
HAPPY HOUR  
MONDAY-FRIDAY 4 PM -7PM  

DRINKS SPECIALS 
 

PINT  465        IMPERIAL  565 
MILLER LITE / YUENGLING / BUNGALOW BREW   

 

PINT  565        IMPERIAL  665 
ELIOT NESS LAGER / BLUE MOON / PORT CITY WIT   

 

PINT  665        IMPERIAL  765 
FACEPLANT IPA / PARTLY CLOUDY IPA / JUICY HAZE IPA 

DEVILS BACKBONE VIENNA / TWO HEARTED IPA 
SAM SEASONAL  

 

BOTTLES   465 
BUD LIGHT / MILLER LITE / COORS LIGHT 

 

PREMIUM BOTTLES   565 
AMSTEL LIGHT / CORONA / HEINEKIN / MICHELOB ULTRA  

 

WHITE CLAW 495 
 MANGO / BLACK CHERRY / RASPBERRY 

 

 WINE BY THE GLASS   635 
PINOT GRIGIO / CHARDONNAY / CAB SAUV 

PINOT NOIR / SAUV BLANC 
 

RAIL LIQUOR   465 

 

MIXED DRINKS   595 
TITOS / BACARDI / BOMBAY / JIM BEAM /  

CUERVO / FIREBALL 
 

HAPPY HOUR MARTINIS   635
 

FRENCH / MELON / COSMO 
 

FOOD SPECIALS   
 

AHI TUNA WONTONS  119 5  
MARINATE D TUNA ,  GINGER C HILI  SA UCE,  CRISPY  

WONTONS,  WASA BI CREAM, SWEET SOY,  CHIV ES  
 

CHEESY JALAPENO BITES 79 5  
DICED  JALAPE NO,  PEPPERJACK CHEE SE,  LIGHTL Y  

FRIED,  SE RVED WITH C HIPOTLE  RANC H  
 

TEMPURA GREEN BEANS 79 5  
SESAME  TEM PURA BA TTERED GREEN BEA NS  

SERVED WITH CHIPOTL E RANCH  
 

MAC N ’  CHEESE FLATBREAD  11 9 5 
CAVATAPI PA STA,  QUE SO,  SHR EDDE D C HEDDA R ,  

TOR TILLA STRIPS  
 

PEPPERONI PRETZELS  79 5  
2 PRETZELS TOPPED WITH MARINARA,   

MOZZAR ELLA,  AND PEPPERONI  
 

OVEN BAKED POTATO SKINS  89 5  
MONTE REY JACK,  APPLE WOOD SM OKE D BAC ON,  

SOUR C REAM, A ND GRE EN ONIONS  
 

BUNGALOWS BEST BRUSCHETTA  89 5  
TOMATOS,  GARLIC ,  BA SIL ,  OLIVE OIL ,  TOPPE D  

WITH GOA T CHE ESE  AND DR IZZL ED WITH A   

BALSAMIC  REDUCTION,  SERVED WITH  

TOA STE D GA RLIC BREA D  
 

MOZZARELLA STICKS  79 5  
SERVED WITH MARINA RA  


