
S P E C I ALT Y  C O C K T A I L S  $ 1 6
Barbara

Ginger Rye, Honeysuckle Rye, Strawberry Shrub, 
Rhubarb, Sparkling Water

Stuck In Vegas∞

Pecan Rye, Spiced Rye, Carrot Cake Reduction, 
Lemon, Cream Cheese Foam

Rooty Tooty Grapefruity
Straight Rye, Grapefruit Oleo, Lime, Saline 

Tincture, Smoked Salt

Wacky Daiqy
Pineapple Rye, Spiced Lime Cordial, Jamaican 

Bitters No. 1, Fire

Thai me Up
Honeysuckle Rye, Thai Chili, Thai Basil, Orange

Pound Town
Clarified Cocktail - Straight Rye, Lemon Pound 

Cake, Coconut, Poppy Seed

Banana Surprise
Banana Infused Bourbon, Banana Peel, 

Walnut, Chocolate Covered Banana

      Apple Of My Rye
Granny Smith Infused Rye, Roasted Apple, 

Lemon, Apple Wood Smoke

Lil’ Fatty∞

Coconut Fat Washed Pecan and Cinnamon Rye, 
Citric Syrup, Cinnamon Smoke

Espresso’SelF∞

Coffee Rye, Cinnamon Rye, Pecan Rye, 
Espresso, Dark Chocolate

Tasting pours of 7 of our Rye Whiskeys  $25FLIGHT
Tasting

Wednesdays

Whiskey Sour $14 ∞

Lemon, Sugar, Egg White

Manhattan $14
Angostura, Cherry

Mint Julep $12
Mint, Raw Sugar

Old Fashioned $15
Raw Sugar, Bitters

Sazerac $13
Fennel, Sugar, Bitters Blend

Neat Pour $11
Neat or on the Rocks

Hap py  H o u r :  M O N - F RI  5 p m - 6 p m
1 / 2  o f f  w h o l e  m e n U

S TAN DAR D S
CHOICE OF WHISKEY

Try our limited edition barrel proof pecan (+$7) in your cocktail!

Shot $10

Shot Stave  4 shots of whiskey. Like a Shot Ski, but better $20
must have 4 guests to participate

Half-price Old Fashioneds and 
Hot Chicken Sandwiches All Day

Whiskey

pineapple honeysuckle ginger coffeepecan cinnamon

∞Many of our cocktails contain or may come into contact with our Pecan Rye, nuts, egg products, or other allergens, 
even if not listed as an ingredient. Please consult with your bartender, before ordering, if you have an allergy.

BOURBONSTRAIGHT RYE

 (+$4) 



Food

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.

Kitchen hours: Mon-Thurs 4pm - 9pm, Fri-Sat 12pm-10pm, Sun 12pm-7pm
Parties of 6 or more will have an automatic 20%gratuity applied to their check. 20% gratuity is added to all walked or unclosed tabs.

Checks may only be split up to 4 ways evenly.
We do not accept cash payments. Thank you for your understanding.

S MAL L  B I T E S

L AR G E  B I T E S
Nashville Hot Chicken Sandwich $17

Spice level: Mild, Hot, Bad Idea - Lettuce, Tomato, Onion, Pickle, House Fries

Burger $18*

Bacon, Monterey Jack, Lettuce, Tomato, Onion, Pickle, House Fries

Veggie Burger $18
House Made Veg Patty, Avocado, Monterey Jack, Lettuce, Tomato, Onion, Pickle, House Fries

Steak Frites $22*

Chimichurri, House Fries, Chipotle Aioli

d e s s e rt
Bread Pudding $10

Croissant, White Chocolate, Rye Whiskey, Seasonal Fruit

Chocolate Chip Cookies $5
May Contain Nuts

Vanilla Ice Cream $3

S I D E S  $ 8
Crispy BrusselS Sprouts

Pomegranate-Black Pepper Glaze, Parmesan, Citrus Zest

Mac & Cheese*

Bread Crumb, Parsley, Parmesan

House Fries 
Garlic, Parsley, Chipotle Aioli

S AL AD S
Farro Arugula Salad $14

Farro, Arugula, Blood Orange Vinaigrette, Kalamata Olive, Roasted Pepper, Almond, Goat Cheese

Add Grilled Chicken Breast $6 | Add Fried Chicken (Hot or Not) $7 | Add Steak $8 | Add Salmon $8

Meat & Cheese Board $20* 
Seasonal Preserves, Stone Ground Mustard, Olives, House Made Crostini

Street Corn Fritters $11
Avocado Crema, Arbol Chile, Cotija

WINGS $13*

Crispy Chicken Wings, Buffalo Sauce, Herbed Ranch
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