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starters 
 

Tomato B i sque  GF/ur $8 
Roasted P lum Tomato,  Gar l ic  Croutons  
 

French On ion Soup  GF/ur $8 
Whiskey- Infused Three Onion B lend,  Cr i sped  

Gruyère &  Provo lone &  Parmesan Cheese Topp ing  
 

R i cotta  Toast  $10 

Ricotta Cheese, Toasted Sourdough, Balsamic Drizzle, 

Arugula &  Tomato Salad 
 

Whiskey Bacon   $14 
Candied Thick-Cut Bacon, Maple Whiskey Glaze,  

Lemon-Basil Couscous Salad with Arugula & Sweet Potato 
 

Long Hots  GF/ur $9 
Bl i s tered Long Hot Peppers ,  Whi skey Caramel ized  

Onions ,  Toasted Sourdough  
 

Calamari  GF/ur $10 
Traditional Style, Hot Cherry Peppers, Marinara  
 

Whiskey Wings  GF/ur $13 

Choice of Buffa lo ,  Hot Honey or Whiskey BBQ 
 

Charcuter ie  Pretzel  (for two or more) $23 
Bavarian Pretzel, Various Cured Meats & Cheeses, Grapes, 

Olives, House-Made Roasted Peppers, Candied Walnuts, Fig 

Jam, Honey Mustard 
 

Bavar ian Pretzel  $10 
Honey Mustard 
 

Avocado Toast  $10 

Multigrain Toast, Mashed Avocado, Mozzarella Cheese, 

Tomatoes, Pesto Aioli, Spring Mix, Balsamic Glaze Drizzle 

 

pizza & flatbread 
pizza’s are 12” | gluten-free crust available +$2 
 

Bar P ie  GF/ur $12 
Tomato Sauce, Mozzarel la &  Parmesan Cheese 
 

Margher ita  P izza  GF/ur $13 
Roasted Tomato, Fresh Mozzarel la Cheese, Basi l  
 

BBQ Pork P izza  $15 
Cheddar &  Mozzarel la Cheese, Shredded Pulled  

Pork, Whiskey BBQ Drizzle 
 

 

gril led cheese & sandwich bar 
served with house-made potato chips &  hel lman’s mayo coles law 

sourdough &  marble rye available upon request 

 

Pork Roll  & Cheese    $9 
Pork Ro l l ,  Amer ican Cheese  
 

Pork Roll ,  Egg  & Cheese    $12 
Pork Ro l l ,  Sc rambled Egg,  Amer ican Cheese  
 

Three Cheese  Gr i lled  Cheese    $10 

Cheddar ,  Swis s  &  Amer ican Cheese,  Marb le Rye 
 

French D ip  Gr i lled  Cheese    $14 

Provo lone Cheese,  S l iced Pr ime R ib ,  Marb le Rye ,  Au Jus  
 

F i g  & Br ie  Gr i l led Cheese    $14 
F ig Spread,  Br ie Cheese,  S l iced Granny Smi th App les ,  Sourdough 
 
 

double stacked burger bar 
served with house-made potato chips &  hel lman’s mayo coles law 

all double burgers are smashed to medium-well &  come with lettuce, tomato, onion &  pickle 

gluten-free buns available +$2 

 
House Smash Burger  GF/ur    $13 
House Br i sket B lend,  Toasted Ro l l  
 

Smash Cheeseburger GF/ur    $14 
House Br i sket B lend,  Cheddar &  Amer ican Cheese,  Toasted Ro l l  
 

Jersey Burger GF/ur    $16 

Pork Ro l l ,  Fr ied Egg,  Amer ican Cheese,  Toasted Ro l l  

 
 

eggs your way 
 

three-egg  omelette  GF    $11 
Scrambled Eggs ,  Home Fr ied Breakfast Potatoes ,  Cho ice of Toast  
 

Choice of :  

Cheddar Cheese,  Parmesan Cheese,  Amer ican Cheese ,  Swis s  Cheese  
 

+$2 Each 

Onions ,  Peppers ,  Mushrooms ,  Tomatoes ,  Arugu la ,  Mozzare l la Cheese,  Feta Cheese  
 

+$3 Each 

Pork Ro l l ,  Bacon,  Sausage  

 

Egg  Platter  GF    $9 
Two (2) Eggs Any Sty le ,  Home Fr ied Breakfast Potatoes ,  Cho ice of Toast  

 

sides 
 
 

House-Made Potato Ch ips  GF $3  
French Fr ies  GF $4  
Steak Fr ies  GF $7  
Sweet Potato Wedges  GF $8  
On ion R ings  $8  
Hellman ’s Mayo Coleslaw GF $4  
Bacon GF $5  
Pork Roll  $5  
Sausage  Patty GF $5  
Home Fr ied  Breakfast Potatoes GF $5  
 

 
 

Meals are prepared to order. Items may arrive to you at different times.  Gluten-free items available at your request. Please advise your server of any allergies.  
 

Please note: some whiskeys are gluten-free, but we cannot guarantee the ones we uti l ize are. If gluten is an 
al lergy, we do not suggest you order any items with whiskey in the sauces or ingredients .  

 

Artisanal American Cuisine 
MORE THAN 75  WHISKEY ’S ,  CRAFT BEER ,  SPECIALTY COCKTA ILS 

GF = Natura l ly Gluten-Free | GF/ur = Gluten-Free Upon Request  

9/10 /23  

Sunday Brunch 


