BAR SNAGKS

RAW BAR

EAST COAST OYSTERS DEVILED EGGS 5
3for 10, 6 for 18, 12 for 30
POPCORN SHRIMP 7
WEST COAST OYSTERS
3 for 10.5, 6 for 20, 12 for 32 TATER TOTS 6
SHRIMP COCKTAIL
15 FRIED PICKLES 6

PICKLL

LOCAL RED & GOLDEN BEETS 8
WHITE ASPARAGUS & SHISHITO PEPPERS 8

HERB CHERRY TOMATOES 7
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SALADS

COBB
ROMAINE, AVOCADO,
BLACKENED CHICKEN, BACON,
BLEU CHEESE 12.5

WEDGE
GRILLED RED ONION, PLUM TOMATOES,
PARMESAN BUTTERMILK DRESSING 10.5

TRUFFLED CAULIFLOWER 8

SEASONAL PICKLES MP

* SERVED WITH BLACK OLIVE TAPENADE, WHIPPED RICOTTA & TOASTED SOURDOUGH

VILLAGE: BURGER t3or

SESAME ROLL, TOMATO, BOSTON BIBB,

HOUSE MADE THOUSAND ISLAND
13

WHISKEY KING 602

MAPLE BOURBON GLAZED CIPOLLINI,

:‘;E-"’* DUCK FAT FRENCH FRIES

b

DUCK FAT FRENCH FRIES
WITH SLY FOX CHEDDAR SAUCK
0

SHORT RIB & CHEDDAR FRENCH FRIES
12

BURGER ADDITIONS

JASPER HILL CHEDDAR 2.5
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PATTY MELT

MELTED ONIONS, THOUSAND ISLAND,
GRUYERE, CHEDDAR, MARBLE RYE
14

BB0 PORK SAMMY

PULLED PORK SHOULDER, WHISKEY BBQ,
COLE SLAW, FRIED PICKLES
12

ROGUE BLEU CHEESE, ROGUE SMOKEY BLEU‘ 2.5 [:H":KEN S ANI]W"}H
APPLEWOOD BACON, FOIE GRAS HAYSTACK MOUNTAIN CHEVRE 2.5
26 HOUSE CURED JALAPENO BACON 4
SMOKED BACON 3 LONG HOTS PEPPERS, MUSHROOMS,
AVOCADO 2.5 SHARP PROVOLONE
VEHHIE B"HHEH CARAMELIZED ONIONS 1.5 12
TRUFFLED MUSHROOMS 3.5 KENT“[}KY H[]III BH[]WN
BLACK BEAN & LENTIL, FRIED EGG 1.5
GUACAMOLE, PICKLED RED CABBAGE *ALL BURGERS ARE MADE OF
12 SUSTAINABLE FARM-RAISED SLICED TURKEY, TOASTED BRIOCHE,
ANGUS FROM MAINE by, SMOKED BACON, MORNAY SAUCE
Y o2 12
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BAKED ALASKA VANILLA BOURBON S'MORE THE NUTTY ITALIAN
CHOCOLATE CAKE, VANILLA & MAKER’'S MARK TOASTED MARSHMALLOW NUTELLA® MILKSHAKE
COFFEE CHOCOLATE CHIP BUTTERSCOTCH MILKSHAKE MILKSHAKE 6
ICE CREAM, MERINGUE 7 6
7

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