Monday-Friday 3:00pm-5:30pm

Ghavters 10

Fire Cracker Shrimp ©F S
Sriracha & Sesame Seed Aioli, Chives

Shrimp Cocktail °f
Old Bay Poached Shrimp, Bourbon Cocktail Sauce, Fancy Sauce, Lemon

Chorizo Stuffed Dates °F
Bacon Wrapped, Chorizo Stuffed Medjool Dates, Roasted Red Pepper
Vinaigrette, Goat Cheese

v

Apiale Tartine
Grilled Brioche, Local Whipped Ricotta, Apple Butter, Horseradish, Celery

Broccolini Caesar v
Grilled Warm Broccolini, House Caesar Dressing, Pecorino Romano,
Toasted Panko, Lemon

Grilled Chicken Caesar Salad
Romaine, Caesar Dressing, Garlic Croutons, Pecorino Romano

Reddy Burger

Toasted Brioche Bun, Two 4 oz. Patties, Housemade Dill Pickles,
Shredded Lettuce,Sliced Onion, American Cheese,

Secret Sauce, Served with Shoestring Fries

Reddy Chicken Sandwich

Toasted Brioche Bun, Seasoned Fried Chicken Breast,
Housemade Dill Pickles, Shredded Lettuce,

Sliced Onion, Secret Sauce, Served with Shoestring Fries

CWF 8

Lemon Drop Martini
Vodka, Lemon, Simple Syrup

007 Dirty Martini
Classic Dirty Vodka Martini, Just Made Filthy, Bleu Cheese Olives

Espresso Martini
Vanilla Vodka, Kahlua, Espresso

Harvest Moon Mule
Vodka, Apple Cider, Lime Juice, Ginger Beer, Cinnamon

Sweater Weather Cosmo
Grey Goose Pear, Pear Liqueur, Lemon Juice,
Cinnamon Simple Syrup, Topped with Brut

Fall Sangria
Mulling Spices, Apple Juice, Cranberry Juice, Triple Sec, Red Wine

Hazel & Spice
Ron Zacapa Rum, Frangelico, Vanilla Simple, Espresso, Almond Bitters

Pomegranate Orange Spritz
Pomegranate Juice, Orange Gin, Soda, Prosecco

Classic Margarita
Tequila, Lime Juice, Triple Sec Simple Syrup
*Make it Spicy -or- Flavored: Blueberry, Raspberry, Blackberry

RLH Old Fashioned
Knob Creek Bourbon, Demerara Sugar Cubes, Angostura Bitters

5 oz Glass al_'a::t op ULt

Rata, Sauvignon Blanc ichelo ra
™~ Boron, Pinot Grigio LD Guinness

Bieler, Rosé S& G Tavern Ale
R Silver Gate, Cabernet § Yuenglm.g

Esteoeste, Malbec New Trail Broken Heels Hazy IPA
% Boron, Prosseco % Sam Adam’s Seasonal

Lavery Dulachan
Stella Artois



