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@ HOUSE MARGARITA

silver tequila, agave, fresh squeezed
lime juice and triple sec

Miller Lite
Bud Light
Coors Light
Michelob Ultra
Corona
Corona Light
Corona Premier
Tecate
Pacifico
Modelo Especial
Negra Model
Dos Equis Amber
Dos Equis Lager
Cigar City Jai Alai
Grayton 30A Beach Blonde
Grayton Fishwhistle IPA
Idyll Hounds Divide & Chonch’r
Idyll Hounds Ghost Crab Pilsna’
Idyll Hounds Man O'Wheat
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Every Day




A COCIN

SALSA ROJA
charred tomato salsa served
with house fried chips @® 3

QUESO DIP
mild or hot with roasted mexican
peppers and green chiles @ @ 5

GUACAMOLE
hass avocados, red onion, jalapefo,
lime juice, cilantro and lime @ ® 5

CHICHARRONES
chili barbeque dusted chicharrones,
salsa verde, grilled lime 3

SEACREST CEVICHE
gulf shrimp, lime-chili broth, avocado,
cucumber, tomato, guajillo oil,
and micro cilantro @ @ 7
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SHISHITO PEPPERS
blistered shishito peppers with a
guajillo-honey sauce @ @ 5

NACHOS
house fried chips, cheese blend, queso,
black bean purée, pico de gallo, pickled
onions, pickled jalapefios, & crema @
chicken, brisket barbacoa
or seasoned grassfed beef 6

QUESADILLA
griddled flour tortilla, house cheese
blend, pico, morita sauce, and crema
veggie grilled peppers, onions, shiitakes @,
chicken or steak 7
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