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FRIED PICKLES

HAND BREADED, BUFFALO AIOLI 8

HOUSE MADE TATER TOTS

SMOKED ONION CREME FRAICHE 9

DEVILED EGGS

MUSTARD, TARRAGON, CAPERS 6

POPGORN SHRIMP

BUFFALO AIOLI 9

BLACKENED CHICKEN, BACON
BLUE CHEESE 16

GAESAR GARDINE

ROMAINE, CHERRY TOMATOES,

BROWN BUTTER CROUTONS, PARMESAN 12

FRIED GREEN TOMATOES

CREAMY AVOCADO, CHERRY TOMATOES,
CHARRED CORN, BACON LARDONS 14
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ROMAINE, AVOCADO, CHERRY TOMATOES,
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BURGER
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WHISKEY RING

WAGYU HOUSE BLEND, BLUE CHEESE,
MAPLE BOURBON GLAZED ONIONS,
APPLEWOOD BACON, SEARED FOIE GRAS
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TWO SMASH PATTIES, PICKLES,
NEW SCHOOL CHEESE, LETTUCE,
SMOKED THOUSAND ISLAND 18

THE VILLAGE

WAGYU HOUSE BLEND, SESAME ROLL,
TOMATO, BOSTON BIBB,
SMOKED THOUSAND ISLAND 16

BURGLR ADD-ONS

AGED CHEDDAR 2.5
AGED BLUE CHEESE 2.5
NEW SCHOOL AMERICAN CHEESE 2
FRIED EGG 1.5 AVOCADO 2.5
FRESH GOAT CHEESE 2.5
APPLEWOOD SMOKED BACON 3
CARAMELIZED ONIONS 1.5
TRUFFLED MUSHROOMS 3.5
SEARED FOIE GRAS 9

CHEL"S CHOIGE

INQUIRE WITH YOUR SERVER

VEGDIE

BLACK BEAN & LENTIL PATTY,
GUACAMOLE, SEEDED PAN AU LAITROLL,
PICKLED RED CABBAGE 14
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DUCK FAT CHEESE FRIES
SLY FOX CHEDDAR SAUCE 12

SHORT RIB

CHOOSE A WHISKEY FLIGHT & OUR
CHEF WILL PAIRIT WITH A 5-PLATE

TASTING MENU
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CHEDDAR FRIES 18 .
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SHARL PLATES
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WHIPPED RICOTTA

CALABRIAN CHILE CRUNCH,

SEASONAL CRUDITE, GARLIC SOURDOUGH 14

STONE FRULT & PROSCIUTTO TOAST

ROASTED STONE FRUIT, LEMON RICOTTA,
PICKLED ONION, BASIL, AGED BALSAMIC 15

SGOTGH E6

SAGE PORK SAUSAGE, SOFT EGG,

MIXED GREENS, AGED BALSAMIC VINAIGRETTE, CHARRED EGGPLANT & PEPPER CONDIMENT
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LGGPLANT TOAST

ROASTED EGGPLANT PUREE, GARLIC CRISPS,
MARINATED CHERRY TOMATOES,
RICOTTASALATA 13

MEATS & CHEEDE

SELECTION OF CURED MEATS & CHEESE,
CORNICHONS, DIJON, AND
SEASONAL ACCOMPANIMENTS 14

ENTRLLS
BRANEIND

GRILLED BONELESS BRANZINO,
WARM BACON POTATO VINAIGRETTE,
WATERCRESS 28

MUSHROOM GNOCGHL

ASPARAGUS, SWEET PEA PUREE,
BASIL PESTO, ENOKI MUSHROOMS,
SAGE PARMESAN BUTTER 18

GHIGKEN BILANESE

WHOLE GRAIN MUSTARD BUERRE BLANC,
PRETZEL SPAETZLE, CHARRED LEMON 22

STLAK FRITE

60Z BUTCHER'S STEAK, GARLIC FRIES,
BEARNAISE, SAUCE POIVRE VERT 28

LEMON POUND CAKE

GHOGOLATE LAYER GAKE

RIGE PUDDING
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“ SW]H]ETS X' RASPBERRY PRESERVES, LEMON CURD, CHOCOLATE MOUSSE & GANACHE, BOURBON CHERRY COMPOTE,

POPPYSEED & RASPBERRY ICE CREAM ~ MILK CHOCOLATE ICE CREAM ~ ORANGE BITTERS, RICE CRUNCH
11 13 10

Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness.
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