
 

 

BuckheadRestaurants.com          Atlanta | Boca Raton | Fort Lauderdale  

 

HAPPY HOUR 
Daily 4:30 till 6:30 PM 

 
 
 
 

S P E C I A L T Y  C O C K T A I L S    10.00. 
  
 

NO. 5 
NEW AMSTERDAM GIN, LEMON JUICE,  

BASIL, ELDERFLOWER 
 

TRADITIONAL OLD FASHIONED 
REDEMPTION BOURBON,  

ORANGE BITTERS, LUXARDO CHERRY,  
ORANGE TWIST  

 
SPICY 

21 SEEDS CUCUMBER & JALAPENO 
TEQUILA, LIME JUICE, SIMPLE SYRUP 

WATERMELON 
PEARL VODKA,  

FRESH WATERMELON, LIME, TRIPLE SEC 
 

HAWAIIAN COSMO  
PEARL VODKA, COINTREAU,  
CRANBERRY, PINEAPPLE,  

SPARKLING WINE 
 

LYCHEE MARTINI 
PEARL VODKA, SOHO LYCHEE LIQUOR, 

PINEAPPLE JUICE, MINT, LEMON 

 
B O T T L E D  B E E R  5 .  S P I R I T S  8 .  

HATUEY 
MICHELOB ULTRA 

 

MODELO 
STELLA ARTOIS 
CORONA LIGHT 

DEWARS SCOTCH 
DON Q RUM 

CAMPO BRAVO BLANCO 
FOUR ROSES BOURBON 
NEW AMSTERDAM GIN 

PEARL VODKA 
 

W I N E S  B Y  T H E  G L A S S  8 . 7 5 . 
WHITE 

 
RED 

 

CHARDONNAY   Les Allies 
SAUVIGNON BLANC   Les Allies 

CABERNET SAUVIGNON   Les Allies 
PINOT NOIR   Les Allies 

 

 
 

 

A P P E T I Z E R S  
1 5  D o l l a r  F o o d  M i n i m u m  

  
 

CFM SMOKED FISH DIP   chips, carrot & celery sticks   perfect to share 9.75 

SALMON TARTARE   lemon zest, shallots, basil, capers 13.00 

CEVICHE OF PRISTINE SEAFOOD   fresh mango, citrus juices, cilantro, jalapeno 12.00 

SPICY "POW POW" ROCK FLORIDA SHRIMP   crispy rice noodles  12.00 

BROILED CLAMS CASINO  shallots, sweet peppers, bacon                               (4)   11.00 

CHEESEBURGER SLIDERS   lettuce, tomato, traditional condiments                 (2)    15.00 

CRISPY, SWEET & SPICY THAI CHILI CALAMARI  12.00 

FRIED MAINE CALAMARI   garlic aioli and marinara sauce 12.00 

SKILLET ROASTED OYSTERS   white wine, garlic butter, parmesan crumbs     (4)   13.00 
STEAMED MUSSELS “GILBERT”  garlic, shallots, white wine                          14.00 

TUNA TARTARE   wasabi crème fraiche, wonton chips 14.00 

JUMBO SHRIMP COCKTAIL   traditional cocktail sauce, lemon                          (3)   12.00 

ALL JUMBO LUMP “CRAB CAKE”   grain mustard beurre blanc                    ¼ lb. 19.00 

BLUEPOINT OYSTERS ROCKEFELLER AU PERNOD                                      (4) 13.00 

EAST COAST OYSTERS  chilled – traditional cocktail sauces, lemon                 (4)   12.00 

THAI SHRIMP TACOS   shredded iceberg, pow pow sauce                                 (2)    12.00 

MAHI TACOS   cabbage slaw, sweet & spicy sauce                                             (2)    12.00 

“STEAK” & WEDGE   sliced tenderloin, colossal onion ring, loaded iceberg wedge 24.00 

    


	LYCHEE MARTINI

