
French On ion Soup 13 
SOURDOUGH ,  PRAIRIE BREEZE ,  
AGED GRATINÉE  

Pork Belly Dumplings 16 
WITH GINGER SHOYU 

Lebanese Hummus 13 
HEIRLOOM TOMATO & GRILLED PITA 
ADD :  VEGETABLES +3 

Crispy umami Brussels sprouts 13 

Truffle Fries 12 
TRUFFLE SALT,  TRUFFLE AIOLI 

Salt-Crusted warm Soft 
Pretzels 15 
PROVOLONE FONDUE  

Spicy Tuna & Crispy Rice* 19 
FRESNO CHILE ,  C ILANTRO,  TAMARI 

Dry Rubbed Wings 17 
WITH REALLY EFFING GOOD SAUCE  

Guacamole & Pimento Cheese 16 
TORTILLA CHIPS, TOASTED EVERYTHING BAGUETTE

FOR THE TABLE

Hot Fudge Sundae 
VANILLA BEAN GELATO,  
PEANUT BUTTER MOUSSE, TOFFEE

Peach Cobbler  
BLUEBERRY COMPOTE ,  STREUSEL ,  
VANILLA BEAN GELATO 

ENTRÉES

DESSERTS $12

12/30 Burger *  SMASHED & CARAMELIZED WITH MELTED CHEESE ,  PICKLE ,  
RED ONION ,  HONKY TONK SAUCE  ADD :  BACON +2  	 19 

Fish & Chips  COLESLAW,  REMOULADE	 21 

All Day Egg Sandwich * 
DOUBLE SMOKED BACON ,  PRAIRIE BREEZE CHEESE  ADD :  HASH BROWN  +2 / AVOCADO +2	 16 

Chicken Fried Chicken 
ANDOUILLE SAUSAGE GRAVY,  SMASHED POTATO,  BUTTERED GREEN BEANS	 19  

Prime rib sandwich * SWISS CHEESE , GARLIC BAGUETTE , AU JUS, HORSERADISH CREAM	 24 

Anson Mills Grain bowl 
FALAFEL, GRILLED ASPARAGUS, BRAISED BEETS, ANCIENT GRAINS, AVOCADO HERB SALAD,  
CHOW CHOW MARMALADE, RED PEPPER EMULSION    ADD: SALMON* +9	 19 

New York strip *  BROCCOLINI ,  SMASHED POTATO,  HOUSE MADE STEAK SAUCE	 42 

Clint’s baja Grilled Fish tacos 
PICKLED CABBAGE SLAW,  AVOCADO,  POBLANO CREMA ,  STREET CORN  	 2 2 

Spaghetti Bolognese  CRUSHED TOMATO,  TORN BASIL ,  
PARMIGIANO REGGIANO  ADD :  GARLIC BREAD +3	 20 

Classic Steak Frites *  7o z  BUTCHER CUT,  HERB GARLIC BUTTER	 35 

Warm Turkey Pastrami sandwich 
SALTED PRETZEL ROLL ,  MELTED SWISS ,  COLESLAW,  DIJON	 17. 5 

Grilled Salmon *   
CORN,  TOASTED COUSCOUS ,  HEIRLOOM CAPER RELISH	 27 

"rock it" fried Chicken sandwich  DILL PICKLES ,  ICEBERG LETTUCE ,  RANCH	 18

CHOPPED SALADS
Brown derby Cobb 19 
ROASTED CHICKEN, BACON, AVOCADO, ORGANIC EGG, 
BLUE CHEESE ,  SAM ’S SOUTHERN FRENCH DRESSING 

Asian Shrimp & Avocado 19
NAPA CABBAGE , BELL PEPPER, TOGARASHI WONTON, 
ASIAN HERBS ,  SPICY YUZU VINAIGRETTE  

Kale Caesar 15 
ROMAINE ,  BLACK KALE ,  EVERYTHING SPICED 
CROUTON ,  LEMONY CAESAR DRESSING  
ADD :  CHICKEN +7  / SALMON* +9 

Leafy Green 9
WITH CHAMPAGNE VINAIGRETTE

Get Right Bloody Mary
Da iquiri

Kentucky Old Fashioned
Aperol Spritz  

Skinny margarita, Please
A Perfect Moj ito
Ford’s Negron i 

CLASSICS + 
STANDARDS

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

$1 5



COORS ORIGINAL 
GUINNESS 
HOWDY WESTERN PILSNER COLORADO   
TENNESSEE BREW WORKS 
“HIPPIES AND COWBOYS IPA” LOCAL 
JACKALOPE BREWING 
“ SARKA PILSNER”  LOCAL  

MODELO ESPECIAL
WISEACRE BREWING CO . 
ROTATIONAL
BEARDED IRIS 
“HOMESTYLE IPA”  16OZ LOCAL
DONNA’ S  PICKLE BEER 
MILWAUKEE  
“MAKE IT A PICKLE MICHELADA” +$3 

COLD BEER $8

SHOT &  
A BEER $16

Yellowstone Two Step 
BUFFALO TRACE BOURBON + COORS OG

Tennessee Handshake
STRAWBERRY JACKED FERNET BRANCA 
+ MONTUCKY COLD SNACK  

Jalisco H illbilly
SHOT OF PINEAPPLE TEQUILA 
+ MODELO ESPECIAL

Beauty School Dropout 
LEMON-SOAKED VODKA ,  STRAWBERRY,  RASPBERRY, 
ELDERFLOWER ,  BUBBLY WINE 

12/30 Sangria 
PASSIONFRUIT,  GUAVA ,  LEMON ,  BRANDY,  RED WINE 

Southern Sweet Tea  
5  SPIRIT BLEND,  PASSIONFRUIT TEA ,  SPARKLING LEMON

SINGLE OR FOR THE TABLE
PUNCHES $15/ $69

Queen of Hearts 
ANA MARIA TEQUILA ,  PAMPLEMOUSSE ,  
GRAPEFRUIT,  HIMALAYAN SALT,  BUBBLY WINE 

Garden Smash G & T  
STRAWBERRY KISSED SIPSMITH GIN ,  
PRESSED MINT,  YUZU GREEN TEA ,  SEA SALT   

Broadway’s Finest Espressotin i 
ESPRESSO INFUSED VODKA ,  COLD BREW,  
BORGHETTI ITALIAN LIQUEUR 

The Whiskey & Ginger 
KENTUCKY STRAIGHT CORN WHISKEY,  
SELECT APERITIVO ,  FRESH GINGER ,  
C INNAMON ,  MADAGASCAR VANILLA   

Basic AF Mule 
WHEATLEY VODKA ,  PRESSED GINGER ,  
AGAVE ,  LIME 

Three Four Rye 
BULLEIT RYE WHISKEY,  HEAVY BLACK TEA , 
SMASHED LEMON ,  CLOVE BITTER TRIO 

Passionfruit Habanero Margarita 
REPOSADO TEQUILA ,  THREE C ITRUS SOUR , 
HOT HABANERO,  DRIED ARBOL CHILES 

Music City Blues  
COCONUT WASHED GIN ,  ORGEAT,  PINEAPPLE , 
PEYCHAUD ’ S  DASH 

Two Shots in the Dark 
PINEAPPLE TEQUILA ,  ACTIVATED CHARCOAL , 
LIME ,  L' IL  MEZCAL SIDECAR 

Cowboy Cockta il  
TEQUILA BLANCO ,  ANCHO REYES CHILE ,  
SPICY JALAPEÑO ,  GRAPEFRUIT,  
FEVER-TREE GINGER BEER 

COCKTAILS $16

6OZ /  9OZ  /  BTL

Pinot Noir  STOLLER ESTATE “ CHEMISTRY ”  –  OREGON & CALIFORNIA  	 16 	 24 	 64 
Super Tuscan  SAN POLO ‘RUBIO ’  –  TUSCANY,  ITALY    	 18 	 27 	 7 2 
Malbec  ALTA VISTA -  MENDOZA ,  ARGENTINA  	 10 	 1 5 	 40 
Cabernet Sauvignon  SUNSPELL –  SOUTH AUSTRALIA   	 16 	 24 	 6 0

RED WINE

Rosé  GRENACHE -  SEPPELTSFIELD   	 1 5 	 2 3 	 6 0 
Prosecco  BI SOL -  ITALY  	 14 	 - 	 70 
Sparkling  ANGELS & COWBOYS BRUT -  CALIFORNIA  	 16 	 - 	 62 

Champagne  VEUVE CLICQUOT “YELLOW LABEL“  -  REIMS ,  FRANCE  	 3 0 	 - 	 1 5 0

BUBBLES + ROSÉ

Sauvignon Blanc   THE CROSSINGS –  MARLBOROUGH ,  NEW ZEALAND  	 1 3 	 20 	 52
Riesling  SEEHOF “ELEKTRISCH ”  KABINETT –  RHEINHESSEN ,  GERMANY 	 1 2 	 18 	 4 8
Pinot Grig io  MIRABELLO -  DELLA VENEZIA ,  ITALY	 1 1 	 17 	 44
Chardonnay  FERRARI CARANO -  SONOMA ,  CALIFORNIA    	 14 	 2 1 	 5 4 
Renegade Lemonade  GEORGIA    	 1 2 	 18 	 4 8

WHITE WINE

SHOTS PLEASE!
$12

the lighter side 
COORS LIGHT,  BUD LIGHT, 
MICH ULTRA ,  DI SKIN C IDER , 
MONTUCKY COLD SNACK ,  
HIGH NOON, MAMITAS PINEAPPLE 

ZERO PROOF $9 Smashed Watermelon & Yuzu Spritz * Ceremonial Matcha Lemonade

YeeHaw 
BOTTLE IN BOND WHISKEY,  

C INNAMON & VANILLA  

Fancy Green Tea 
WHISKEY,  FRESH SOUR ,  PEACH 

Craft Lemon Drop 
LEMON INFUSED VODKA ,  

HOUSE TRIPLE   

LFG! 
ESPRESSO JACKED VODKA ,  COLD FOAM

THE ROSÉ CHAMBONG $10


