
Bar Only
5pm to 8pm Mon. - Fri.

Food  $10

Wine $8

Beer  $6

Cocktails  $7

HAPPY HOUR

“HAVEN” BURGER SLIDERS
white vermont cheddar,
fried pickle, spicy aioli

SHORT RIB BRUSCHETTA
bacon jam, ricotta salata,

poached pear, blackberry crème

PORK BELLY BAO BUNS
pickled cucumber slaw, aji panca aioli

CAROLINA WINGS
HAVEN’s tangy mustard bbq sauce,

blue cheese aioli

MAINE LOBSTER MINI ROLLS 
toasted butter brioche, scallions

SPICY TUNA CRISPY RICE BITES
sesame japanese mayo,

fresh scallions, sweet soy

ATLANTIC CODFISH TACOS
soft flour tortillas, pico de gallo,

avocado, salsa verde

“THE” MOZZARELLA STICKS
vodka pecorino sauce

TRUFFLE MAC N’ CHEESE
cheddar, bacon, mushrooms, pecorino

SPICY BUFFALO CHICKEN PIZZETTA
mozzarella, blue cheese dressing

MARGHERITA PIZZETTA
buffalo mozzarella, tomato, basil,

aged balsamic glaze 

TRUFFLE PARMESAN HOMEMADE FRIES
white truffled pecorino

   

  

MOSCOW MULE
tito’s vodka, ginger beer,

fresh lime juice

SPICY MARGARITA
espolon silver, fleur elderflower liqueur,

agave, fresh lemon juice, fresh lime juice,
muddled serrano chile, sour mix

JACK DANIELS & COKE
lime wedge

VODKA & LEMONADE
titos vodka, pink lemonade

BLOOD ORANGE MARTINI
skky blood orange vodka,

blood orange liqueur, fresh orange juice

CLASSIC GIN & TONIC
aviation gin, tonic, lime

CAVIT PROSECCO LUNETTA
Trentino-Alto Adige, Italy

R COLLECTION BY RAYMOND, CHARDONNAY
Monterey, California

PASQUA, PINOT GRIGIO
Delle Venezie IGT, Italy

DELOACH, PINOT NOIR
Russian River Valley, California

LANDERS JENKINS, CABERNET SAUVIGNON
Saint Helena, California

MILLER LITE
Light Lager

CORONA
Pale Lager 

STELLA ARTOIS
Euro Pale Lager

FLYING FISH HOPFISH IPA
India Pale Ale

 


