
Happy Hour 4-7 pm Daily
$3.75 Well Martinis

$3.75 Well Drink
1/2 Priced Drafts 

$1 off Bottled Beers
$6 Specialty Drinks

Specials & Snacks

Snacks $5 
(Half-Price at Happy Hour)

Goat Cheese & Herb Gratin 
House Crostini

Calamari Fritti
San Marzano Dipping Sauce 

Yellowfin Tuna Sashimi 
Lettuce Wrap

Gingered Pineapple Salsa 

Angelos Meatball Slider
Slider, Melted Provolone, Krystal Bun

 

Mini Carprese Salad
Just Made Mozzarella, Tomato, Basil 

Buffalo Chicken “Potstickers”
Spicy Maytag Dipping Sauce 

South Philly “Beignets 
Melted Mozzarella & Sweet Basil 

Filling, San Marzano Sauce 

Mahagony Glazed Chicken 
Drumettes 

Blue Cheese Dip & Celery Stix

Nuevo Classico Deviled Eggs 
Mote Marine Caviar

Mahi Mondays
$2 Mahi Tacos in the bar or full dinner option in dining room

Wine Wednesdays
Special selections, Big savings

Gals Night Out Thursdays
Our better half enjoy $2 wine, Champagne  

or Cosmos from 8 p.m. - 11 p.m.



Specialty Drinks  9
Libby’s Lemonade

Libby’s Infused Hangar One, Hibiscus Nectar, Mixon Farms Lemonade, Have it up or over Ice!

La Luz
Hangar 1 Kaffir Lime Vodka, Fresh Lime, Fresca, Watermelon Granita

Champagne Libby
Champagne Infused with Strawberry and Sage

Classic Manolo Mary
Organic Crop Cucumber Vodka, House-Made Spicy Bloody Mix, Horseradish Creme Fraiche

Sangria Libby
Pinot Noir Infused with Fresh Organic Fruit and Gautier Champagne Brandy

Vodka Palmer 
Firefly Iced Tea Vodka, Mixon Farm Organic Lemonade

Libby’s Martinis  10
Hangar 1 Vodka your way 

Olives, Blue Cheese Stuffed Olives, Watermelon Cubes, Lemon Twist Ice cubes,  
Cocktail Onions, Ginger Cubes, Frozen Grapes. Great up or on the rocks!

Libby’s Cosmopolitan 
Hangar 1 Mandarin, House-Made Citrus Infusion, Cointreau, The rest is a secret!

Pomegranate 
Hangar 1 Buddas Hand Citrus Vodka, House-Made Ginger Infusion, Pomegranate

Park Ave 
Absolute ruby Red, Fresh Lime, Cointreau, Pineapple, Maraschino

Dutch Chocolate Martini 
Decadent but Refined, Perfect Before or After Dinner

Espresso Martini 
Fresh Pressed Espresso and our secret recipe!

The Pearsuasion 
Hanger 1 Spiced Pear Vodka, St. Germain Elderflower Liquor, Champagne

Fraser Fizz 
Hanger 1 Fraser River Raspberry Liquor, Limoncello, Fresh Raspberries

The Temptation  6
happy hour priced all day!

A Blend Between a Dark & Stormy and a Moscow Mule with Gosling’s Black 
Seal Dark Rum, Barritt’s Ginger Beer, Served in a Libby’s Copper Mug


