
Snacks ENTREES

TRUFFLE POPCORN V | GF 

truffle | parmesan | black peppercorn 

OLIVES V | GF | DF 

warm | marinated 

CHICHARRONES GF 

cheese dip 

JERK PORK TACOS GF | DF 

grilled pineapple salsa | shredded 
napa cabbage | black beans & rice

HOT HONEY CHICKEN 
SANDWICH
grilled chicken breast | dill pickles 
mustard aioli | hot honey | shredded 
le﬙uce | shaved red onion | roasted 
tomato | potato bun

SALMON BLT DF 

house-made bacon | norwegian salmon 
arugula | remoulade | heirloom tomato 
sourdough

SMOKED STEAK FRITES
smoked beef brisket | herb bu﬙er
rosemary feta fries | olive aioli

TRUFFLE SMASH BURGER
double pa﬛ |  roasted oyster 
mushrooms | arugula | caramelized 
onion | provolone | truffle aioli

AppetizeRs 
TUNA TARTARE* 

ahi tuna | seaweed salad | avocado 
crispy rice | fried wontons | wasabi aioli 
ginger soy

WHIPPED RICOTTA V
castlevetrano tapenade | charred 
lemon & chili olive oil | pita

DRIFTWOOD WINGS GF

roasted garlic & hot honey ranch
crispy chili | parmesan | scallions

DRUNKEN MUSSELS
roasted tomato | fresh herbs
focaccia

sweets 
CHOCOLATE MOUSSE  

whipped cream | croquant 
savannah bee company orange 
blossom honey

FRIED BREAD PUDDING 
BITES
cinnamon sugar | rum cream 
dipping sauce

An adjustable 15% service charge will be added to all checks and given in full to your server 
as a gratui﬚. Additional tip is not necessary, but always appreciated. 

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Please inform your server if any person in your par﬚ has a food allergy. 

GF | GLUTEN-FRIENDLY 
V | VEGETARIAN 
VG | VEGAN 
DF | DAIRY-FREE 
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CHICKEN TIKKA MASALA 
FLATBREAD
grilled chicken | tikka masala sauce | 
mozzarella | sundried tomato | chili 
oil & cilantro

22



COCONUT MOJITO          
rumhaven coconut rum | cream of coconut  
mint leaves | lime wedges | soda water 

MAI TAI 
bacardí white rum | triple sec 
fresh lime juice | orgeat syrup 
myers’s dark rum 

BAHAMA MAMA              
rumhaven coconut rum 
blue chair bay banana rum 
pineapple juice | orange juice
splash of grenadine 
kraken dark rum  

PAINKILLER 13 
sailor jerry spiced rum | pineapple juice 
orange juice | cream of coconut 
pinch of nutmeg 

Rum bar 
specialties 

ESPRESSO MARTINI 
chopin potato vodka | espresso | kahlúa 
simple syrup 

STRAWBERRY MULE 
tito’s handmade vodka | strawberry purée 
fever-tree ginger beer | fresh lime 

RUM OLD FASHIONED   
appleton estate rum | orange peel  
bordeaux cherry | angostura bi﬙ers 
simple syrup 

COASTAL MARGARITA   
hornitos cucumber habanero tequila 
homemade margarita mix | black salt half rim 

RUM NEGRONI   
diplomático mantuano rum | campari 
sweet vermouth | orange bi﬙ers 

CLassic Cocktails 

Beer 
DOMESTIC 
Bud Light, Budweiser, Coors Light, 
Michelob Ultra, Miller Lite, Blue Moon, 
Stella Artois 

IMPORTED 
Corona, Corona Light, Heineken, 
Heineken 0.0 Non-Alcoholic 

DRAFT BEER 
Michelob Ultra 

Modelo Especial 

Voodoo Ranger IPA 

Samuel Adams Boston Lager 

Rotating Local Crast Selection 

Rum 
APPLETON ESTATE SIGNATURE 
BLEND 

DIPLOMÁTICO MANTUANO 

KIRK & SWEENEY RESERVA 

CANEROCK SPICED 
JAMAICAN 

DIPLOMÁTICO PLANAS 

DIPLOMÁTICO RESERVA 
EXCLUSIVA 

FLOR DE CAÑA ECO 15 YEAR 

MUDDY RIVER BASIL 
CAROLINA 

MUDDY RIVER SPICED CAROLINA 

SANTA TERESA 1796 

PLANTERAY 5 YEAR 

TEN TO ONE CARIBBEAN 
DARK

TEN TO ONE CARIBBEAN 
WHITE

APRICOT RUM MARTINI  
myers’s rum | pineapple juice  
giffard abricot du roussillon 
freshly squeezed lime 
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