
Adventurous Cocktails
$13

SPRING BREAK 4 EVER
Grey Goose Vodka, Chareau Aloe Liqueur, Watermelon, 

Strawberry, Lemon, Mint

OH, MY DARLING!
TTanqueray Gin, Soul Cachaca, Acid Adjusted Clementine 
Juice, Sea Salt & Black Pepper Tincture, Rosemary

SILK & SATIN
Plymouth Gin, Lillet Blanc, Blueberry, Blackberry, 

Mascarpone, Sage, Lemon

BLOOM
Bar Hill Gin, Creme De Flora, Jasmine Honey, Sparkling Rosé

TIKITIKI TALES
Santa Teresa 1796 Rum, Banks 5 Rum,

Chinola Passion Fruit Liqueur, Vanille De Madagascar, 
Orgeat, Lime

THE EXUMAS
Bacon Fat-Washed Coconut Cartel Rum, Pecan & Chicory 
Infused Pedro Ximenez Sherry, Amaro Di Angostura,
GiGiffard Abricot Du Roussillon, Chocolate Covered Bacon

STOLEN HOURS
Don Julio Blanco, Aperol, Blood Orange Gastrique, Thyme, 

Lime

MADAME PELE
Grilled Pineapple & Poblano Sous-Vide Herradura Reposado, 

Ancho Reyes Chile Liqueur,Chipotle Agave,
FFresh Pineapple, Smoked Salt

NETFLIX & CHILL
Brown Butter-Washed Redemption Rye Whiskey,

Caramel Corn Demerara, Cola Bitters

PONY BOY
1792 Small Batch Bourbon, Gold Shimmer Glitter, Lemon, 

Honey, Gold Sugar Glass

The O.G's
$13

FROM RUSSIA WITH LOVE
Ketel One Vodka, Fresh Pressed Ginger, Lime

THE NIGHT CAP
BelBelvedere Vodka, Espresso, St. George Nola Coffee Liqueur, 
Five Farms Irish Cream, Tiramisu Chocolate Bark

NEVER ENDING SUMMER
New Amsterdam Vodka, Giffard Caribbean Pineapple, 
Hibiscus Tea, Orange Blossom Water, Tropical Red Bull

WEST INDIAN HANDSHAKE
Bacardi Ocho Rum, Plantation Pineapple Rum,
GiGiffard Banane Du Bresil, Mango, Almond Orgeat

EL DIABLO
Maestro Dobel Diamante Tequila, Briottet Creme De Cassis, 

Fresh Pressed Ginger, Lime, Agave

PISTACHE, YO!
Rock N Roll Tequila, Del Maguey Vida Mezcal, Pistachio 
Orgeat, Pineapple, Orange Bitters, Ancho Chili Rim

THIS SH!THIS SH!T IS BANANAS
Banana Infused Teeling Small Batch Irish Whiskey, Vanilla, 

Coriander, Black Walnut Bitters, Demerara,
St. George Bruto Americano,

CBD Infused Banana Bread Muffin

SINCERELY, THE WILDER
WWoodford Reserve Bourbon, Fig & Chai Infused Cocchi Di 

Torino, St. George Spiced Pear Liqueur



VEGETABLE PAKORAS
$12

Lightly Battered And Fried Organic Vegetables,
Mango Chutney

LOCAL SMOKED FISH DIP
$15

HickoHickory Smoked Local Mahi Mahi,
Serrano Pepper Onion Relish & Tortilla Chips

ROASTED BEET HUMMUS & CRISPY FALAFEL 
$14

Tahini, Pickled Veggies, Dolmades, Feta Cheese, Naan

SMOKED SPINACH & ARTICHOKE DIP
$12

Smoked ArtiSmoked Artichokes, Organic Baby Spinach,
Roasted Garlic & Tortilla Chips  

WILDER WINGS
$12

Marinated Free Range Chicken Wings,
House Made Smokey Mango BBQ Sauce

SPICY CHICKEN MEATBALLS
$14$14

Mango Tomatillo Sauce

I WANT IT ALL
$16

Wilder Wings, Sliders, Hand Cut Kennebec French Fries

Small Plates
TUNA POKE BOWL

$15
Watermelon, Cucumber, Avocado, Red Onion, Scallion, 

Sesame Ponzu, Wonton Crisps 

JERK CHICKEN QUESADILLA
$13

RRed Onion, Tricolored Peppers,
Cilantro Lime Gremolata, Crema

CHANNA MASALA
$14

Chickpeas Cooked With Coconut Milk & Spices, Naan

GRASS FED BEEF SLIDERS
$12

3 Slide3 Sliders, Aged Cheddar, Caramelized Red Onion, 
Kennebec Fries, Wilder Sauce

PESTO GRILLED CHICKEN FLATBREAD
$12

Grilled Chicken, Basil Pesto, Diced Tomatoes,
Shaved Parmesan, Balsamic Glaze, Naan Bread

MARGHERITA FLATBREAD
$10$10

House Made Pomodoro Sauce, Basil, Garlic, Mozzarella 

SIDE OF HAND CUT KENNEBEC FRENCH FRIES 
$6

Ginger Ketchup | Add Truffle Aioli $1

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions. We kindly ask that you make us aware of any allergies.


