
COCKTAIL
MENU

SHARK ATTACK

EAST COAST CREST TAVERN

TAVERN FAMOUS ORANGE CRUSH
Fresh-squeezed orange juice, triple sec,
orange vodka, and sprite. A Jersey Shore
classic.

$12

GRAPEFRUIT CRUSH
Fresh-squeezed grapefruit juice, triple sec,
grapefruit vodka, and sprite for a citrusy
patio favorite. 

$12

Malibu rum, triple sec, cream of coconut,
and a splash of sprite for the ultimate
summertime crush.

$12

BLUEBERRY MOJITO
A refreshing twist on a classic. Muddled
blueberries, fresh mint, zesty lime, and
Bacardi Rum topped with club soda for a juicy
cocktail bursting with berry flavor.

$12

CREAMSICLE CRUSH
Fresh-squeezed orange juice, triple sec,
whipped cream vodka, and sprite for a
creamy twist on the original.

$12

BAHAMA MAMA
A tropical blend of Malibu and Myers Rums,
banana liquore, pineapple juice, fresh lime,
a splash of grenadine for a smooth, fruity
island escape in every sip.

$14

FROZEN DAIQUORI OF THE DAY
Enjoy an ice-cold blended refreshment, topped
with Bacardi Rum. Perfect for cooling down on
a hot summer day. Ask our bartenders the
flavor of the day!

$10

An ocean blend of Malibu Rum, Blue Curacao,
citrus vodka, and lemonade, with a dramatic
splash of grenadine for a dangerously
delicious beverage.

$16

WATERMELON SPLASH 
Dive into summer with a vibrant blend of
juicy watermelon, vodka, and a splash of
cranberry. 

$8

BANANA BOAT 
Set sail with this creamy delight. Lush
banana liqueur, Malibu Rum, cream of
coconut, and tropical pineapple combine for
a sweet, sun-soaked shot that tastes like
paradise by the shore.

$8

SHOTS 

COCONUT CRUSH

KEY LIME PIE MARTINI
Three Olives Vanilla Vodka, coconut cream,
fresh lime, and whipped cream smoothness
shaken ice-cold for a rich, dessert-inspired
martini. 

$14

BANANA BOAT MARTINI
$14Lush banana liqueur, Malibu Rum, cream of

coconut, and tropical pineapple combine for
a sweet, tropical martini.

SPICY WATERMELON MARTINI 
Local Distillery ‘Nauti Spirits’ Jalapeño
Vodka, watermelon puree, and sour mix
combine for a spicy yet sweet summer sip.

$14



DRINK LIST

M I C H E L O B  U LTA

C A P E  M A Y  C R U S H I N ’  I T

D O W N E A S T  B L A C K B E R R Y

N E W  T R A I L

S A M U E L  A D A M S

 

S A L T  &  L I M E  L A G E R  

K O N A  B I G  W A V E

G O L D E N  R O A D  M A N G O  C A R T

EAST COAST CREST TAVERN

B O T T L E S
B U D D W E I S E R

B U D  L I G H T

C O O R S  L I G H T

M I L L E R  L I G H T

M I C H E L O B  U LTA

C O R O N A  E X T R A

C O R O N A  L I G H T

H E I N E K E N

H E I N E K E N  L I G H T

T W I S T E D  T E A

M I C H E L O B  U LT R A  Z E R O

C A N S

S T R A W B E R R Y

L E M O N A D E

L E M O N A D E

R A S P B E R R Y  T E A

B L U E B E R R Y

L E M O N A D E

G R E E N  T E A

P E A C H  T E A

I C E D  T E A

H A L F  A N D  H A L F

S U R F S I D E S

S T A T E S I D E
B L A C K  C H E R R Y

O R A N G E

L I M E

H I G H  N O O N S
T E Q U I L A  S E L T Z E R

D R A F T

‘ B U E N A N U E V A ’

‘ S U M M E R  A L E ’

‘SELECTED HAZY IPA BROKEN HEELS’


