
The Classic  $12 
Cheddar Cheese, Lettuce, Tomato, Onion, Pickles

Add bacon & egg $4

Silly Gringo $15 
Jack Cheese, Tabasco Onion Strings, 

Bourbon Chili & Pickles

The Pugilist $13 
(Black & Blue) Blackened, Bleu Cheese, 

Roasted Garlic Aioli 

Bomb Mi $15 
Black garlic Sesame Aioli, Kimchi, Pork Belly, 

Sunny Side Egg, Cucumber on a sesame seed bun

Fire & Brimstone $14 
Jack Cheese, Tabasco Onion Strings, Fire Roasted 

Habanero Chutney, Sriracha Aioli 

Shhhrooms  $13 
Swiss Cheese, Caramelized Onions, Mushrooms, 

Bourbon Gravy 

Caprese Stack  $10 
Fresh Mozzarella, Vine-Ripe Tomato, Pesto, 

Balsamic Glaze

Crab Cake Balls  $13 
Crab Cake, Arugula, Peach Remoulade, 

Pickled red onion

American Nachos $11 
Kettle Chips, Bourbon Chili, Jack Cheese, 

Bacon, Scallions

Lettuce wraps  $12 
Your choice of beef or mushroom, Romaine, 

Kimchi, Korean BBQ, Pea Shoots

House Salad  $8 
romaine, onions, tomatoes, cucumbers

Cobb Salad  $11 
romaine, bleu cheese crumbles, avocado, Onions, 

hard boiled egg, bacon, tomatoes, cucumbers 

Burgers*
ALL BURGERS SERVED With one side. Substitute any grass fed beef patty for a Black bean or turkey patty

Truffle mac n’ cheese
Kettle chips

Side house salad

Sweet potato fries
Chefs Choice Brussels Sprouts

Sides

Rabbit Food
ranch, bleu cheese, balsamic, oil & vinegar

Appetizers

*The following items are cooked to order. Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

Bourbon Beer Cheese $11 
Basil Hayden Bourbon, Local Ipa, Pretzel Bread

Tempura Fried Mushrooms  $11 
Sriracha Aioli 

Poutine $12 
House Fries, Bourbon Gravy, Cheese Curds, 

Sunny Side Up Egg, Bacon Dust

Brussels  $11 
Fried, Chefs choice sauce

Pork Belly Burnt Ends  $13 
Korean BBQ Sauce, Sesame seeds, scallions

The Capone  $15 
Parmesan Encrusted Tomato, Fresh Mozzarella, 

Pesto, Balsamic Glaze

Californication $14 
Fried Avocado, Lettuce, Onion, Tomato, Bacon, 

Roasted Garlic Aioli

Krabby Patty $17 
Crab cake, Cheddar Cheese, lettuce, Tomato, 

Pickled Red Onion, Peach Remoulade

The Godfather  $15 
Truffle Pesto Aioli, House Made Marinara, 

Banana Peppers, Mozzarella, Parm Dusted Bun

Pb & J  $15 
Va Peanut Butter, Sriracha Jelly, Jalapeno Candied Bacon

The Huntsman $16 
Handcrafted Elk, Boar, Wagyu and bison patty, 

Cheddar Cheese, Bacon bourbon aioli, 
Dr. Pepper BBQ, Onion strings

Bourbon chili
Flavor fries

Bacon dust, truffle parm, sun-dried tomato



Plantation Daiquiri
Plantation rum, simple, fresh lime

Cox, an American engineer is believed to have invented the 
daiquiri after running out of gin while throwing a cocktail party

The Waldorf 
BASIL HAYDEN BOURBON, DOLIN ROUGE, ABSENTE ABSINTHE, 
BITTERS // BECAME THE SIGNATURE BEVERAGE OF NEW YORKS 

WALdORF-ASTORIA HOTEL IN 1914 

THE BOWErY BOY* 
MAKER’S MARK, EGG WHITE, SIMPLE SYRUP, LEMON JUICE, RED 
WINE // DURING THE MID-19TH CENTURY. THE BOWERY BOYS WERE A 
FAMOUS NATIVIST. ANTIIRISH GANG. BASED JUST NORTH OF THE FIVE 

POINTS District in NEW YORK CITY 

Plymouth Rock
PLYMOUTH GIN, LEMON, SUGAR SYRUP, 
Blue Toad Blackberry CIDER, SODA 

AN ADAPTATION OF THE FRENCH 75 THAT BECAME POPULAR AROUND 1915 IN 
THE U.S.. AND WAS SAID TO BE THE PREFERRED COCKTAIL OF LEGENDARY 

ENGLISH AUTHOR. CHARLES Dickens

THE Last Word
GUNPOWDER IRIsH GIN, MARASCHINO LIQUEUR, GREEN 

CHARTREUSE, FRESH LIME JUICE // PROHIBITION ERA GIN BASED 
COCKTAIL. ORIGINATING AT THE DETROIT ATHLETIC CLUB

Cocktails

ANGOSTORA 
TRADITIONAL BITTER

BOSTON 
CITRUS And CHAMOMILE 

BUCKSPICE GINGER  
GINGER, PePPERCORNS 

BURLESQUE  
HIBISCUS FLOWER, 

SOUR BERRIES, SPICE 

CELERY SHRUB  
CELERY, APPLES, VINEGAR

 

WHO WOULD KNOW HOW TO CREATE THE PERFECT PERSONALIZED WHISKEY BEVERAGE FOR YOU BITTER THAN 
YOURSELF? WELL, PROBABLY US ••• BUT HERE’S YOUR CHANCE TO SHOW US THAT YOU HAVE WHAT IT TAKES TO MAKE A 
CLASSIC LIKE THE BEST OF ‘EM BY CUSTOMIZING THE PERFECT BLEND OF WHISKEY, BITTERS, GARNISHES, & VERMOUTH.

OLD FASHIONED 
WHISKEY, BITTERS, GARNISH

Spicy Citrus Cooler
El Jimador tequila, fresh citrus, 

Habanero brown sugar syrup, soda
(Try it with Del Maguey Vida Mezcal for a smokey twist, $3 upcharge) 

THE SOUTHSIDE
 BOMBAY GIN, sT GERMAINE, JACK RUDY Small-BATCH TONIC, soda  
WAS THE SIGNATURE COCKTAIL OF THE LEGENDARY FORMER SPEAKEASY. THE 

21 CLUB. AND SAID TO BE THE BEVERAGE OF CHOICE TO 
THE NOTORIOUS PROHIBITION ERA BOOTLEGGER. AL CAPONE 

Summer Envy
Copper Fox Rye, honey, 

Lemon, domaine de Canton

Planter’s Punch
MOUNT GAY RUM, LEMON, LIME, sugar, JACK RUDY Small-BATCH 
GRENADINE // ORIGINATED IN JAMAICA 1878. THIS FRUITY COCKTAIL WAS 

BROUGHT TO THE STATES ILLEGALLY IN RUM CASKS DURING THE 
PROHIBITION ERA BY BOHEMIAN RUM-RUNNERS 

Toki Sunset
TOKI JAPANESE WHISKEY, FRESH ORANGE JUICE, DOLIN ROUGE, 
CHERRY HEERING // A TWIST ON A CLASSIC PROHIBITION COCKTAIL 

CALLED THE BLOOD ANO SANO. AS IT REPLACES A BLENDED SCOTCH WITH A 
JAPANESE SINGLE MALT WHISKEY

MANHATTAN 
WHISKEY, VERMOUTH, BITTERS, GARNISH

ELEMAKULE TIKI  
CINNAMON And ALL SPICE 

HELL FIRE HABANERO  
GOOD OLE BIT OF HABANERO HEAT 

HOPPED GRAPEFRUIT  
GRAPEFRUIT PEELS And NOBLE HOPS 

KRUPNIK HONEY  
HONEY, BLACK TEA, JUNIPER 

NEW ENGLAND CRANBERRY 
CRANBERRY, GREEN APPLE 

BASIL HAYDEN  
BULLEIT - RYE 

George Dickel #12
JAMESON BLACK BARREL 

KNOB CREEK 

VERMOUTH 
ITALIAN  

SPICY, HERBAL, FLORAL 
BLANC  

SWEET, SIMPLE, ELEGANT
ROUGE  

FIRM, BALANCED, LOVELY SPICE
 

GARNISH 
BADA-BING CHERRY 

ORANGE TWIST 
LEMON TWIST

ORANGE CREAM  
SWEET, SOUR, TART, CREAMY 

SCARBOROUGH  
PARSLEY, SAGE, ROSEMARY, THYME 

TRANSATLANTIC  
CLOVE, ALLSPICE, ANISE, 
CHAMOMILLE, DANDELION 

WINTER MELON 
CHINESE WINTER MELON, JUNIPER 

XOCOLATL   MOLE  
CACAO, CINNAMON, SPICE

MAKER’S MARK 
Maker’s Mark 46

OLD FORESTER  
WOODFORD RESERVE

Bitters

WHISKEY 


