4-6pm
o Menu

RENCH FRIES 6
French fries topped with chipotle alol, bacon and

C OLIVE OIL DIPPING SAUCE 5

s | garlic, parsley, red pepper. and a squeeze of
halsaml-: vinegar served with our house fried rolls

' BANGING SHRIMP B
Gulf shrimp fried and tossed in sweet chill aioll and green
onkons

SHRIMP BEIGMNETS &
i Savory beignets with gulf shrimp. corn, green onion, beer and
splces with house made chipotle alcli

BBO PORK TACO 5
Slow cooked pork butt over slaw and finished with bbg sauce

FRIED ARTICHOKES &
Lightly dusted and fried artichoke guarters served with a
lemon poppyseed aloli

BAXTER'S TENDERS 6
Plain. or tossed in sauce and served with carrot and celery
and your choice of ranch or blue cheese dressing

CRISPY POTATO CAKES 5
fluffy inside with scallions and garlic then fried crispy and
drizzled with house made aloll

GORDON'S PEPPER JELLY 5
Cordons special pepper jelly served over cream cheese and
served with assorted crackers

CHICKEN CAESAR LETTUCE WRAP 5
griiled chicken in romaine lettuce with shaved parmesan and
Caesar dressing

Drinks 68
WHISKEY SOUR

SAMGRIA
ask your bartender

FRENCH FIZZ
Fresh lemon juice. simple syrup. and gin over Ice with a splash
of soda

CUCUMBER VODKA WATER
PICKLED MARTINI
SPICY TEQUILA BAYOU JUICE

Beer & Wine

WINE
HOUSE WHITESS HOUSE RED 36

BEER ON TAP

AVALANCHE ALE 30A BLONDE, MILLER LITE. MICHELOB
ULTRA. GOOSE ISLAND IPA, BIC NOSE IPA, ODD PELICAN
PILSNER

« BOTTLED BEER
BUD LIGHT, BUDWEISER, YUENGLING, MILLER LIGHT, COORS
LIGHT, COROMA, CORONA LIGHT, AND MICHELOBE ULTRA



