
HAPPY HOUR MENU 
(2:00 pm to 5:00 pm and 9:00 pm to Close) 

FOOD 

4 Corn Ribs  (Veg)        $8 
(Crispy battered corn-on-the-cob ribs, served with BBQ Mayo) 

 

Chicken Wings         $10 
(Crispy breaded chicken wings tossed with your choice of fiery Buffalo sauce, 

 TR Original BBQ sauce, Honey Garlic sauce or Salt & Pepper seasoning. Served 

with blue cheese dressing, celery, and carrot sticks.) 

 

4 Potato Skins         $7 
(Crispy potato skins with a blend of melted cheeses, bacon and chives. Served 

with sour cream.) 

 

Onion Loaf          $10 
(Yellow onions with crispy breading and lightly seasoned. Served with BBQ 

Mayo.) 

 

6 oz Sirloin Steak        $23 
(Seasoned and grilled to capture the meat's natural flavors. Served with 

baked potato and seared green beans) 

 

½ Rack Baby Back Ribs       $22 
(Half rack of tender, lean pork loin basted in Original BBQ sauce. Served with 

coleslaw and fries.) 

 

½ St.Louis Ribs         $21 
(Basted with Original BBQ sauce. Served with Fries & Coleslaw.) 

 

Cajun Chicken Burger       $17 
(Spicy, Cajun-style chicken breast and double Canadian Cheddar cheese on a 

toasted bun with lettuce, sliced tomato, onions and garlic aioli.) 



N. Maimi Burger         $18 
(Chef David’s original burger recipe of seared premium beef & pork, piled high 

with melted American cheese, caramelized onions, bacon aioli, pickles,  

tomato and lettuce.) 

 

Impossible Burger (Veg)       $17 
(Plant based patty, lettuce, onion, pickle & mayo.) 

 

DRINKS 

 

Draft (12 Oz)          $5 

Draft (18 Oz)          $7 

Caesar           $8 

Sangria           $10 

JT Merlot (6 Oz)         $6 

JT Chardoney (6 Oz)        $6 

 

Melon Ball          $8 
(Get on island time with this fruity drink made with Malibu® Original, 

Midori®, crème de banana and pineapple juice. It's vibrant green color and 

sweet honeydew flavor makes it a favorite among guests) 

 

Pina Colada          $7 
(Taste the tropics with this refreshingly sweet drink featuring Bacardí® rum, 

Coco Lopez® and crushed pineapple. Garnished with a pineapple wedge and 

Maraschino cherry. It’s no surprise why it’s a favorite on beaches 

everywhere!) 

 

Long Island Ice Tea        $8 
(New Amsterdam® gin, New Amsterdam® vodka, Sauza® Hacienda Gold, 

Bacardí® rum, triple sec.) 


