
Guest DraftsGuest Drafts
BEERS TAPPED DAILY! ASK YOUR 
SERVER FOR AVAILABLE DRAFTS!

Bottles & Cans
Local Brews 

 Dozer Stout Big Truck Farm Brewing, MD  
Lime Cruiser Mexican Style Lager Big Truck Farm 

Brewing, MD  
Strawberry Blonde Ale Cult Classic, MD  
Boat Day Kolsch Forward Brewing, MD  

Hazy Cannon IPA Hazy IPA Heavy Seas, MD  
Loose Cannon IPA Heavy Seas, MD   

It’s the Berries Sour Ale Idiom Brewing, MD  
Country Ride Pale Ale RAR Brewing, MD  
Nanticoke Nectar IPA RAR Brewing, MD  

Stunts Sour Ale RAR Brewing, MD  
Chesapeake Lager Ten Eyck Brewing, MD 

Domestics 
 Budweiser  |  Bud Light  |  Coors Light 

Miller Lite  |  Michelob Ultra 
Natural Light  |  Rolling Rock  |  Yuengling  

Imports 
Amstel Light  |  Corona  |  Corona Light 

Heineken  |  Stella Artois

Specialty 
Blue Moon  |  Woodchuck Amber Cider  
Bold Rock Hard Cider  |  Heineken 0.0  

 B.C. Brewery CEAL Team Blonde Ale (GF) 

Our boutique draft wines are crafted at Point of the 
Bluff Vineyards, our sister winery in the Finger Lakes 

region of New York State. Our draft wine system 
keeps every pour fresh using low-waste, eco-friendly, 
recyclable kegs and allows you to order a full carafe, 

half or a single glass.

Red Blend  
Rich, Dark Cherry and Ripe Berry with Soft Tannins  

12.5% ABV 
GLASS 8  |  HALF CARAFE 20  |  FULL CARAFE 38

White Blend  
A vintage blend of Chardonnay, Traminette and 

Riesling. Complex and aged, yet approachable wine.  
 12% ABV 

GLASS 8  |  HALF CARAFE 20  |  FULL CARAFE 38

Seasonal 
Ask your server about the current seasonal on tap!

House Draft Wine

     GLASS  BOTTLE
Moscato 
Jacob’s Creek (Australia)  $7.00   $26.00

Reisling 
Yellowtail (Australia)    $7.00   $26.00 

Pinot Grigio
Ecco Domani (Italy)   $8.50   $32.00 

Chardonnay 
Hess Shirtail Creek (California) $8.50   $32.00  
Four Vines (California)   $9.50  $34.00

Sauvignon Blanc 
Prophecy (California)   $8.50  $32.00

Sparkling 
Freixenet Cordon Negro (Spain) $8.00         — 
Korbel Brut (California)                                   —       $40.00  
La Marca Prosecco (Italy)   $12.00        —

Pinot Noir 
Dark Horse (California)    $8.00    $30.00 
Mark West (California)   $9.00   $34.00

Merlot 
Noble Vines (California)   $9.00   $34.00

Cabernet Sauvignon 
Yulupa (California)   $8.50   $32.00  

Malbec 
Alamos (Argentina)   $8.00   $30.00

Wine

House Draft BeerHouse Draft Beer

Big Horn Pale Ale  
4.75% ABV | 28 IBU  

Traditional English-style pale ale, brass in 
color with subtle notes of citrus and flower. 

Copperhead Ale  
5.0% ABV  |  19.4 IBU  

Amber ale with caramel notes and 
a balanced, clean bitterness.

Gypsy Lager 
5.0% ABV  |  18.5 IBU  

Toasted bread and notes of honey 
complete this Helles-style lager. 

Rams Head IPA   
6.0% ABV  |  75 IBU  

An aggressively hopped, West Coast 
style India pale ale.

Seasonal 
Ask your server about the current 

seasonal on tap! 

BREWING OUR HOUSE DRAFTS SINCE 1997

CRAFTING OUR HOUSE DRAFTS SINCE 2019



Signature 
Bloody Marys

Dockside Bloody Mary 
Housemade Bloody Mary Mix,  

crab meat, shrimp, bacon, olives, celery 
stalk, pickle spear, Old Bay. 13

Jalapeño Bloody Mary 
Stoli Hot Jalapeño Vodka, George’s  

Spicy Bloody Mary Mix, blistered 
jalapeño. 10 

Crab Bloody Mary  
Old Bay Vodka, housemade Bloody  

Mary Mix, crab meat, Old Bay rim. 12 

 Bakon Bloody Mary 
Bakon Vodka, housemade Bloody  

Mary Mix, bacon strip, salted rim. 10 

 Scrapple Bloody Mary 
Off the Hoof Scrapple Vodka,  
housemade Bloody Mary Mix,  

scrapple, salted rim. 10 

$4.25
Our Dominion Root Beer is 
brewed locally. This one-of- 
a-kind soft drink is made with 
pure cane sugar, feature natural 
flavors and does not contain  
high fructose corn syrup.

*Does not contain caffeine

Dominion 
Root Beer

Happy 
Hour

MON-FRI | 3-6 PM
1/2 price apps 
$5 draft beers 

$2 off wine & liquor 
$3.50 domestic bottles

Seltzers & Teas
High Noon 

Peach  |  Pineapple  |  Lime  |  Grapefruit 
8

Truly 
Citrus Squeeze  |  Watermelon  |  Raspberry 

Pineapple  |  Wild Berry 
8

Surfside 
Iced Tea + Lemonade 

8

Breakfast 
Libations 

Cold Fashioned  
Bulleit Rye Whiskey, Mr. Black coffee 

liqueur, orange bitters. 10 

Espresso Martini  
Smirnoff vodka, 100% Arabica coffee, 

coffee liqueur, Bailey’s cream. 12 

Breakfast Shot  
Jameson Irish Whiskey and  

Butterscotch schnapps served  
with a shot of orange juice and  

a slice of bacon. 10 

Ram-Mosa  
Fordham and Dominion Gypsy Lager, 
amaretto, orange juice, mango puree, 

lime. 10 

Cocktails
Mango Cosmo 

Smirnoff Vodka, triple sec, mango  
puree, cranberry juice, lime juice. 10 

Tito’s Shoreside Hammock  
Tito’s Handmade Vodka, simple syrup, 
lemon juice, cucumber, club soda. 12 

  Key Lime Crush  
Smirnoff Whipped Vodka, lime juice, 

lemonade, Sprite. 10 

Coco Colada Spritz  
Bacardi, Malibu, pineapple juice, agave 

nectar, lemon juice, club soda. 12 

21 Seeds Skinny Margarita  
21 Seeds Cucumber Jalapeño Tequila,  

fresh lime juice, agave nectar. 12 

Peanut Butter Espresso 
Martini  

Skrewball Peanut Butter Whiskey,  
100% Arabica coffee, coffee liqueur, 

Bailey’s cream. 12


