
H A P P Y  H O U R  B I T E S

H A P P Y  H O U R  $ 8  C O C K T A I L S

GRILLED TEQUILA SHRIMP

GRILLED LAMB CHOPS

SHRIMP COCKTAIL

$12
$16

$12

H A P P Y  H O U R  S P E C I A L S

$10 MARTINIS

FRIED PICKLES

$8.50BAKED HERB BOURSIN CHEESE

$6

WHITE SANGRIA
White wine, Peach Liquor, Citrus
Soda, Fresh Fruit

WHISKEY SIPPER
Whiskey, Lemon Syrup, Bitters, Soda

TEX-MEX MARTINI
Tequila, Triple Sec, Sweet & Sour

DIRTY DIRTY MARTINI
Vodka, Olive Juice, Blue Cheese
Stuffed Olives

VICTORIA’S SECRET
Strawberry Vodka, Cranberry,
Splash of Champagne, & Sugar Rim

$8 SELECT RED & WHITE WINE

$3.50 DOMESTIC BEERS

$1 OFF ALL OTHER BEERS

$2 OFF ALL COCKTAILS

Happy Hour 
Tues-Sat 4:30-7:00 PM

Liquor Tastings 2  Tues. of the Month nd

Wi-Fi: Kirby's Woods Guest
Pass: Welcome2Kirbys



B A R  M E N U B A R  M E N U

KIRBY’S FRITO PIE
Frito Corn Chips, House-made Chili, Jalapeno
Cheese Sauce, Red Onion, Cheddar Cheese

Wi-Fi: Kirby's Woods Guest
Pass: Welcome2Kirbys

SPINACH & ARTICHOKE DIP
Julienne Crispy Portabella Mushrooms,
Roasted Diced Red Bell Peppers, served with
House-made Chips

STEAKHOUSE SLIDERS
In-House Ground Beef, Aged Cheddar, Bacon,
Tobacco Onions, In-House Steakhouse Sauce,
Brioche Bun, and Shoestring Fries

ROASTED POBLANO SLIDERS
In-House Ground Beef, Grilled Poblano
Peppers, Black Bean Corn Relish, Aged White
Cheddar, Garlic Aioli, served with House-
made Chips
FRENCH DIP SLIDERS 
In-House Roasted Prime Rib, Swiss Cheese,
Caramelized Onions, with Au Jus and
Creamy Horseradish, with Onion Rings

2 STUFFED SHRIMP
Crab Cake Stuffed, Baked, Beurre Blanc Sauce

Or
Crab Cake Stuffed, Fried, Pontchartrain Sauce

SHIITAKE MUSHROOM
POTSTICKERS
Served with Stir Fried Veggies & Chili Garlic
Ponzu

AHI TUNA NACHOS
Ahi Tuna Poke, Wonton Crisp, Sriracha Aioli,
Avocado, Sliced Fresh Jalapeno

CHICKEN CAESER CLUB SLIDERS
Grilled Chicken Breast, Diced Tomato,
Applewood Smoked Bacon, Romaine Heart
Lettuce, Ceaser Dressing, Parmesean
Cheese, served with House-made Chips

SOUTHERN FRIED SHRIMP
Marinated in Hot Sauce, Breaded in
Seasoned Breadcrumbs with Absolut Peppar
Vodka Cocktail Sauce, with Shoestring Fries

CHICKEN FRIED STEAK FINGERS
Chicken Fried Tenderloin Tips, Cognac
Peppercorn Sauce, Mashed Potatoes

STEAK FRIES WITH GRILLED
TENDERLOIN
Loaded Fried Potatoes with Sliced Grilled
Tenderloin

BOURBON-SOY TENDERLOIN
TIPS
Marinated Grilled Tenderloin Tips with
Chimichurri and Shoestring Fries

FRIED ZUCCHINI
Buttermilk Marinated Lightly Fried Zucchini,
with Rosemary Salt, Parmesan, and
Remoulade Ranch Dressing

$10

$17

$19

$20

$19

$16

$15

$17

$19

$28

$24

$22

$27$13

PIMENTO CHEESE FRIED
DEVILED EGGS
Served with Apple Wood Smoked Bacon

$10CARROT FRIES 
Julienned Carrot Sticks Fried and served with
Ranch 

$12
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