTopphes o e e -
Sliced Tomato - 3- Hamburger - 6- | QF illed Chgcken Deluxe |
ushroms -3 peatbal-5~ et o ke i rsncn s 1o "
Pineapple - 3- Bacon - 4 Chicken Deluxe
Frech Bell Peppers -3~ Slced Biack Ofes--3- Sreaded fied chicken breastuih fucs tonato, 1o

Beyond Burger
s A N D w , C H E S The Beyond Burger is a plant-based burger that looks,

cooks, and satisfies like beef. It has all the juicy, meaty deli-
Served with potato chips, unless otherwise noted ciousness of a traditional burger, Served with cheese, let-
’ tuce, tomato, onion on a bulkie roll with french fries -+ 20—

The Club Sandwich \eqgie Burger Deluxe

Always toasted with mayo and served with French fries. A Gardenburger with lettuce, tomato, and onion.

With Turkey - 17- Served on a bulkie roll with french fries = 19—
With Cheeseburger - 19-
With Lobster - 31—

Classic Reuben The Taco Stand

Lean corned beef with sauerkraut, Swiss, and Russian . .
dressing. Served on Marbled rye with French fries - 18— Served with French Fries

The Cubaro Lobster Tacos

Soft white flour tortillas filled with lightly fried Lobster,

House Mojo marinated pork loin, thinly sliced fresh slaw, salsa, and topped with
smoked ham, house cured dill pickles, Swiss cheese, fresh cilantro lime cream - 35—
and yellow mustard on grilled Cubaqgstyle bread.
Served with French fries - 19—
fish Tacos
Cape Cod Reuben Soft white flour tortillas filled with lightly fried Scrod,

fresh slaw, salsa, and topped with

Fried scrod with homemade coleslaw and Swiss. fresh cilantro lime cream - 19—

Served on a bulkie roll with French fries - 20—

Chicken Parm Sandwich Oyster Tacos

Fried Chicken Cutlet with melted cheese, mild banana Soft white flour tortillas filled with lightly fried Oysters,
peppers, and our homemade tomato sauce. fresh slaw, salsa, and topped with
Served on a toasted Ciabatta roll -+ 18— fresh cilantro lime cream - 19—
Sliced Turkey Ciabatta Shrimp Tacos
Sliced turkey with lettuce, tomato, onion. Soft white flour tortillas filled with lightly fried
Served on a toasted Ciabatta roll -~ 14- Shrimp, fresh slaw, salsa, and topped with
. fresh cilantro lime cream - 19—
Tuna Ciabatta

Tuna with lettuce, tomato, onion.
Served on a toasted Ciabatta roll - 14—

SIDES SALADS
@arden Salad - Grilled Chicken Salad

Grilled chicken breast sliced and

Mixed greens, tomato, onion, cucumber, carrot, and olives served over mixed greens with cheese,

Homemade dressings: Blue Cheese, Russian, Ranch, Creamy Garlic, Cranberry Vinaigrette Croutons’ tomato’ Cucumber and onion 18—
ﬁ‘enc h ﬁ‘ies 5_ BO ke d PO 1_0 _,_0 6— Homemade dressings: Blue Cheese, Russian, Ranch, Creamy Garlic, Cranberry Vinaigrette

Add smoked gouda cheese sauce = 3—  Add smoked gouda cheese sauce = 3— CO'd Tuna Salad ﬂafe

Mashed Potato - 5- _&_ Tunasalad, cole slaw, and potato salad served over a bed

Meatball . Homemade Fotato Salad -5 of lettuce with tomato, onion, and cucumber - 18-
3% a ;,(t;m iy Onion Rings - 9-

ce tllat - 4- Side \egetables - 4-
Homemade Cole Slaw - 4- ( green pees )

Caution, eating raw or undercooked meat or seafood may cause food borne illness. Before placing your order, please inform your server if anyone in your party has a food allergy.
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SOFT DRINKS

Coca-Cola, Diet Coke, Coke Zero, Sprite,
Ginger Ale, Minute Maid Lemonade

14 ounce with one free refill = 4 —

Iced Tea or Iced Coffee

Freshly brewed 14 ounce = 4 -

Saratoga Mineral Water
Sparkling or still mineral water from
Saratoga Springs, New York
12 ounce bottle = 5 -

Polar Root Beer

Crafted with pure cane sugar and absolutely no corn syrup

for a smooth, old-style flavor, this classic root beer is
proudly made by a New England company that has been

family-owned and operated since 1882.
12 ounce bottle - 5 —

Red Bull

Original or Yellow Edition 8.4 ounce can -6 —
0ranqe Juice 14 ounce -5 -
Cranberry Juice 14 ounce - 4 -
A«PP’@ Juice 10 ounce bottie - 4 -
Piﬂ@G-P-Ple Juice 14 ounce -5 -
M!"( 14 ounce -4 -
Chocolate M"k 14 ounce -5 -

Hot Coffee Regular or Decaf -4 -
Hot Tea/Herbal Teq.4-

HOUSE POLICIES

You must be 21 or older to enjoy alcoholic
beverages. Please have your I.D. handy.

Please leave outside food and
beverages at the door. Settle in, and let us
do the pouring and the cooking for you.

To ensure a peaceful experience for all
our guests, the use of headphones with
your personal audio devices is
absolutely mandatory.

Please refrain from smoking inside
the Mayflower.

Please note that we do not accept
personal checks or foreign currency.

A standard 6.25% Massachusetts Meals
Tax and a 0.75% local meals tax will be
added to your final bill.

Our hardworking crew aims to give you the
best service in town. Tipping is customary,
and a 20% gratuity is greatly

appreciated by our team!

Thanks for your courtesy,
and for making the Mayflower your home
away from home today! ¥
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COCKTAILS

~ Full bar service available.
Premium liquor available at additional cost

Long Island Ice Tea

Vodka, Gin, Rum, Tequila, Triple Sec, Lemon Mix,
and a splash of Coke. =14 -

The Drl Line Sling

The Outer Cape’s take on the iconic Singapore Sling. Made
with Dry Line Gin from South Hollow Distillery in our next-
door neighbor, Truro. 12 -

The Pain Killer

Spiced Rum, orange juice, pineapple juice, coconut
cream, topped with fresh grated nutmeg. -~ 12 —

SPICY MARGARITA

Our jalapefio-infused Blue Agave syrup, lime juice, Tequila,
Triple Sec, sugar, and spices. Served in a Tajin-rimmed
glass. =12 -

Classic Pina Colada

Served on the rocks. No blender required for this old friend.
Puerto Rican Light Rum, pineapple juice, and coconut
cream. Garnished with an orange slice and a cherry. - 12

Caiparao

Licor Beirdo, smashed lime, and lime juice. Served in
atall glass with ice. =12 -

Espresso Martini

Rich, dark, and wonderfully indulgent. Made with smooth
Hanson of Sonoma espresso vodka and coffee liqueur,
shaken hard until ice-cold and frothy, and served with a

deeply satisfying, velvety finish. 12 -

El Pachecito

Our favorite Argentino’s (sorry, Messi) favorite drink is
Argentina’s most popular cocktail. Fernet-Branca (a bitter,
aromatic herbal spirit from Italy) and Coca-Cola on the
rocks, garnished with a lemon wedge. ~ 12 -

Dune Water

Texas has ranches. We've got Dunes. White tequila,
seltzer water, and lime juice all work together to be the
ultimate refreshing cocktail. - 12 -

BLUE NUISANCE 7]

Vodka, Gin, Tequila, Rum, Blue Curagao, sour mix,
and a splash of Sprite = 14 —

Lemon Drop Martini

Vodka, Cointreau, lemon juice, and simple syrup, served
in a cocktail glass with a sugared rim. - 12 -

Some Classics
Manhattan

Whiskey or Bourbon stirred with sweet vermouth and
aromatic bitters, finished with a Luxardo cherry for
arich, smooth, and warming flavor. - 12 =

Martini

The ultimate classic. Your choice of Gin or
Vodka, shaken with a whisper of dry vermouth
until ice-cold, and served crisp with a
twist of lemon or olives. =12 =

Old Fashioned

A deeply satisfying favorite. Whiskey or Bourbon mud-

dled with a touch of sugar and aromatic bitters, served

over ice and garnished with a fresh orange twist and a
Luxardo cherry. = 12 -

Bloody Mary

Bold, savory, and a little bit spicy. Vodka combined with
our lively, house-seasoned V8 juice, fresh horseradish, and
a splash of citrus. Fully garnished with a crisg celery stalk,

olives, cornichons, and lime. 12 -
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WHITE WINES

House Chardonnay and Pinot Grigio
Frontera — Chile
glass --6.50 / half Liter - 15-

Sauvignon Blanc, Benziger, -- Califorria

This refreshing wine has enticing aromas of bright lemon,
grapefruit, and melon. In the glass there is crispy
acidity and complex minerality.

glass 8- / Dbottle - 28-
Sauvignon Blanc, Abigail Rose, - Marlborough, NZ

This pale, yellow sauvignon blanc from Marlborough, New Zealand
has an intense pomelo citrus and floral note with aromas of lime,
pineapple, and stone fruit that excite the palate. Its lively acidity and
silky body combine with a long and pleasant finish.

bottle - 32—
Gruner VelHliner, Bauer Family, - Austria

Think of this as summer in a glass with a little kick—it's zesty,
crisp, and has a playful hint of white pepper that makes your
palate pop! It's the ultimate "goes with everything" wine for
people who love a bit of personality in their pour.

bottle - 30—
Pinot Gr igio, \illa Marchesi, - Haly

Pale yellow in color. The bouquet is clearly defined and delicately
scented of acacia. Dry but gentle, round, full, pleasantly bitter, with
hints of nuts and toasted bread. Pairs well with seafood, salads
or poultry dishes or enjoy on its own.

bottle - 30-
Chardonnay, Benziger, — California

An exceptionally smooth and well-rounded California
Chardonnay that boasts a luscious, creamy texture. It unfolds
with layered, expressive notes of juicy orchard pear, velvet
apricot, and a bright splash of fresh lemon, finishing with a
delicate, buttery richness that makes it the ultimate companion
for fresh New England seafood.

bottle - 28-

ROSE & BLUSH WINE

White Zinfandel, Oak Leaf, - California
Oak Leaf Vineyards White Zinfandel Pink Wine is refreshing
and fruit-forward with aromas of ripe strawberries and
raspberries, with the perfect touch of sweetness.

bottle - 25—
Rose, Tillian Louise — France

This fresh rosé with its pretty salmon-pink color & elegant
flavors of red berries and mineral notes has a clean finish

glass - 8- / bottle - 30—

RED WINE

House Cabernet Sauvignon and Merlot

Frontera - Chile
glass - 6.50 / half Liter - 15-

Cabernet Sauvignon, Silver Gate, - California
This Cabernet Sauvignon is medium-bodied and rich
with flavors of raspberry and a velvety smooth finish.

bottle - 27—
Pinot Noir, Block Nine, — California

This elegant Pinot Noir features generous bright fruit notes of
strawberry, plum, and wild cherry. It is flavorful and silky in the
mouth, completing with a hint of warm spice and sandalwood.

bottle -+ 32—

BUBBLES

Prosecco Brut, Masotting, — ialy
A bright, lively Prosecco boasting refreshing notes of
citrus and fresh orchard fruits with a snappy,
bubbly finish. 200 ml bottle - 14—

Sparkling Brut Fre, - California

A bright and lively alcohol-removed sparkling wine boasting
crisp notes of green apple, juicy pear, and a refreshing,
bubbly finish.

bottle - 18—

DRAFT BEERS

Sam Adams Boston Lager 7-
USA | 5.0% | 140z

A balanced German-style lager with sweet roasted
caramel and a crisp, piney-citrus finish.

Cape Cod Beach Blonde 7-
USA | 4.9% | 140z

A refreshing, easy-drinking golden ale with a
whisper of toasted malt and a clean finish.

BOTTLES

ﬁargooon IPA. 7-

USA|6.0% | 120z

New England’s classic original IPA with a floral bite
and a robust malt backbone.

Bud Light 6-
USA | 4.2% | 120z
A reliably crisp and incredibly light-bodied American classic.

Sam Adams Seasonal 7-
USA | ABV Varies | 120z

A rotating selection of perfectly crafted seasonal
brews to match the time of year.

Corona Exira 6.50
Mexico | 4.6% | 120z
Endlessly refreshing light Mexican lager that
begs for a fresh lime wedge.

Modelo Especial 650
Mexico | 4.4% | 120z
A full-flavored pilsner-style Mexican lager with a
crisp finish and subtle sweetness.

Stella Artois 6.50
Belgium | 5.0% | 120z
A sophisticated Belgian pilsner with floral aromas,
gentle malt, and crisp bitterness.

Zywiec 7-

Poland | 5.6% | 11.20z
This iconic Polish lager pours deep golden with
a robust, hearty malt profile.

Taqus Lager 7-

Portugal | 5.0% | 11.20z
A golden Portuguese pour bringing pleasant maltiness
and a highly refreshing bite.

Habesha Cold Gold 7-
Ethiopia | 5.0% | 120z
A golden Ethiopian lager going down remarkably
smoothly with a delicate balance.

Taj Mahal Premium Lager 7-
India | 4.5% | 110z

An exceptionally smooth Indian lager serving as a
cooling companion to flavorful dishes.

CIDERS, SELTZERS & MORE

Anqry Orchard Crisp Apple 7-

USA | 5.0% | 120z
Gluten-free hard cider balancing sweet culinary apples
with bright acidity.

Crabbie’s Ginger Beer 7-
Scotland | 4.8% | 11.20z

Sparkling Scottish brew steeped with real ginger for a spiced,
sweetly refreshing kick.

Press Premium Seltzer 7-

USA | 4.0% | 120z | Blackberry-Hibiscus or Blood Orange-Thyme
A premium seltzer offering sophisticated, subtle
sweetness in two refreshing flavors.

Sun Cruiser 6.50
USA | 4.5% | 120z
A refreshingly smooth and highly drinkable blend of real
brewed iced tea and premium vodka.

Heineken 0.0% 6.50
Holland | 0.0% | 11.20z

Classic Heineken notes and malty body, completely alcohol-free
(69 cal, 169g carbs).

Caution, eating raw or undercooked meat or seafood may cause food borne illness. Before placing your order, please inform your server if anyone in your party has a food allergy.

YEA

i g =
1083 rRg 2™ COrp REER b AGEE s R

rreEsE S008  STBMZ RTINES

19078

SNy [
HED,

ovzo PIZZAS RTUGUESEEI%“



CHILDREN'S MENU

12 years old and under only please

Hamburger

8 ounce hamburger on a bulkie roll with french fries - 11-

Cheeseburger

8 ounce cheeseburger on a bulkie roll with french fries - 12-

Hot Dog

All meat (beef and pork) in a New England style
frankfurter roll with french fries « s-

Grilled Cheese

Grilled American cheese sandwich with french fries «- 7-

Spaghetti

A portion of spaghetti topped with our homemade tomato sauce or butter « 7-

Spaghetti & Meatballs

A portion of spaghetti with one of our homemade meatballs.
Topped with our homemade tomato sauce or butter +« 8-

Chicken Tenders

Chicken tenders served with french fries = 12-

SOFT DRINKS

Served in 12 ounce paper cups with lids and straws

Coca-Cola *** 4 - Orange Tice *** 5-
Diet Coke *** 4 - Cranberry Juice *** 4 -
Sprite*** 4 - Apple Tuice 10 ounce bottle *** 4 -
Ginger Ale *** 4 - Pineapple Juice *** 5 -
Shirley Temple ***4.50 Milk *** 4 -
Roy Rogers *** 4.50 Chocolate Milk *** 5 -

Pink Lemonade *** 4 -



