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P R O V E R B  P I N OT  N O I R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

P I O  P I N OT  G R I G I O  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 
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HOUSE DRAFT BEER . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

NARAGANSETT . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

F I S H  H O U S E  P U N C H . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

B A R T E N D E R ' S  S E L E C T I O N . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

H A P P Y  H O U R

$2 BUCK SHUCK OYSTERS$2 BUCK SHUCK OYSTERS

SHRIMP COCKTAIL SHRIMP COCKTAIL 7

FRIED OYSTERS FRIED OYSTERS 7
JG SPICY SAUCE

MINI SEAFOOD ROLLS MINI SEAFOOD ROLLS 5
CHOICE OF

FRIED CALAMARI, SHRIMP SALAD, 
OR FRIED OYSTER

SMOKED SALMON SPREAD SMOKED SALMON SPREAD 7
BUTTERED SOURDOUGH,

ALMONDS, RADISH

SHRIMP FRIES SHRIMP FRIES 7
CAJUN SHRIMP, LOBSTER BUTTER,

 STOUT & CHEDDAR FOUNDUE

BUFFALO CAULIFLOWER BUFFALO CAULIFLOWER 6
BUTTERMILK RANCH, CELERY
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D a i l y 4 p m -6 p m 

–  S N A C K S  –

2
*Consumers  are  adv ised tha t  eat ing raw or  undercooked food may increase r i sk  o f  foodborne i l lness .
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B O T T L E S / C A N S
NARRAGANSETT 

Lager – Providence, RI − 5.0% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

LAGUNITAS IPA

IPA – Petaluma, CA − 6.2% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

DOGFISH HEAD 90 MINUTE 

Imperial IPA – Milton, DE − 9% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

JACK'S CIDER 

Hard Cider – Gettysburg, PA − 5.5% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

MILLER LITE  

Light Pilsner – Milwaukee, WI − 4.2% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

YUENGLING

Traditional Lager – Pottsville, PA − 4.5% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

GUINESS

Irish Dry Stout – Ireland − 4.2% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

B E E R / C I D E R

O N  D R A F T 

ALLAGASH WHITE 

Belgian White – Portland, ME − 5.1% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

CAPE MAY IPA

American IPA – Cape May, NJ − 6.3% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

YARDS LEVEL UP

Tropical IPA – Philadelphia, PA − 6.5% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

2SP DELCO LAGER

Lager – Aston, PA − 4% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

SLY FOX PIKELAND PILSNER

German Style Pilsner – Pottstown, PA − 4.9% . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

YARDS PHILLY PALE ALE

Pale ALe – Philadelphia, PA − 4.6% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
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B E E ' S  K N E E S

Barr Hill Gin, Barr Hill Raw Honey, Lemon,Barr Hill Gin, Barr Hill Raw Honey, Lemon,

Lavender BittersLavender Bitters

–  16  –

S I E S T A

Tequila, Campari, Citrus, AngosturaTequila, Campari, Citrus, Angostura

–  15  –

B O U L I VA R D I E R

Jim Beam Bourbon, Campari, Dolin Sweet VermouthJim Beam Bourbon, Campari, Dolin Sweet Vermouth

–  15  –

B U T T E R N U T  S Q U A S H 

O L D  FA S H I O N E D

Butternut Infused Bourbon, Old Overholt Rye, Butternut Infused Bourbon, Old Overholt Rye, 

Demerera, AngosturaDemerera, Angostura

–  16  –

E A S Y  S T R E E T

New Amsterdam Gin, St. Germain, Lemon, CucumberNew Amsterdam Gin, St. Germain, Lemon, Cucumber

–  14  –

B L O O D  I N  T H E  W A T E R

Rum, Lime, Dry Vermouth, Absinthe, Red Wine FloatRum, Lime, Dry Vermouth, Absinthe, Red Wine Float

–  14  –

C L A S S I C S
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S I G N A T U R E S

F I S H  H O U S E  P U N C H
ORIGINAL RECIPEORIGINAL RECIPE

The Quintessential American Punch.

Myers's Dark Rum, Cruzan Light Rum, Peach,Myers's Dark Rum, Cruzan Light Rum, Peach,

Christian Bros. Brandy, Lemon, Black TeaChristian Bros. Brandy, Lemon, Black Tea
–  13  –

C H E R R Y  -  T
Tito's Vodka, Black Cherry, Orange, Tito's Vodka, Black Cherry, Orange, 

Honey, Lemon, Citrus Bitters Honey, Lemon, Citrus Bitters 
$1 from each Cherry-T sold goes to benefit the Garces Foundation

–  13  –

G O O D  M O R N I N G  C H I E F
Old Grandad Bourbon, Averna, Blackberry, Sage, Egg WhiteOld Grandad Bourbon, Averna, Blackberry, Sage, Egg White

–  16  –

G I R L S  N I G H T  O U T
Vodka, Lemon, Orange, Hibiscus Tea, Sparkling WineVodka, Lemon, Orange, Hibiscus Tea, Sparkling Wine

–  15  –

L O N D O N  F O G  S O U R
Black Pepper Infused Vodka, Earl Grey Simple, Black Pepper Infused Vodka, Earl Grey Simple, 

Egg White, Lavendar BittersEgg White, Lavendar Bitters
–  16  –

T H E  R O A D  H O M E
Corazon Tequila, Red Bell Pepper Shrub, Kummel, Chili, Corazon Tequila, Red Bell Pepper Shrub, Kummel, Chili, 

Mezcal RinseMezcal Rinse
–  15  –

T H E  L A S T  S T R A W
Gin, Lime, Pomegranate, Dry Vermouth, Gin, Lime, Pomegranate, Dry Vermouth, 

Triple Sec, ChampagneTriple Sec, Champagne
–  15  –

5
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*Consumers  are  adv ised tha t  eat ing raw or  undercooked food may increase r i sk  o f  foodborne i l lness .

W I N E S  B Y  T H E  G L A S S

S P A R K L I N G

PROSECCO A v i s s i  – I T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 / 6 5

BLANC DE BLANC P e n n s  W o o d s  – PA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16 / 72

W H I T E S

G R Ü N E R  V E L T L I N E R  M A P l e  s P r i n g s   –   PA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16 / 72

REISL ING l e o n A r d  K r e u s c h  – D E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13 / 6 0

SAUVIGNON BLANC T h e  c r o s s i n g  -  n Z  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 / 6 8

M U S C A D E T  d o M A i n e  h e n r i  –  F R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 / 6 8

C H A R D O N N AY  M A P l e  s P r i n g s  –  PA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16 / 72

C H A R D O N N AY  T W e n T y  A c r e s  –  C A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 / 6 8

PINOT GRIGIO i  c A sT e l l i  – I T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13 / 6 0

R O S É

ROSADO d o M A i n e  g u i l l A M A n  –  F R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 / 6 5

VINHO ROSE B r o A d B e n T  –  P T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 / 6 5

R E D S

RUBY DOLCE c A n T i n A  d e  c A s o r Z o  – I T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13 / 6 0

TEMPRANILLO v A l l e  d e  o r o n  – S P  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 / 6 8

MERLOT s A g e l A n d s  v i n e y A r d  –  WA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13 / 6 0

MALBEC A l T o s u r e  –  A R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 / 6 5

C A B E R N E T  S A U V I G N O N  d A o u  v i n e y A r d s  –  C A . . . . . . . . . . . . . . . . . . .16 / 72

R I O J A  B o d e g A s  o n d A r r e  –  S P. . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .15 / 6 8

P I N OT  N O I R  P e n n s  W o o d s  –  PA . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .15 / 70
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*Consumers  are  adv ised tha t  eat ing raw or  undercooked food may increase r i sk  o f  foodborne i l lness .

W I N E S  B Y  T H E  B O T T L E

S P A R K L I N G

C H A M PA G N E -  P A u l  g o e r g  -  Champagne, F R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 135

B R U T  R O S É  -  P i P e r  h e d s i c K  -  Champagne, FR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 145

P E T  N AT  G R Ü N E R  V E L T L I N E R  -  W A y v i n e  -  Chester County, PA . . . . . . . . . . 95

W H I T E S

T X A KO L I  A M e Z T o i  -  Txakolina,  S P  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 82

A L B A R I Ñ O  F i l l A B o A  -  Rias Baixas, SP, 2019 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 75

P O U L L I Y - F U M É  " L e s  R a c i n e s "  d o M A i n e  A l A i n  c A l i B o u r d A i n  - 
          Loire, FR, 2020 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10 5

P I N OT  B L A N C  e M i l e  B e y e r  -  Alsace, FR, 2019 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 0

W H I T E  B U R G A N D Y  MAison louis JArdoT - 
        B u rg u n d y , FR, 2019 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 0

C H A R D O N N AY  F A i l l A  -  Sonoma Coast,  C A ,  2013  . . . . . . . . . . . . . . . . . . . . . . . 110

R O S É / O R A N G E

S WA R T L A N D  R O S É  K l o o F  s T r e e T  -  Swartland, SA, 2019 . . . . . . . . . . . . . . . . . . 8 0

R O S É  M i r A B e A u  c o T e s  d e  P r o v A n c e  -  Provance,  F R ,  20 21  . . . . . . . . . . . . . 9 0

KO N T R A ST  N AT U R A L  W I N E  W e i n g u T  M A r K u s  h u B e r  - 
          Niederosterreich, AT,  20 21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 0

R E D S

C H I N O N  c h A T e A u  d e  c o u l A i n e  -  Loire, FR,  20 20  . . . . . . . . . . . . . . . . . . . . . . . . . . 85

Z I N F A N D E L  e A s T o n   -  Amador County,  C A ,  2016  . . . . . . . . . . . . . . . . . . . . . . . . . 8 0

G A R N A C H A  B o d e g A s  F r o n T o n i o   -  Valdejalon, S P,  2018 . . . . . . . . . . . . . . . 82

C A B E R N E T  S A U V I G N O N  c A r d A n o  -  Napa  Valley, C A ,  2018 . . . . . . . . . . . . . .14 0 

B O R D E A U X  c o n T i n u u M  -  Napa Valley,  C A ,  2010 . . . . . . . . . . . . . . . . . . . . . . . . 4 5 0

S Y R A H  M u l l i n e u x  -  Swartland, South Africa,  2019  . . . . . . . . . . . . . . . . . . . . . . . . . . 95

R I O J A  n A v A r d i A  J o v e n  o r g A n i c  -  Rioja,  IT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 75

P I N OT  N O I R  B e l l e  g l o s  -  santa Maria, CA 2021 . . . . . . . . . . . . . . . . . . . . . . . . . . 9 0
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S W E E T S

A L E X A N D E R

Hendrick's Gin, CreamHendrick's Gin, Cream

Tempus Fugit Creme de CacaoTempus Fugit Creme de Cacao

–  14  –

T H E  S T I N G E R

E&J Brandy XO, Creme de Menthe,E&J Brandy XO, Creme de Menthe,

Fernet BrancaFernet Branca

–  13  –

G O O D N I G H T  M O O N

Montenegro Amaro, Lemon, Montenegro Amaro, Lemon, 

 Egg White, Red Wine Float Egg White, Red Wine Float

–  15  –

T H E  R O C K S L I D E

Vodka, Kahlua,Vodka, Kahlua,

Bailey's Whipped CreamBailey's Whipped Cream

Chocolate Cake CrumblesChocolate Cake Crumbles

–  14  –

E S P R E S S O  M A R T I N I 

Vodka, Espresso, KahluaVodka, Espresso, Kahlua

–  14  –
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D E S S E R T S

SHERRY, PORT & AMARI

W H I T E  C H O C O L A T E  L E M O N  C A K E
Lemon Curd, Whipped White Chocolate Ganache, Vanilla Glaze

–  12  –

A P P L E  P I E  S U N D A E
Apple Compote, Brown Sugar Cinnamon Ice Cream, 

Caramel Popcorn, Caramel Sauce

–  10  –

C H O C O L A T E  M O U S S E  C A K E
Dark Chocolate Cake, Pistachio Praline, Cocoa Nibs

–  12  –

P J ' S  C O F F E E  A N D  T E A
Direct trade from Honduras, from our partners at PJ's Coffee New Orleans, to 

your table.

 FRENCH ROAST

 OR

DECAF COLOMBIAN 3 

NUMI ORGANIC HOT TEAS 3 

Aged E a r l  G re y ,  E n g l i s h  B re a k f a s t , 

G u n p o w d e r  G re e n ,  M o ro c c a n  M i n t ,  o r
C h a m o m i l e  L e m o n 

ESPRESSO 3.5

AMERICANO 3.5
 

CAPPUCCINO 4

CAFFE LATTE 4

ADD A SPLASH:  

JAMESON

KAHLÚA

DISARONNA AMARETTO

GRAND MARNIER 

BAILEYS

FERNET BRANCA MENTA

E&J BRANDY XO

SOLERA
LU S TAU  E A S T  I N D IA 

C R E A M  S H E R RY

15

PEDRO XIMÉNEZ 
LU S TAU  “ S A N  E M I L I O ”

V E RY  S W E E T

15

AVERNA 
H I N T S  O F  O R A N G E  A N D 

L I C O R I C E

13

VIGO 

LO C A L  PA  A M A R O
H I N T S  O F  F A L L 

B A K I N G  S P I C E S

18

PORT 10 YR
S M I T H  WO O D H O U S E

1 0  Y R  TAW N Y

22

FERNET BRANCA 

H E R B A C I O U S  A N D  S P I C Y 

12

9




