
 

 

Summer Refreshers
Patty’s Pub Specialties 

standard $15 / premium $17 
Head in the Clouds 

Blanco Tequila, Honey-Roasted Pineapple Purée, 

Velvet Falernum, Fresh Lime, Cream of Coconut, 

a Dash of Polynesian Bitters & Jalapeño Dust 

Standard: Volcan Blanco / Premium: Don Julio 
 

Puppet Master 

Rye Whiskey, Grapefruit Juice, Fresh Lemon Juice, 

Simple Syrup & a Dash of Ginger Bitters 

Standard: Knob Creek Rye 

Premium: Rabbit Hole Rye 
 

Saint James 

Dark Rum, Orgeat Syrup, Macerated Strawberries 

& a Dash of Angostura Bitters 

Standard: Papas Pilar Dark Rye Barrel Rum 

Premium: Mount Gay Navy Strength Rum 
 

Walter’s Revenge 

Gin, Peppercorn-Infused Campari, Cynar 

& a Dash of Walnut Oil 

Standard: Bombay Sapphire / Premium: Botanist  
 

No Tan Lines 

Yuzu Liqueur, Ramazatti Aperitivo Rosato 

& Fresh Lime, topped with Prosecco 

 
 

House Infusions $15 
Great Expectations 

Orange-and-Lemon-Infused Tito’s Vodka, 

Limoncello, Basil Simple Syrup 

& Fresh Lemon Juice 
 

The Professional 

Raspberry-Infused Glenmorangie Scotch, 

Montenegro Amaro, Cocchi Americano 

& a Dash of Orange Bitters 

 

Zero Proof Cocktails $12 
Daydreamer 

Seedlip Grove 42, Honey-Roasted Pineapple Purée, 

Cream of Coconut & Fresh Lime Juice 
 

Sangria ~ Red or White 

Red: Aerial N/A Cabernet, Orange and Pineapple 

Juices, Simple Syrup & a Splash of Ginger Ale 

White: Aerial N/A Chardonnay, Macerated 

Strawberries, Peach Purée & a Splash of Ginger Ale 
 

Zero to Sixty 

Lyres American Malt, Simple Syrup, 

Splash of Orange Juice & Cherry Juice 
 

Hide & Seek 

Lyres Italian Spirit, Grapefruit Juice, Simple Syrup, 

Fresh Lime & a Splash of Soda Water 
 

Boardwalk Bliss 

Seedlip Agave, Blackberry Purée, Fresh Lime 

& Orange Juice 
 

Alcohol-Removed Beer & Wine 
may contain up to .05% alcohol 

 

Sam Adams Just The Haze  (can) 5 

Weihenstephan N/A Wheat  (bottle) 6 

Stella Liberte N/A  (bottle) 6 

Ariel Chardonnay (CA)  8 glass / 26 bottle 

Ariel Cabernet (CA)  9 glass / 28 bottle 

Mionetto Sparkling  28 bottle 

 

Friendly Quenchers 
Ramune Japanese Marble Sodas  5. 

Original (Lemon/Lime), Strawberry 

or Blue Hawaii 

Boylan Sodas  5. 

Cream, Orange or Black Cherry 

IBC Root Beer  4. 

Make it a Soda or Root Beer Float!  Add 4. 

Frozen Treats  8. 

Strawberry Daiquiri, Pina Colada 

or Orange Creamsicle 



 
Plaza Pub Beer 

On the Pub Tap Today 

EVO Lot 3   7 

Yard’s Pale Ale  7 

Kona Longboard Lager  7 
 

 

Bottles 

Corona Extra  5.50 

Modelo Especial 6 

Stella Artois  7 

Coors Light  4.50 

Miller Lite  4.50 

Michelob Ultra  4.50 

Yuengling Lager  4.50 

Heineken  5.50 

Dogfish 60 Minute IPA  6 

Strongbow Gold Apple Hard Cider  5 

Samuel Smith Oatmeal Stout  6 
 

 

Cans 

First State Triangle Theory Lager  6 

Cape May Coastal Evacuation Double IPA   6 

Orion The Draft, Okinawa’s Craft  6 

Allagash White  7 

 

 
 
 

Seltzers & More $6 
High Noon 

Pineapple, Watermelon & Raspberry Tea 

White Claw 

Black Cherry, Mango, Lime & Blackberry 

Surfside 

Lemonade & Iced Tea 

 
 
 

Absinthe Drip  $30 
The Absinthe Drip is an Old World, 

two-person experience with 

two drips and two glasses. 

Expect your fellow pub-goers to ask, 

“What’s that?” 

 

 

 

 

 

 

Dessert Cocktails $12 
Kai-Limetini 

Steel Blue Vanilla Vodka, Malibu Coconut Rum. 

Cointreau, Fresh Lime 

& Cream of Coconut 
 

Peach Cobbler-Tini 

Steel Blue Vanilla Vodka, Frangelico, 

Peach Cobbler Simple Syrup 

& a Splash of Cream 
 

Salted Caramel Mochatini 

Smirnoff Salted Caramel Vodka, Liquor 43 Chocolate, 

Kahlua & a Splash of Cream 
 

Skinny Coconut-Tini 

RumHaven Rum, Bailey’s Deliciously Light 

& Splash of Coconut Milk 
 

S’Mores Martini 

Steel Blue Vanilla Vodka, 

Dark Crème de Cocoa, 

Mozart White Chocolate 

& a Touch of Cream with 

Graham Cracker Rim 

 

 

 

Bubble Cocktail $18 
I Love You A Lychee 

Grey Whale Gin, Lychee Purée 

& Lemon Juice, topped with a 

Splash of Cranberry Juice, Citrus Bubble 

 

 

 

 

Smoky or Cool? 
Having a Classic Cocktail? 

 

Ask us to                                      IT for $2! 
 

Feeling More Summertime? 

 

Ask us to                                      IT for $2! 
 

(Pub Specialties excluded, please.) 

 

 

 


