C RU S H E S 1602/320z buckets

ORANGE CRUSH $12/$22

SMIRNOFF ORANGE, TRIPLE SEC,
ORANGE JUICE, SODA

GRAPEFRUIT CRUSH $12/$22

SMIRNOFF-GRAPEFRUIT, TRIPLE SEC,
GRAPEFRUIT JUICE, SODA

CUCUMDER CRUSH $1/$2

KETEL ONE BOTANICAL CUCUMBER & MINT, ST-GERMAIN,
CUCUMBER PUREE, SODA WATER

STRAWDERRY LEMOWN $14/%$26

SMIRNOFF CITRUS, TRIPLE SEC,
STRAWBERRY PUREE, LEMON LIME SODA

SPRITZ ..

MARGARITAS

CLASSIC $12

OLMECA ALTOS PLATA, TRIPLE SEC,
LIME JUICE, AGAVE

STRAWDERRY  $14

OLMECA ALTOS PLATA, TRIPLE SEC, LIME JUICE,
AGAVE, STRAWBERRY PUREE’

JALAPENO $14

JALAPENO INFUSED OLMECA ALTOS PLATA,
TRIPLE SEC, LIME JUICE, AGAVE

COCONUT $14

OLMECA ALTOS PLATA, TRIPLE SEC, COCONUT PUREE,
LIME JUICE, AGAVE

MOIJITOS
CLASSIC $12

-
? ? Z $44 . CAPTAIN MORGAN WHITE, MINT SIMPLE SYRUP,
APEROL,AC(?EREPS, lI:RO?Ez:O,IS‘(‘)-DA WATER FR;I-_I‘,_WQZ Il-:;‘;lgE, sopA $45
HUGO SPRITZ $14 RRY
ST. GERMAII‘llf, FRESH MINT, PROSECCO, SODA WATER FRE:I'T man?nﬁs .ﬁJTC‘Q{HISEEIir\:\;“BL;gPFI’-lEJ:EYE?L;ED A
LYCHEE SYRU PXﬁﬂliﬁo,ﬁz§£IEODA Wf:Eék 0LUEOE?RV $’1 3
CAPTAIN MORGAN WHITE, MINT SIMPLE SYRUP,
FRESH MINT, LIME JUICE, MUDDLED BLUEBERRIES, SODA
FROZEN DRINKS
. SPECIALTY COCKTAILS
FROSE
SMIRNOFF ORRg?EIAL VODKA, SCARLET ReED $14
ROTATING FLAVOR APEROL, ST-GERMI:::‘:,CELXACEEC EALTOS PLATA, LIME
ASK YOUR SERVER WHAT’S AVAILABLE! TRANSFUSION 14
BOMB S $10 SMIRNOFF LIME voom: LGI'I:E ;glé::b(;l%APE SYRUP, GINGER
gﬁ%&%ﬁ%ﬁgﬁ%{\ggog SMIRNOFF cll_T-l?: g/l:IEAEmem!IL(I}),LJI EURi1Y7CHEE
DEEP EDDY LIME, OG GHOST SY':U:’ L:MON e
SMIRNC];E’%‘E\II’EEOTQ'C‘)‘PDICAL GHOST
JUICY JUICE DOMDS BEER/ SELTZERS
RASPBERRY SMIRNOFF, GRAPE SYRUP, GRAPE GHOST DUDLIGHT $6
o4 CORONA $6
WINE MODELO :4
BEACH ROSE HLSPERIN MICHELOD ULTRA 5
M SA(?\\//I;”NON i ANGEL (VUTRL VODKA SELTZER $8
GH, oLAN SUPERLYTE $8
TERRAZAS ALTOS, CHARDONINAY ’
TERRAZAS, PINOR (NOIR QM} & Q@J!ﬂéd :‘.h"' PUPPER SUPPERS %...
TN S = SRNCT STEAMED RICE WITH CHOICE OF

A Peckside Stery

CHICKEN.OR-BEEF

PLEASE DRINK RESPONSIBLY! $9



All of our beef items are Certified Angus Beef* brand: unrivaled flavor, juiciness, & tenderness.
*Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness.

CALAMARIL
CHERRY PEPPERS, CHILI OIL

ISLAND (VACHOS
JERK CHICKEN, QUESO, SALSA

OLD DAY TENDERS
BUTTER DIPPED TENDERS & FRIES TOSSED IN

SWEET CHILI SAUCE, LEMON OLD BAY REMOULADE
$16

TUNA TARTARE

GUAUJILLO, PICO DE GALLO, PICKLED OLD BAY
ONIONS, SOUR CREAM $1 5 CRISPY WONTON, SEICY GINGER, SOY,
$18 RADISH, JALAPENOS, SCALLION
$16
WINGS LOBDSTER HUSH PUPPIES DURRATA

CLASSIC BUFFALO, OLD BAY, JERK,

MAINE LOBSTER, ROASTED CORN,

BLISTERED CHERRY-TOMATOES; BURRATA,

BBQ, 24K GOLD BBQ LEMON OLD BAY REMOULADE BASIL, EVOO:‘SERVED WITH TOASTED SOUR
$18 $18 DOUGH
e @ o $15

CAESAR SALAD
ROMAINE LETTUCE, GRANA PADANO, GARLIC CROUTON CRUMBLE
$14
WATERMELON SALAD

MACERATED WATERMELON, PICKLED CUCUMBER,
FETA, BALSAMIC REDUCTION, MINT

$14
CORN SALAD

BUTTER LETTUCE, BLISTERED TOMATOES, GRANA
PADANO, CREAMY MOJO DRESSING, CHILI LIME

$14
JERK CHICKEN $7 FLANK STEAK $12 CRAB CAKE $28

ALL SANDWICHES SERVED WITH HOUSE FRIED CHIPS
SUD FRIES +$3

LOGSTER ROLL

CONNECTICUT STYLE ROLL ON GARLIC BRIOCHE

$38
SMASH DURGER

TWO 3oz PATTIES, CARMALIZED ONIONS,
AMERICAN CHEESE, RNR SAUCE, PICKLES BASIL YOGURT, POTATO ROLL

$17 $16
FRIED CHICKEN SANDWICH

BUTTERMILK FRIED CHICKEN, BACON JAM, RNR SLAW, MELTED
CHEDDAR, 24K GOLD SAUCE, WARM BRIOCHE BUN

$18
FLANK STEAK SANDWICH

MARINATED FLANK STEAK, CHIMICHURRI, ARUGULA,
PICKLED RED ONION, GARLIC AIOLI, CIABATTA

$20
CRAD CAKE SANDWICH

LETTUCE, TOMATO, REMOULADE SAUCE
$33

DURRATA OLT

BURRATA, BACON, LETTUCE, TOMATO,

CRISPY CAESAR TACOS

BUTTERMILK FRIED CHICKEN, BACON;"ROMAINE,
CAESAR, GRANA PADANO

$17
STEAK TACOS
FLANK STEAK, CORN SALSA, CILANTRO LIME CREMA, PICKLED ONIONS
$18
FISH TACOS

BLACKENED HADDOCK, MANGO SALSA, CILANTRO LIME
CREMA, PICKLED ONIONS

$17

CRADCAKE
R&R’S FAMOUS CRABCAKE, ASPARAGUS,
TRUFFLE PARM SMASHED POTATO, OLD BAY REMOULADE

$36
MARINATED FLANK STEAK

ASPARAGUS, TRUFFLE PARM SMASHED POTATO,
CHIMICHURRI

$28
FISH (V' CHIPS

BEER BATTERED HADDOCK, TRUFFLE PARM SMASHED
POTATO, OLD BAY REMOULADE

$28
SCALLOPS

PAN SEARED SCALLOPS, PANCETTA CORN SUCCOTASH,
BASIL YOGURT, TRUFFLE OIL, PEAS TENDRILS

$29
SURF & TURF

TURKEY DALT

OVEN ROASTED TURKEY, LETTUCE, TOMATO,

MARINATED FLANK STEAK, CRAB CAKE, ASPARAGUS,
TRUFFLE PARM SMASHED POTATOES, CHIMICHURRI

$56

CHEESE, GARLIC AOLI, BACON, AVOCADO,
TOASTED CIABATTA

$18

PEANUT DUTTER PIE $14
KEY LIME PIE $12
COOKIES (V' CREAM PIE $12
CARAMEL DROWNIE CHEESECAKE $12

18% Gratuity will be added to parties of 6
or more; and special events.
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