FOUNTAIN LOUNGE

CHEF’S

HAPPY HOUR

APM-6PM | TUESDAY-FRIDAY

BITES

CHEESE BOARD 15

Chef's Daily Selection of 2 Artisan Cheeses, Nuts, Honey, Fruit
+ Bottle of House Red or White 35
[imit one per order

SMOKED GULF TUNADIP 8

House Smoked Gulf Tuna, Fine Herbs, Grilled Lemon, Truffled Potato Chips

BLUE CRAB BEIGNETS 9
Truffle Aioli, Red Onion Agrodolce

PIMENTO CHEESE AND CAVIAR 9

House Pimento Cheese Spread, Hackelback Caviar, Fried Saltines

DRINKS

LOCAL BEER 6

Paradise Park Lager, Jucifer Hazy IPA, Canebreak Wheat Ale,
Ahita Springs Amber Lager

GLASS OF HOUSE RED OR WHITE 8

MARTINI 9

Wheatley Vodka or Bombay Dry Gin Martini, Lemon
+ Truffle Fries & Aioli 6

HOUSE MULE 9
Choose Your Spirit, Lime, Ginger Beer, Wheatley Vodka, Bombay Dry Gin,

Milagro Silver Tequila, Buffalo Trace, Bacardi Rum

SAZERAC 10

Sazerac Rye, Simple, Peychauds Bitters, Absinthe

PRETZELS & CREAM 10

Crown Royal Salted Caramel, Hazelnut, Bourbon Cream, Coffee,
Whipped Cream, Caramel, Pretzels




