DRAFT BEERS

ALLAGASH WHITE /7
Maine — 5.2% ABV

ANGRY ORCHARD /7
New York — 5% ABV

BLUE MOON BELGIAN WHITE /7

Colorado — 5.4% ABV

BLUE POINT
TOASTED LAGER /7
New York — 5.5% ABV

BROOKLYN LAGER /7

DUVEL PALE ALE /12
Belgium — 8.5% ABV

FOUNDERS ALL DAY IPA /7
Michigan — 4.7% ABV

GOOSE ISLAND IPA /7
lllinois — 5.9% ABV

GUINNESS /9
Ireland — 4.2% ABV

LAGUNITAS IPA /7
California — 6.2% ABV

SHOCK TOP BELGIAN WHITE /6

Missouri — 5.0% ABV

STELLA ARTOIS /7
Belgium — 5.2% ABV

TRULY MIXED BERRY /7
Boston — 5.0% ABV

WARSTEINER /7
Germany — 4.8% ABV

WORLD GONE HAZY IPA /7
Bronx Brewery — 7.0% ABV

New York — 5.2% ABV

BUD LIGHT /6
Missouri — 4.2% ABV

BUDWEISER /6
Missouri — 5.0% ABV

MODELO ESPECIAL /7
Mexico — 4.4% ABV

NEW BELGIUM FAT TIRE /8
Colorado — 5.2% ABV

YUENGLING LAGER /7
Pennsylvania — 4.5% ABV

PITCHERS

Jor $15

CONEY ISLAND MERMAN IPA /7  SAM ADAMS SEASONAL /7
New York — 5.8% ABV Boston — ABV Varies
SAPPORO /7
COORS LIGHT LAGER /6
Colorado — 4.2% ABV Japan — 4.2% ABV
>
rWlNESj BOTTLED BEERS
BY THE GLASS AMSTEL LIGHT /7 HEINEKEN LIGHT /7
WHITE BUD LIGHT /6 MAGNER’S IRISH CIDER /7

Chardonnay /12 = Pinot Grigio / 12 BUDWEISER /6 MICHELOB ULTRA /6

Sauvignon Blanc /12 = Riesling /12

Prosecco /13 = Rosé /12 COORS LIGHT /6 MILLER LITE /6
RED CORONA /7 WHITE CLAW
Cabernet Sauvignon /12 = Merlot /12 CORONA LIGHT /7 HARD SELTZER /7
Pinot Noir /12 = Malbec /12 HIGH NOON
Chianti /12 HEINEKEN /7 HARD SELTZER /7
. ) HEINEKEN 0.0 /7
(Non-Alcoholic) PLEASE DRINK RESPONSIBLY.

HAPPY HOUR

Tlenday-Friday 1Ham to Spm

$6 WINE $7 MIXED DRINKS $5 DRAFT BEERS
Merlot ® Chardonnay Vodka ®= Gin = Tequila Bud Light ®= Budweiser
Pinot Grigio Whiskey ® Rum = Bourbon Coors Light
Yuengling ® Shocktop
$8 MARTINIS $8 MARGARITAS

House and Frozen
ADD FLAVORED +1

Cosmopolitan = Appletini
Lemon Drop

$5 GREEN TEA SHOTS

0823-233236 Omenumasters.net



MERCURY BAR

EAT. DRINK. NEW YORK CITY

TOP TEN LUNCH SPECIALS =°12.95

Tenday - Fhiday Ham - 4pun

PENNE A LA VODKA
sautéed chicken with penne pasta tossed in
a pink vodka sauce, served with toasted garlic bread

THE NINTH AVE BURGER
80z. burger seasoned and grilled with
lettuce, onion and tomatoes on a brioche bun,
served with french fries

BAJA-STYLE FISH TACOS
two soft tortillas with crispy tempura fish,
guacamole and spicy mango coleslaw,
served with sweet potato fries

ASIAN-STYLE CHICKEN SALAD
grilled teriyaki chicken breast atop
romaine hearts, cucumbers,
sweet roasted peppers, honey roasted peanuts,
crispy wontons & sesame ginger dressing

SIZZLING CHICKEN FAJITA
fire roasted peppers & onions with
grilled chicken finished with our ranchero sauce.
served with salsa, sour cream, guacamole,
shredded lettuce and flour tortillas

BURRITO BOWL
grilled chicken breast, mexican rice and black beans,
lettuce, shredded cheese, sweet corn, guacamole,
crema mexicana and pico de gallo

BLACKENED TILAPIA
oven roasted blackened tilapia with
corn scampi sauce, served with
mashed potatoes and sautéed spinach

BACON-AVOCADO CHICKEN SANDWICH
grilled chicken breast topped with crispy bacon,
swiss cheese, sliced avocado, onion, lettuce, tomato
and jalapefo cilantro aioli, served with fries or salad

BUFFALO FRIED CHICKEN CAESAR SALAD
over romaine lettuce and homemade croutons

SURF = TURF

7:514.95

HAPPY HOUR FOOD SPECIALS = *10

BUFFALO CAULIFLOWER BITES
served with blue cheese sauce
on the side

VEGGIE SPRING ROLLS
crispy fried veggie spring rolls
served with sweet & spicy red chili sauce

PICK TWO - FISH OR CHICKEN TACOS
one of each or two chicken or two fish
crispy fish with guacamole and coleslaw, or

cilantro, onions and avocado salsa

Tonday - Fridoy 1aum - Sun

adobo chicken with mexican cheese and pico de gallo,

BACON & CHEDDAR POTATO SKINS (2)
topped with scallions and sour cream

MERCURY NACHOS
crispy corn tortilla chips covered with melted mexican
cheese, pico de gallo, guacamole and sour cream

FRIED CHICKEN & WAFFLE
buttermilk fried chicken served over a waffle topped
with maple syrup and honey mustard on the side

MARGARITA PIZZA
topped with our pizza sauce, mozzarella cheese
and fresh basil leaves

All menu items can be made vegan/vegetarian.





