
APPETIZERS $8
THE TRADITIONALS 

CHOOSE ONE OF THE FOLLOWING: CHICKEN TENDERS OR 
FRIED SHRIMP. 

SERVED WITH RANCH, BUFFALO, OR THAI CHILI SAUCE. 

FRIED CLAM STRIPS 
SERVED WITH A SIRACHA TARTAR SAUCE.

CRAB SPINACH DIP 
FRESH PARMESAN CHEESE, ARTICHOKE HEARTS, LEMON, 
JALAPENO, & CRISPY CORN TORTILLA CHIPS. 

CRISPY COUNTRY CALAMARI 
SERVED WITH COCKTAIL OR REMOULADE. 

FRIED ALLIGATOR 
CRISPY FRIED ALIIGATOR SERVED WITH OUR HOUSE MADE 
REMOULADE SAUCE. 

*SEAFOOD CEVICHE
SCALLOPS, SHRIMP, SALMON, AHI TUNA, FRESH CILANTRO, 
RED ONION, TOMATTO & LIME JUICE, SERVED WITH FRESH 
CORN TORTILLA CHIPS. 

FISH TACOS 
TWO GRILLED TEQUILA-MARINATED TILAPIA TACOS WITH CHIPOTLE 
SLAW, SLICED AVOCADO, & AND A CUCUMBER TOMATO SALSA. 

HUMMUS & GRILLED PITA 
BREAD 
ROASTED RED PEPPER HUMMUS, SERVED WITH ROASTED 
JALAPENOS, & GREEN OLIVES. 

CRABBY'S SLIDERS 
 CHOICE OF KOBE  BEEF SLIDERS WITH   TRADITIONAL TOPPINGS & 
SIRACHA   AOLI, OR AHI TUNA SLIDERS WITH JICAMA SLAW AND 
SIRACHA  AOLI

*MAY CONTAIN RAW OR UNDERCOOKED SEAFOOD 

COCKTAILS $8
ST-GERMAIN SANGRIA 

RED WINE, FRESH FRUIT JUICES, BLACKBERRY & APRICOT BRANDY, ST. 
GERMAIN ELDERFLOWER LIQUOR, AND CLUB SODA. 

WHIPPED LIME 
A LIGHT REFRESHING MIXTURE OF WHIPPED VODKA. LIME CORDIAL, & CLUB 
SODA.

CRABBY’S OCEAN WATER 
HOUSE VODKA, GIN, RUM, TEQUILA, BLUE CARACAO, SWEET & SOUR, AND 
A SPLASH OF SPRITE. 

CRABBY’S PUNCH 
HOUSE VODKA, GIN, RUM, TRIPLE SEC, ORANGE JUICE, PINEAPPLE 
JUICE, & A SPLASH OF SPRITE. 

CLASSIC OLD FASHIONED 
JIM BEAM WITH CHERRY, ORANGE, SIMPLE SYRUP, AND BITTERS. SERVED 
OVER A LARGE WHISKEY ROCK. 

MOSCOW MULE 
HOUSE VODKA, LIME & GOSSLING’S GINGER BEER. SERVED IN A COPPER 
MUG, ON THE ROCKS. 

MIMOSEY ON OVER 
VODKA, CRANBERRY JUICE, ORANGE JUICE, CINNAMON SIMPLE SYRUP, 
TOPPED WITH LA MARCA PROSECCO. 

MARTINIS $8 
DIRTY MARTINI 
MADE WITH YOUR CHOICE OF HOUSE VODKA OR HOUSE GIN, VERMOUTH & 
OLIVE JUICE, SERVED WITH AN OLIVE GARNISH 

COSMO MARTINI 
HOUSE CITRUS VODKA, FRESH SQUEEZED LIME, AND CRANBERRY JUICE. 

LEMONS MARTINI 
HOUSE CITRUS VODKA, FRESH SQUEEZED LEMON JUICE, SYMPLE SYRUP, 
SERVED WITH A SUGARED RIM 

POMEGRANATE MARTINI 
POMEGRANATE VODKA, LIME JUICE, TRIPLE SEC & CRANBERRY JUICE. 



WINE $8
VEUVE DE VERNAY 
Sparkling Rosé, France 

CHATEAU ST JEAN 
Pinot Noir, California 

OYSTER BAY
Sauvignon Blanc, Marlborough 

LINDEMAN’S 
Moscato D’Asti, Italy 

14 HANDS 
Hot to Trot Red Blend 

COLUMBIA CREST 
Merlot, California 

GASCON 
Malbec, Argentina, Dry Red 

ECCO DOMANI 
Pinot Grigio, Italy 

CHATEAU ST MICHELLE 
Riesling, Columbia Valley, WA 

LINE 39 
Cabernet, Lodi, CA 

ROBERT MONDAVI 
WOODBRIDGE 
Chardonnay, California 

LA MARCA 
Prosecco, Sparkling Italian 

CHARLES & CHARLES 
Rosé, Washington 

CONUNDRUM WHITE 
California Blend 

PLEASE DRINK RESPONSIBLY 

DON’T FORGET ABOUT WINE 
WEDNESDAY! ASK YOUR 

SERVER FOR DETAILS. 

Tuesday-Friday 3pm-6pm 

BEER $1 OFF ALL BEER          WELL LIQUORS $6

DRAFT BEER 
STELLA ARTIOS 
LAGUNITASIPA 
SWEETWATER 420 

-PALE ALE 

BIKE RACK 
-AMBER ALE 

OZARK BEER CO. 
-IPA 
-ROTATING TAP 

LOST 40 
-ROTATING TAP 

BENTONVILLE 
BREWING CO. 

-ROTATING TAP 
BLACK APPLE CROSSING 

-HIBISCUS CIDER 

WISEACRE COFFEE 
-MILK STOUT 

RENDEZVOUS JUNCTION 
-ROTATING TAP 

MICHELOB ULTRA 
MILLER LITE 

ASK YOUR SERVER ABOUT 
ROTATING T

 
APS! 

BOTTLED BEER 
BUDWEISER 

BUD LIGHT 

COORS LIGHT 

MILLER LITE 

MICHELOB ULTRA 

BUCKLERS N/A 

SHINER BOCK 

HEINEKEN 

BLUE MOON 

CORONA EXTRA 

CORONA PREMIERE 

BOULEVARD WHEAT 

DOS XX LAGER 

AMSTEL LIGHT 

YUENGLING 

STELLA CIDRE 




