
B R A N DY  |  W H I S KE Y

Pisco Punch  $9 
caravedo pisco, seasonal ingredients

Ocopa Cocktail  $14 
caravedo pisco, st. germain, hierba luisa, clarified 
citrus

Autumn Feels  $11
wild turkey bourbon, honey, chai, lemon

Quince Sidecar  $14
park cognac, quince, lemon, combier d’orange

Staring Down the Sun  $13
brown butter daron calvados, orange, maple, lemon

Grilled Fig Iced Tea  $13 
teeling irish whiskey, grilled mission figs, lemon, 
black tea

Metronome  $13 
few rye whiskey, don ciccio amaro sirene, 
benedictine, absinthe

Suffering Bastard $13                  
wild turkey bourbon, tanqueray gin, fresh ginger,  mint, 
lime, bitters

Second Marriage $14
fig infused wild turkey bourbon, daron calvados, 
lustau murillo pedro ximénez sherry, bitters

Starry Nights $13                  
wild turkey bourbon, wray & nephew overproof rum, 
demerara, mint, bitters 

Whiskey Whiskey Old Fashioned $13
rittenhouse rye, mashbill (rye, wheat, barley), 
bitters

G I N  |  VOD K A

Rosé All Day  $12 | $45
tanqueray gin, cranberry, lemongrass, cl. lime & gfruit, 
combier rose 

Quince Vodka Soda  $12 | $45
quince, rieger’s vodka, clarified citrus, salt, soda

The Bloomingdale $12                  
galangal infused tanqueray gin, cranberry shrub, 
egg foam, absinthe

Italian Bubblecoat $12 | $45
tanqueray gin, eucalyptus, 10 spice, luxardo 
maraschino, clarified citrus, salt, soda

Baked Apple Pear Gin & Tonic $12 | $45
tanqueray gin, baked apples and pears, house 
tonic, secret spices

SB Espresso Martini $14                  
vodka, 95% bittersweet chocolate, double brew 
nitro coffee, coconut, don ciccio concerto

The Mistress $14                  
ketel one vodka, cl. citrus, cocchi americano, 
orange bitters

TEQUILA | MEZCAL | RUM

Spicy Paloma  $12
cimarron tequila, grapefruit, lime, salt, spices

Griselda Blanco $13
patron reposado, el silencio mezcal, coconut, lime, 
cardamom

Al Pastor Margarita  $13
cimarron tequila, la venenosa raicilla, pineapple, 
lime, achiote, grilled and smoked chiles

Bombay Government Punch  $13 
park cognac, brugal xv rum, assam black tea, lime 
oleo, clarified citrus, bitters

Queen’s Park Swizzle $14                  
el dorado 15yr, angostura rum, mint, lime, mi-
chael’s falernum
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Zero  Pro of
Cranberry Citrus Cooler  $9
seedlip citrus,  berry shrub, lemon, mint

Spicy House Gingerbeer  $7

B E E R
miller high life $4
aval cider $8
3 stars peppercorn saison $8
just an ipa, $7
guinness, 15oz $8

**add 1 oz “pop” 
(whiskey or tequila) $4
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W I N E
red - luigi giordano, barbera d’alba, it $14/$50 

white - weingut furst, elbling, mosel, ge $10/$40  (Liter)
rosé - oppenauer, zweigelt, at $11/$40

sparkling - salazar, crémant de limoux, fr $12/$35
laurent perrier, brut, champagne, fr $90

billecart-salmon, brut rosé, champagne, fr $150

if you likedry reisling

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne 
illness

20% Gratuity is added to all checks. Please let your 
server know if you would like this modified

S o meth ing  D iffere nt

Figgy Smalls $12
sherry cobbler with lustau amontillado, lustau Murillo 
pedro ximenez, fig, orange, lemon
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H appy  H o u r  (5-7PM, M-F)  

$7HH |  $9

Old Fashioned    |    Pisco Punch

Daiquiri    |     High Life Combo
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Drop  it  l i ke  it ’s  H ot
Almond Toddy  $11
lustau spanish brandy, nocino, vermouth, demerara, 
almond tea

Saffron Toddy  $12
rhum jm vo, saffron, clarfied citrus, honey, lime
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STA RT E RS
Crunchy Seasoned Hard Pretzels VG ..................$4
Confit Chicken Wings GD .........................$14
served with ranch or blue cheese

B U F F A L O  |   N A S H V I L L E  H O T 

Jumbo Shrimp Cocktail S .................. $14
6 chilled jumbo shrimp with fresh cocktail sauce and  lemon

SB Mozzarella Balls VDG ............................$9
Local mozzarella, breaded and fried, with marinara and shaved parmesan

Honey Eggplant VG .....................................$7
crispy eggplant drizzled with spicy honey

F R I E D  C H I C KE N
CLASSIC OR  NASHVILLE HOT

golden brown brined chicken thighs, served with fries
GD

2 p c  $ 1 6  |  4 p c  $ 2 4  |  8 p c  $ 3 8

L A T E  N I G H T
1 0 : 0 0 P M  -  1 2 : 0 0 P M

SANDWICHES
(only fried, no grilled option)

Original Chicken GD.................................$11
pickles and special sauce

Buffalo GD ................................................ $12
buffalo sauce, blue cheese dressing, lettuce, pickles

S I D E S
Pickled Vegetables V ................................$4

Crinkle Fries V .........................................$4

V Vegetarian

G Contains Gluten

D Contains Dairy

S Contains Shellfish

N Contains Nuts

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness

20% Gratuity is added to all checks. Please let your server 
know if you would like this modified

Burger (beef or impossible burger V ) GD ....$12
american cheese, caramelized onion, tomato, lettuce, raw onion, pickles & special 
sauce
BACON $2 | BLUE CHEESE $2 | DOUBLE $4

STA RT E RS
Crunchy Seasoned Hard Pretzels V .............$4

Chips with Salsa Verde  V ..................$6
Alcides’ famous salsa verde

MD Crab Dip DS ..................................$16
md crab and cheese dip with tortilla chips

Crab Fries DGS ...................................$16
sherry glazed crab with béchemel, old bay, crinkle fries, scallions 
and parsley

Jumbo Shrimp Cocktail S .................. $14
6 chilled jumbo shrimp with fresh cocktail sauce and  lemon

Confit Chicken Wings (select one) D $14
served with ranch or blue cheese 

BUFFALO |  JERK (grilled) |  NASHVILLE HOT | BBQ

SB Mozzarella Balls VDG ....................$9
local mozzarella, breaded and fried, with marinara and shaved parmesan

Jerk Shrimp Skewers (4pc) S .............$13

SA L A DS 
&  V E G G I E S
Barely Grilled Caesar GD .......... $11
lightly grilled romaine with garlicky anchovy dressing, and 
parmesan 
GRILLED SHRIMP +$8 | GRILLED CHICKEN +$6 | 

HANGER STEAK +13

Cobb Salad D ............................ $12
romaine, hard boiled egg, bacon, tomato, blue cheese dressing

Roasted Cauliflower  VND ........  $8
potato purée, almonds, feta, raisin, green olive, fresh herbs

Charred Carrots VD ..................  $8
buttermilk herb sauce, scallion chimichurri, togarashi, crunchy 
salt, herbs

Honey Eggplant VG .....................$7
crispy eggplant drizzled with spicy honey

Green Beans V ........................... $7
sautéed with garlic and chili flakes

SANDWICHES
chicken thigh, grilled or fried on a sesame seed bun

Original GD .......................................$11
pickles and special sauce

Buffalo GD ......................................... $12
buffalo sauce, blue cheese dressing, lettuce, pickles

Jerk GD ............................................ $13
marinated & seasoned, apple slaw, apple butter, jerk mayo and 
pickles

M A K E  A N Y  N A S H V I L L E  H O T  +  $ 1

Burger (beef or impossible burger V ) GD ....$12
american cheese, caramelized onion, tomato, lettuce, raw onion, pickles & 
special sauce
BACON $2 | BLUE CHEESE $2 | DOUBLE $4

F R I E D  C H I C KE N
CLASSIC OR  NASHVILLE HOT

golden brown brined chicken thighs, served with fries, mac n 
cheese, and green beans

GD
2 p c  $ 2 0  |  4 p c  $ 2 8  |  8 p c  $ 4 2

ST EA K  F R I T E S
6oz grilled hanger steak with scallion chimichurri, 

shoestring fries, garlic aioli

$25S I D E S
Mac n Cheese VGD ...........................$6

Pickled Vegetables V .........................$4

Crinkle Fries V ..................................$4

CRAWFISH  MAC N CHEESE
gooey, cheesy elbow macaroni with crawfish, old 

bay, and parmesan

GSD $18

F O O D  M E N U

V Vegetarian

G Contains Gluten

D Contains Dairy

S Contains Shellfish

N Contains Nuts

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness

20% Gratuity is added to all checks. Please let your server 
know if you would like this modified


