Basil & Baxters

Kitchen & Cocktails

Happy Hour Menu 4pm till 6pm
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DRAFTS

Bud Light 160z 3.50
Avalanche Amber Ale 160z 4.50
Goose Island IPA 160z 5.00
Funky Buddha Hefeweizen 160z 5.50
Oyster City Red Right Return 160z 5.50
30 A Beach Blonde 160z 5.50
30 AIPA 160z 6.00

BOTTLE

Bud Light 3.00
Coors Light 3.00
Michelob Ulira 3.00
Yuengling 3.00
Miller Lite 3.00
Corona 3.50
Corona Lite 3.50
Guiness 3.50
Abita Amber Ale 3.50
Blue Moon 3.50
Heinekin 3.50
TRULY 3.50

Acrobat Pinot Grigio

Broadside Cabernet 7.00
Hess Chardonnay 7.50
Meiomi Pinot Noir 8.00

Aristocrat Vodka, Gin or Rum 4.50
Evan Williams whiskey 4.50
Cluny Scotch 4.50

MINI APPETIZERS

Aioli French Fries 4.5
topped with homemade chipotle aioli, bacon and
green onions

Chips & Salsa 4

Chips fried in house with homemade mild salsa
Sub queso 6

Chicken Lettuce Wrap 4
Grilled chicken topped with mango salsa & fresh
cilantro

Fried Mozzarella 4
won-ton wrapped, served with homemade marinara
& topped with parmesan

Bangin Shrimp 5.5
Fried and tossed in homemade sweet chili aioli
sauce served over mixed greens & topped with
green onions

Boneless Wings 5
Hand breaded & fried with your choice of hof,
regular, raspberry habanero or "Dave" super hot
served with choice of homemade blue cheese or
chipotle ranch

Shrimp Beignets 5

Shrimp, corn, onions & peppers in our homemade

beer batter served with chipotle aioil sauce




Basil &

Baxter's
Cocktails

Hand Crafted Draught Beer
Cocktails

Top shelf Margarita Bud Light 4
Tequila Blanco, Fresh squeezed lemon, lime, and

G 30A Blond 6
orange, agave, salted rim, and topped with Grund] S i
Marnier Breckenridge Avalanche Lager 6
Feesh /5 . ) Oyster City Red Right Return 6
Fresh lemon juice, splash of simple syrup, Tanqueray
gin and finished with champagne Goose Island IPA 5
Moscow Mule Grayton 30A IPA 6
Tito's vodka, fresh lime wedge, ginger beer in a
copper mug 9 Fairhope Coffee Stout 7

Old Fashioned
Maker's Mark bourbon, special bitters, muddled
sugar, over a large ice cube and garnished with a i BO“’IES

orange zest and cocktail cherry

Raspberry Tartini

Tito's vodka raspberry simple syrup and fresh lemon Angry Orchard '
juice shaken with a sugar rim ” Abita Amber 4.25
Basil Gin Martini Bud Light 35

Tanqueray gin, lime juice and basil simple syrup
shaken to perfection Coors Light 3.5

Whiskey Sour

Corona 4.5
Crown royal, fresh lemon juice, simple syrup
garnished with a cocktail cherry 8 Guiness 5
House Dirty Michelob Ultra 3.5
House made pickled vodka, shaken and served with
olives and okra 7 Miller Light 3.5
Baxter's Manhattan Budweiser 3:5
Woodford Reserve, sweet cherry juice, served up 11

Yuengling 3.5
Chocolate Martini
Godiva chocolate liquor, hazelnut liquor, and vodka Truly 4.5

10 Assorted Flavors

served in a chocolate drizzled glass

Bourbon's
Make it an old fashioned
for 2S more

Woodford Reserve 10
Four Roses 8
Elijah Craig 8
1792 9
Knob Creek 9
Basil Hayden 11

Check out our bar area and happy hour specials
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