
    

 HAPPY HOUR
Monday through Friday from 3 - 6 PM

Snacks & more
O CHOPPED   11 
iceberg, applewood bacon, cucumber, blue cheese, tomato, 
avocado, chipotle ranch, corn tortilla (d)

BEET & ARUGULA  12 
eagle road beets, arugula, goat cheese crema, pickled grapes, 
pistachio vinaigrette, mint (d,n)  

DADDY O CAESAR  10 
baby romaine, roasted peppers, 18 month manchego,  
warm polenta croutons, lemon caesar dressing (d,g)

Salad ADDITIONS 
 

GRILLED CHICKEN  10 | GARLIC SHRIMP  12 
PAN SEARED SALMON  14 | STEAK TIPS  16

ALE BATTERED CHEESE CURDS  10 
wisconsin cheddar, “O” sauce (d,g)

TRUFFLE FRIES  9 
parmesan, truffle aioli, herbs (d,g)

DUCK CONFIT TOAST  15 
sonoma county duck, onion marmalade, pickled mustard seed, 
goat cheese, radish (d,g)

PORK BELLY SLIDERS  11 
miso barbecue, ranch slaw, pickled red onion, brioche bun, 
sweet potato chips (d,g)

KUNG PAO TOFU  10 
spicy chili sauce, szechuan peppercorns, peanuts (n)

TRUFFLE MUSHROOM FLATBREAD  12 
maitake mushroom, arugula & shaved onion, gruyère, truffle 
crumbs (d,g)

DANG DANG SHRIMP  14 
tempura, nashville hot aioli, green papaya, tajin (d,g,s)

BARNEGAT LIGHT SCALLOPS  23 
tuscan kale, n’duja vinaigrette, roasted sweet potatoes, pistachio 
gremolata (d,n,s)

SHORT RIB TAGLIATELLE  23 
pearl onions, wild mushrooms, crème fraîche  (d,g)

SOUP OF THE DAY  9

VERLASSO SALMON  23 
creamer potatoes, watercress & citrus salad, pesto,  
port reduction (d)

GARLIC SHRIMP TACOS 14`(2) 
kale & cabbage slaw, avocado, aji amarillo aioli, pickled red onion, 
fries (g,s)

10.28.24

SIPS
CANS  6

Miller Lite Pilsner

Ship Bottom Pineapple Mango Cider

Yuengling Lager

Breckenridge Vanilla Porter

Manafirkin Ju Sea Shore IPA

Blue Moon Belgian White

Carton “The Hook” Citra Pale Ale

Flying Fish Salt & Sea Sour

Bud Light Pilsner

Jetty Hazy IPA

Stella Artois Pilsner

Beach Whiskey Pineapple Coconut Whiskey 
Canned Cocktail

HOUSE WINES  7

Pinot Grigio

Chardonnay

Pinot Noir

Merlot

Cabernet Sauvignon

White Zinfandel

WELL DRINKS  8

HOUSE COCKTAILS  8

SPARKLING COSMO   
lbi vodka, triple sec, cranberry, lime, 
champagne

BLUEBERRY MARGARITA  
muddled blueberry, blanco tequila, orange 
liqueur, blueberry syrup

CHAMPAGNE O RAMA 
raspberry vodka, sparkling wine, grenadine 
sugar rim

MUSSEL POTS
1 LB PRINCE EDWARD ISLAND  

MUSSELS   14 
fresh garlic bread (g,s) 
SELECT YOUR STYLE 

white wine or 
san marzano pomodoro   

Allergens: d-dairy, g-gluten, n-nuts, s-shellfish  
A 3% credit card processing fee is applied to all checks, unless using debit cards or cash

Host  Your  Par t y  Here!
DADDY O IS A GREAT VENUE TO HOST YOUR 

NEXT EVENT OR CELEBRATION!


