
COCKTAILS

BEER
Shut Up & Drink IPA   9   Manahawkin, NJ 
      manafirkin brewery + tuckers collab!  hazy, easy drinking ipa, 6.5% ABV, 65 IBU

Guinness Stout   8   Dublin, Ireland 
      dark & creamy irish dry stout, 4.2% ABV, 22 IBU
Yuengling Lager   7   Pottsville, PA 
      medium bodied american lager, 4.4% ABV, 12 IBU
Stella Artois   8   Leuven, Belgium 
      clean, crisp belgian lager.  5.0% ABV, 24 IBU
Coors Light    7   Golden, CO 
      american light lager  4.2% ABV, 10 IBU
Sam Adams Seasonal  8   Boston, MA 
      seasonal offerings from the OG craft house, 5-6% ABV, 10-25 IBU
Kane Head High   9   Ocean, NJ 
      american ipa, 6.6% ABV, 80 IBU
Blue Moon   8   Golden, CO
      belgian-style wheat with a coriander and orange spiciness, 5.4% ABV, 9 IBU
Dogfish Head Grateful Dead Juicy Pale Ale   9   Milton, DE 
      juicy pale ale with notes of pineapple, mango & passionfruit, 5.3% ABV, 30 IBU
ManaFirkin Ju Sea Shore IPA   9   Manahawkin, NJ 
     this hazy ipa is saturated in hop sap with hints of mango.   7.4% ABV, 68 IBU
Jetty Session Ale   8   Long Beach Island, NJ 
      the perfect session ale by our friends at jetty brewery, 5.2% ABV, 22 IBU  

Cape May IPA   9   Cape May, NJ 
      well balanced american ipa with floral & citrus notes, 6.3% ABV, 63 IBU
Neshaminy Creek Fearless Pale Ale   9   Croydon, PA 
      our own fearless pale ale collab with these crazy kids, 5.3% ABV, 54 IBU
Ship Bottom “The Shack” IPA   9   Long Beach Island, NJ   
      hints of musky, earthy, citrus, mango, tropical & stone fruit, 6.0% ABV, 91 IBU
Down East Cider   8   East Boston, MA 
      unfiltered farm fresh cider, 5.1 ABV, 0 IBU
Founders Porter   9   Grand Rapids, MI 
      silky black with hints of coffee & chocolate , 6.5% ABV, 45 IBU
Tröegs Perpetual IPA   9   Hershey, PA 
      imperial IPA with hints of citrus, notes of pine, subtle grain, 7.5% ABV, 85 IBU  
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>PARTY SHAKERS
To Share or Not To Share, That Is The Question!?! 

Tuckers Tikitini, Fire Apple Sangria 
or Spicy Pomegranate Margarita 

Serves 5   $65 

MOCKTAILS
Orangeade  lemonade, orange juice, agave, lemon   8
Pomegranate Nojito  pomegranate juice, agave, lime,  
mint, soda   8
Butter Beer  cream soda, butterscotch drizzle, whipped cream   8

BUBBLES� GLS / BTL
Opici California Champagne, NV� 12 / 48
Ca Furlan Prosecco, Italy, NV� 14 / 56
Veuve Clicquot Champagne, Reims, FR, NV� 150

LIGHT, CRISP, REFRESHING WHITES
Sauvignon Blanc, The Applicant, Chile, ‘24� 10 / 50
Sauvignon Blanc, Lobster Reef, NZ, ’22� 62
Sauvignon Blanc, Three Brooms, NZ, ‘22� 68
Sauvignon Blanc, Kim Crawford, NZ, ’24� 14 / 70
Pinot Grigio, La Vendemmia, Veneto, IT, ’24� 12 / 60
Pinot Grigio, Maso Canali, IT, ‘24�   62
Pinot Grigio, Santa Margherita, Alto Adige, IT ’21� 94
Vihno Verde, Sol Real, Portugal, ‘22�   10 / 50

VOLUPTUOUS & TEXTURED WHITES
Chardonnay, Beringer Main & Vine, CA, ’24� 10 / 50
Chardonnay, 4 Vines Naked, Napa, CA, ‘19�  55
Chardonnay, M. Dean, CA, ’21� 14 / 70
Chardonnay, Stags’ Leap Winery, Napa, CA‘19� 90

CRISP WITH A KISS OF SWEETNESS
Riesling, JH Selbach, Mosel, DE ‘22� 12 / 60 
Riesling, Eroica, Columbia Valley, WA ‘19� 60

ROSÉ WINES 				           
Domaine Saint Mitre Rosé, Provence, FR, ‘20� 12 / 60 
Hampton Water Rosé, Languedoc, FR, ‘22� 18 / 90

ALCOHOL REMOVED  				           
Plus & Minus Sauvignon Blanc, Australia� 10 / 50

DELICATE AND AROMATIC REDS� GLS / BTL
Pinot Noir, Montpellier, CA, ’22� 10 / 50
Pinot Noir, Iris, Willamette Valley, OR, ‘19� 66
Pinot Noir, Dubard, Languedoc, FR, ’23� 13 / 65
Pinot Noir Erath, OR, ‘17� 70
Pinot Noir, La Crema, Santa Rosa, Sonoma, CA ’16� 85 
Sangiovese, Piazzano, Chianti, IT ‘23� 13 / 65

SILKY AND PLUSH REDS
Malbec, Domaine Bousquet, Argentina ‘23� 11 / 55 
Merlot, Beringer Main & Vine, CA ‘19� 10 / 50
Merlot, Michael Pozzan Annabella, Napa, CA ‘16� 14 / 70
Merlot, Duckhorn “Decoy”, Sonoma, CA ’15�  95

BOLD AND POWERFUL REDS
Cabernet, Beringer Main & Vine, CA ‘24� 10 / 50
Cabernet, Stel & Mar, CA ‘21� 14 / 70
Cabernet, Joel Gott 815, CA ‘24� 16 / 80
Cabernet, Pull, Paso Robles, CA. ‘18� 60
Cabernet, Louis Martini, Sonoma, CA. ‘18� 72
Cabernet, Maddalena, Pasa Robles, CA ‘18� 80
Cabernet, Simi, Alexander Valley, CA ‘18� 85
Cabernet, Beringer, Knights Valley, Sonoma, CA ‘18� 90
Cabernet, Jax, Napa, CA ‘21� 120
Cabernet, The Prisoner, CA, ‘19� 150
Cabernet, Silver Oak, Alexander Valley, CA ‘16� 190 
Tempranillo, Vega Sindoa, Spain, ‘20� 11 / 55
Primitivo, Pio Riporta, IT, ‘18� 11 / 55

CANNED COCKTAILS High Noon Black Cherry or Lime   11  
Sun Cruiser Vodka Iced Tea   11

Tuckers Tea   deep eddy sweet tea vodka, deep eddy peach, 
agave, mint leaves, lemon   15
Shut Your Pumpkin Pie Hole   vanilla vodka, all spice,  
pumpkin, walnut bitters, cold foam, cinnamon, graham cracker   16
Tuckers Tikitini   bacardi coconut and pineapple rum, 
pineapple juice, toasted coconut   16
Orange Crush   deep eddy orange vodka, fresh squeezed oj, 
sprite   15
Sassy Apple   weber ranch agave vodka, apple cider, butter-
scotch, lemon, cinnamon-brown sugar simple, club   15
Spicy Pomegranate Margarita   mi campo silver tequila, 
spicy chili bitters, pomegranate, lime, agave, black salt   16
A Botanical Affair   gin, spiced pear simple, lemon,  
pear nectar, club, thyme, cinnamon   16
Fire Apple Sangria   merlot, fireball, peach schnapps,  
apple cider    15
Vansant’s Rum Punch   el dorado 3 year rum, aperol,  
grapefruit, pineapple, lime   16
Strawberry Whiskey Smash   conciere bourbon, lemon, 
strawberry simple, mint, club   15
Campfire Old Fashioned   Makers Mark, Graham Cracker 
Syrup, Amarena Cherry, Vanilla Bean   16


