
PL
EA

SANT  BEACH

HOTEL• RESTAURANT• MARINA

HAPPY HOUR   Weekdays 4-6 MARTINI MONDAYS    Martini Specials

W i n e

HOUSE WINES | 8.5

WHITES: Cavit - Chardonnay, 
Pinot Grigio, Moscato
REDS: Cavit - Cabernet Sauvignon
Pinot Noir

RIESLING
SCHMITT SOHNE | 9
COLLOCA - Dry | 11

CHATEAU ST. MICHELLE | 10

BLEND

COLLOCA GSM | 12

JOSH SEASWEPT - California  | 11

SAUVIGNON BLANC
CHARLES KRUG - Napa, California | 11
KIM CRAWFORD - 375 - Half Bottle - 
New Zealand | 19 

PINOT NOIR
MEIOMI - 375 - Half Bottle - California | 19

CHARDONNAY
KENDALL JACKSON - California | 10

JOSH – 375 HALF BOTTLE | 17 

PINOT GRIGIO
ECCO DOMANI - Italy | 10

CABERNET
JOSH - 375 Half Bottle | 18

DECOY - California | 12

C o c k t a i l s

SPECIALTY
PBH DRINK SPECIAL | 12
Made with fresh seasonal ingredients 
& top shelf liquor. Ask your server for 
details

BAY BREEZE | 10
Malibu Rum, Pineapple, Cranberry 
Juice & Coconut rim garnish

YACHT MASTER’S ULTIMATE
MARGARITA  | 14
Patron Tequila, Solenoid Blood Orange, 
Agave Nectar, Sour Mix, fresh Lime &
a float of Grand Marnier

CAPTAIN JUGSY’S RUM 
RUNNER | 10
Captain Morgan, Malibu, Blackberry 
Brandy, Giffards Banana, with 
Pineapple juice, Grenadine and a float 
of Dark Rum

DRUNKEN PEACH | 10
Vodka, Pallini Peachcello, Pallini 
Raspiello, Cointreau and Lemonade

PROSECCO
HUGO COCKTAIL | 10
Prosecco, Mint, St-Germain 
Elderflower Liqueur, Soda, Lime

PBH BELLINI | 10
Prosecco with Peach or Strawberry 
Puree

RASPBERRY FIZZ | 10
Prosecco with Raspberry Liqueur

PROSECCO | 8

PBH MOSCOW MULES
THE CLASSIC | 9
Titos, Ginger Beer, Lime

THE LAVENDER | 9
Titos, Ginger Beer, Lavender
Simple Syrup, Lemon Juice

THE PEAR | 9
Absolute Pear, Ginger Beer, Lime

SPECIALTY MARTINIS
THE O’CONNOR | 12
Vanilla Vodka, Kahlua, Bailey’s Irish Cream, 
Butterscotch

ALMOND JOY | 12
Malibu, Amaretto, Bailey’s, Frangelico w/Coconut rim

WHITE RUSSIA EXPRESSO MARTINI | 14
Vanilla Vodka, Kahula Coffee Liqueur, Fresh Brewed 
Espresso. Finished with a Cream Drizzle and 3 
Espresso Beans

PBH-STAR | 11
Vanilla Vodka, Passoa Liqueur, Passionfruit Puree, 
Fresh Lime Juice & Prosecco Sidecar
Pro Tip: Sip the fizz last for the clean finish

MOCKTAILS
BLACK BERRY FAUXITO | 8
Blackberry, Mint Simple Syrup, Club

SPARKLING LAVENDER LEMONADE | 8
Lavender, Lemonade, Club

VIRGIN MOJITO | 8
MUDDLED MINT, LIME, SODA | 8

B e e r  &  S e l t z e r s

BOTTLES

YUENGLING | 6
CORONA | 6.5

WOODCHUCK HARD CIDER | 6.5

BEER BUCKET (5) | 26
PBR or Busch Light (5) | 23

SELTZERS:
HIGH NOON | 6.5
Flavors – Mango or Grapefruit

SURFSIDE | 6.5
Flavors – Iced Tea or Lemonade

NUTRL | 6.5
Flavors – Orange or Raspberry

TAPS
JUICY HAZE IPA I 8
New Belgium Brewing 

MODELO | 7*
Grupo Modelo

STELLA ARTOIS | 7*
AB InBev

GUINNESS | 7
Diageo, Dublin, Ireland

MICHELOB ULTRA | 6*
AB InBev

MANGO CART | 7
Golden Road Brewing

BIG DITCH HAYBURNER IPA | 8
Big Ditch Brewing, Buffalo, NY

FAT TIRE AMBER ALE | 7
New Belgium Brewing

LIEUTENANT DAN IPA | 7
War Horse Brewing, Geneva, NY

TWO SEASONAL TAPS | 
Ask your server about this month’s flavors!

MAKE IT 20oz | 1

*DOMESTIC PITCHERS | 21

CANS
PABST BLUE RIBBON | 5
BUSCH LIGHT | 5
BUD LIGHT | 6
MILLER LITE | 6
LABATT BLUE LIGHT | 6
MICHELOB ULTRA | 6
MICHELOB ULTRA ZERO NA | 6
COORS LIGHT | 6


