


PRETZEL BITES....................................................... 11 

Bavarian pretzel dough served with whole grain mustard and beer 
cheese dip 

SHRIMP COCKTAIL................................................ 17 
Six jumbo shrimp poached with our signature herb and spice mix, 
served chilled with cocktail sauce and lemon 

THE DEVIL'S EGGS................................................. 12 
Farm fresh egg halves, stuffed with chef ’s choice of savory, spicy or 
sweet fillings 

BISON DUMPLINGS................................................ 17 
Bison filled crisp wontons tied with leek, over pickled cabbage and 
watermelon daikon, served with ponzu sauce

UPSTAIRS NACHOS................................................ 17 
Corn chips topped with seasoned ground bison, charred corn, Swiss 
cheese, parmesan-romano, avocado crema and chipotle aioli

Crab Buns............................................................ 16 
Panko crusted soft shell crab drizzled with coconut ginger mayo, 
julienned mooli, cilantro

Pork Buns........................................................... 14 

Seared pork belly glazed with hoisin, scallions and cucumber

From the Kitchen
F O O D

* Consuming Raw or Undercooked Meat, Seafood, or Eggs may Increase Your Risk of      
Foodborne Illness.  Food Allerg y Warning-Food prepared here may contain dairy, eggs, 

wheat, nuts, fish, shellfish. and gluten.



From the Kitchen ARTICHOKE & CHEVRE DIP................................... 16 
Marinated artichoke hearts and mission figs in melted sweet chevre 
cheese served with seasoned crostini (substitute corn chips for GF)

CHEESE BOARD......................................................20 

Chef ’s selection of artisan cheeses, house jam, nuts, pickled 
vegetables and a warm baguette

Smorgas-board.................................................25 
Chef ’s selection of artisan cheeses and cured meats, house jam,.
nuts, pickled vegetables and a warm baguette

OYSTERS ON THE HALF SHELL*...........Market Price 

Shucked to order, served ice cold with mignonette, cocktail sauce, 
and house rosemary crackers

pork street tacos............................................ 18 

Braised pork shoulder on corn tortillas, cabbage slaw, serrano, 
queso fresco, avocado crema and chipotle aioli, cilantro and lime 

Beignets................................................................13 
Traditional New Orleans sweet pastry, tossed in cinnamon-sugar 
served with house caramel sauce 

AUNT EFFIE'S CAKE............................................... 15 
A classic triple layer chocolate cake with ganache icing, delicate 
spiced brittle and Wilcoxson’s vanilla bean ice cream

Desserts

F O O D

A 22% service charge will be added to all unsigned tabs and also for parites of 10 or more.



Cucumber collins............................................. 14 

Whistling Andy Cucumber Gin, Lemon, Simple, Club Soda
french 75............................................................. 16 

Beefeater Gin, Lemon, Simple, Prosecco
May flower ....................................................... 16 

Gin, St. Germain, Grapefruit, Lime, Cranberry
The Monarch...................................................... 15 

Empress Gin, Lemon, Honey Simple, Lillet Blanc, Lavender Bitters

C O C K T A I L S

All Citrus Juice is Fresh Squeezed in House

gin

AVIATION............................................................... 16 

Gin, Lemon, Maraschino, Crème de Violette
EastSide............................................................... 16 

Beefeater Gin, Lime, Honey Simple, Cucumber,.
Mint, Club Soda
COMMUNIST.......................................................... 14 

Gin, Orange, Club Soda, Lemon, Cherry Heering
Gin Reaper........................................................... 13 

Gin, Grapefruit, Simple, Lime, Basil



Skeleton Key...................................................... 14 

1 Barrel Rum, Coconut, Pineapple, Orange, Maraschino 
OLd cuban (courtesy: Audrey Saunders)(............................. 15 

Cruzan Black Strap Rum, Lime, Pineapple, Simple, Aromatic 
Bitters, Mint, Prosecco

C O C K T A I L S

rum

cosmopolitan.................................................... 15 

Stolichnaya Citros Vodka, Cranberry, Lime, Triple Sec, Simple 
Q.U.I.N.N.. ............................................................. 16 

Vodka, Mozart White Chocolate Liqueur, Triple Sec 
MENAGE A TROIS.................................................. 14 

Cherry Vodka, Demerara Simple, Disaronno, Brandy, Cream
V.O. Martini........................................................ 15 

Vodka, Cointreau, French Dry Vermouth, Simple, Olive Oil, 
Orange, Basil
in the moon........................................................ 15 

Vodka, Lillet Blanc, Aperol, Lemon, Honey Simple, Lavender 
Bitters
Huckleberry Lemon drop................................ 16 

Cold Spring Huckleberry Vodka, Lemon, Huckleberry Simple
Cold brew martini........................................... 17 

Vanilla Vodka, Cold Brew, Tia Maria, Frangelico

vodka

A 22% service charge will be added to all unsigned tabs and also for parites of 10 or more.



C O C K T A I L S

What's New, PUssycat? ?.................................... 17 

Aquavit, Lemon, Honey Simple,Triple Sec, Strawberry, Basil 
SLAP N' PICKLE (courtesy: Death & Co.)........................... 15 

Aquavit, Lime, Simple, Grenadine, Celery Bitters, Cucumber

OLD FASHIONED................................................... 16 

Elijah Craig Small Batch, Brown Sugar Simple, Orange Bitters, 
Aromatic Bitters

SAZeRAC................................................................ 14 

Old Overholt Rye, Simple, Peychaud’s Bitters, Kübler Absinthe

Stan the Man...................................................... 12 

In honor of the illustrious Stanley Burgard. Cheers Dad!.
Bourbon, Lemon, Cane Simple, Maraschino

A presidential devil......................................... 16 

Old Grand Dad Bonded, Old Overholt Rye, Honey Simple,.
Cruzan Black Strap Rum, Orange Bitters

Angels & Demons.............................................. 18 

Old Grand Dad Bonded, Carpano Antica Formula, Organic .Amber 
Maple Syrup, Apple Bitters

aquavit

Bourbon - Whiskey - Rye

All Citrus Juice is Fresh Squeezed in House



Satan's Whiskers............................................... 14 

Bourbon, French Sweet & Dry Vermouth, Curaçao.
Orange Bitters
jim's way#3........................................................ 15 

Bourbon, Campari, French Sweet Vermouth, Orange, Blood 
Orange Bitters
Lucky Bastard. .................................................. 17 

Just like the owner; spirited, complex and a little sweet. Rittenhouse 
Rye, Cocchi Barolo Chinato, Brown Sugar Simple, Aromatic and 
Regan’s Orange Bitters.
For extra bastardly results enjoy with Michter’s US*1 Rye..........25

MANHATTAN.......................................................... 17 

Old Overholt Rye, Grand Marnier, Noilly Sweet, Aromatic Bitters 
Angelic................................................................. 13 

Bourbon, Light Crème de Cacao, Grenadine, Cream, Nutmeg 
new york sour................................................. 16 

Bourbon, Lemon, Simple, Red Wine Float, Eggwhite*
Paper Plane......................................................... 16 

Bourbon, Aperol, Lemon, Nonino Amaro Quintessentia

C O C K T A I L S

Bourbon - Whiskey - Rye

A 22% service charge will be added to all unsigned tabs and also for parites of 10 or more.



BLOOD & SAND..................................................... 15 

Scotch, Cherry Heering, French Sweet Vermouth, Orange
 

Brandy alexander............................................ 13 

Brandy, Cream, Cremè de Cacao, Nutmeg 

Envy...................................................................... 9 

Grapes, Lime, Simple, Club Soda, Basil
VAINGLORY............................................................ 9 

Orange, Lemon, Pineapple, Grenadine, Ginger Beer

SERRANO PALOMA................................................ 16 

Reposado Tequila, Grapefruit, Lime, Serrano, Club Soda, Agave
Swaying Sombrero........................................... 16 

Blanco Tequila, Pineapple, Lime, Simple, Cucumber, .
Trail of the Cedars Absinthe 
CAYENNE YOU NOT............................................... 16 

Del Maguey Vida Mezcal, Reposado Tequila, Lime, Orange, 
Grapefruit, Simple, Cayenne

TEQUILA-/MEZCAL

scotch

Brandy

No ABV

C O C K T A I L S

* Consuming Raw or Undercooked Meat, Seafood,.
or Eggs may Increase Your Risk of Foodborne Illness



w i n e

House White CALIFORNIA............................................... 7/32

Villa Maria Sauvignon Blanc....................................... 11/50
MARLBOROUGH, NEW ZEALAND

Morgan Chardonnay SANTA LUCIA HIGHLANDS,CA.................... 15/68

House Red CALIFORNIA.................................................. 7/32

Truchard's Pinot Noir NAPA CALIFORNIA...............................18/81

Angles & Cowboys Red Blend SONOMA CALIFORNIA.................. 13/59

Pizzella Malbec MENDOZA, ARGENTINA, ................................ 12/54

sparkling

La Marca Prosecco ITALY....11/50

rose

Mediterranee FRANCE....... 12/54

Maso Canali Pinot Grigio............................................... 71 
TRENTINO, ITALY

Eyrie Original Vines Pinot Gris........................................130.
WILLAMETTE VALLEY, OREGON

Joseph Drouhin Pouilly Fuisse..........................................104.
BURGUNDY, FRANCE

Laguna Chardonnay...................................................... 71.
RUSSIAN RIVER, CALIFORNIA

WHITE

red

WHITE

A 22% service charge will be added to all unsigned tabs and also for parites of 10 or more.



b o t t l e s

RED

Belle Glos Dairyman Pinot Noir...................................... 201 
RUSSIAN RIVER, CALIFORNIA

Renato Ratti Nebbiolo.................................................. 94 
ROERO DISTRICT, ITALY

Brancaia Tre...............................................................79.
{SUPER TUSCAN RED} TUSCANY, ITALY

Gascon Reserva Malbec..................................................73 
MENDOZA, ARGENTINA

Orin Swift 8 Years In The Desert......................................174 
(ZINFANDEL) NAPA VALLEY, CALIFORNIA

Orin Swift Abstract Red Blend......................................... 131 
NAPA VALLEY, CALIFORNIA

Justin Cabernet Sauvignon............................................ 104 
PASO ROBLES, CALIFORNIA

Heitz Cabernet Sauvignon............................................. 195 
NAPA VALLEY, CALIFORNIA

Jordan Cabernet Sauvignon........................................... 195 
ALEXANDER VALLEY, CALIFORNIA

Silver Oak Cabernet Sauvignon...................................... 274 
NAPA VALLEY, CALIFORNIA

Orin Swift Palermo Cabernet Sauvignon............................ 218 
NAPA VALLEY, CALIFORNIA

Argyle Brut................................................................100 
WILLAMETTE VALLEY, OREGON 

Nicolas Feuillatte Brut.................................................. 131.
CHAMPAGNE, FRANCE 

Dom Perignon........................................................... 969 
CHAMPAGNE, FRANCE

Egly Ouriet Grand Cru Brut.......................................... 477 
CHAMPAGNE, FRANCE

Veuve Cliquote Yellow Label.......................................... 233 
CHAMPAGNE, FRANCE

sparkling
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