
*Consuming raw or undercooked meat, eggs, poultry, or seafood increases your risk of contracting a foodborne illness. *These items contain food that is raw, undercooked, or cooked to order. Please advise your 
server of any food allergens.**Guests serviced by a Bartender must initiate a tab using a valid credit card, room number, or identification. For parties of 6 or more a 20% standard tip has been applied to your bill 
for your convenience. You may add additional tip and or adjust as you see fit. For guests starting a tab, any check left unclosed at the end of service will have applied 20% tip for your convenience. This amount 

may be adjusted by speaking with a manager. One-check policy for parties of 10 or more. 

26.5

happy hour  menu

BUD LIGHT

MILLER LITE

COORS LIGHT

YUENGLING

(DRAFT)

$ 4  d o m e s t i c s

FROGMAN LAGER

CRAZY PILS

HEAVENLY TRIP IPA

ODU GOLDEN ALE

MANGO CART WHEAT

$ 5  c r a f t  b e e r s

DALIA PINOT GRIGIO

BLACK’S STATION CABERNET SAUVIGNON

$ 4  w i n e  g l a s s e s

VA CINNAMON
Bold Rock Virginia Apple Cider, Fireball

GRAIN ROYALE
McKenzie’s Black Cherry Cider,  

Black Cherry Liqueur, Sparkling Wine 

ROOFTOP ‘RITA
Volcano Sauce Berry Sour, House Tequila, 

Lime Juice, Simple Syrup

GRAINMOSA | 8
House Champagne, Mango Cart Wheat Ale,  

Orange Juice

LOADED LEMONADE
Legendary Lemonade - St. George Brewery,  

Vodka, Passionfruit

BEERLOMA
Stiegl Radler, Tequila, Grapefruit Juice, Lime

SMASHBURGER
Griddled Beef Patty, American Cheese,  

Lettuce, Tomato, Special Sauce, Potato Bun

$ 6  b e e r  c o c k t a i l s

$ 5  h a p p y  h o u r  f o o d


