HE
BU’IGALOW

LARIBRIOUSE

EAT, DRINK, RELAX

HAPPY HOUR

MONDAY-FRIDAY 4PM-7PM
DRINKS SPECIALS

PINT 4°° IMPERIAL 5°°
MILLER LITE / YUENGLING / BUNGALOW BREW

PINT 5° IMPERIAL 6°°
ELIOT NESS LAGER / BLUE MOON / PORT CITY WIT

PINT 6° IMPERIAL 7%
FACEPLANT IPA / PARTLY CLOUDY IPA / JUICY HAZE IPA
DEVILS BACKBONE VIENNA / TWO HEARTED IPA
SAM SEASONAL

BOTTLES 4%
BUD LIGHT / MILLER LITE / COORS LIGHT

PREMIUM BOTTLES 5%
AMSTEL LIGHT / CORONA / HEINEKIN / MICHELOB ULTRA

WHITE CLAW 4%
MANGO / BLACK CHERRY / RASPBERRY

WINE BY THE GLASS 6°°
PINOT GRIGIO / CHARDONNAY / CAB SAUV
PINOT NOIR / SAUV BLANC

RAIL LIQUOR 4%

MIXED DRINKS 5%
TITOS / BACARDI / BOMBAY / JIM BEAM /
CUERVO / FIREBALL

HAPPY HOUR MARTINIS 6*
FRENCH / MELON / COSMO

FOOD SPECIALS

AHI TUNA WONTONS 11°°
MARINATED TUNA, GINGER CHILI SAUCE, CRISPY
WONTONS, WASABI CREAM, SWEET SOY, CHIVES

CHEESY JALAPENO BITES 7°°
DICED JALAPENO, PEPPERJACK CHEESE, LIGHTLY
FRIED, SERVED WITH CHIPOTLE RANCH

TEMPURA GREEN BEANS 7°°
SESAME TEMPURA BATTERED GREEN BEANS
SERVED WITH CHIPOTLE RANCH

MAC N’ CHEESE FLATBREAD 11°°

CAVATAPI PASTA, QUESO, SHREDDED CHEDDAR,
TORTILLA STRIPS

PEPPERONI PRETZELS 7°°
2 PRETZELS TOPPED WITH MARINARA,
MOZZARELLA, AND PEPPERONI

OVEN BAKED POTATO SKINS 8°°
MONTEREY JACK, APPLEWOOD SMOKED BACON,
SOUR CREAM, AND GREEN ONIONS

BUNGALOWS BEST BRUSCHETTA 8°°
TOMATOS, GARLIC, BASIL, OLIVE OIL, TOPPED
WITH GOAT CHEESE AND DRIZZLED WITH A
BALSAMIC REDUCTION, SERVED WITH
TOASTED GARLIC BREAD

MOZZARELLA STICKS 7°°
SERVED WITH MARINARA




