
Sazerac...

“Out of respect for the property rights of 
others, no attempt is made herein to list any 

recipe for a Sazerac. Others have, on 
occasion, printed what purported to be a 

recipe for a 'Sazerac Cocktail,' but so far as 
it is known, the genuine recipe is still a 

deep, dark secret.”
           

  -Professional Mixing Guide (1957)

Straight rye whiskey...

Rittenhouse BIB - Bold and peppery with 
touches of molasses and hints of orange.
Old Overholt - Black pepper, sage and spice 
with a semisweet grain flavor.
Wild Turkey Rye- Spicy and slightly sweet 
with a touch of citrus, honey and deep 
sherry notes.
Jim Beam Rye - Mild spice with a slight 
grain sweetness, mild and easily drinkable.
Michter’s 3yr Rye - Soft spice notes with 
hints of dark fruit and oak char.

with your choice of...

Kubler - Nice anise sweetness that blend 
into a background of subtle bitter flavors. 
Light and creamy.
Lucid - Spicy herbal and well balanced with
a creamy and peppery mouthfeel. 
Leopold’s Absinthe Verte - Utilizing pisco as 
a base spirit it has a nice citrus/anise 
balance and hints of coriander, pepper and 
lemon balm.
Marteau - well balanced blend of anise, 
hyssop and wormwood bitterness with 
undertones of citrus.
Vieux Carre- Very anise/fennel forward with 
nice mint undertones and slightly floral.

delicately stirred with just enough sugar to 
take the edge off and a liberal dousing of 

Peychaud’s Bitters. Served neat with a 
lemon peel.

  all variations $10

Cocktails...

We utilize fresh squeezed juices and premium 
spirits to craft all of our cocktails. The 

preparation of these cocktails takes time and 
care. We appreciate your patience.

Boulevadier
Bourbon, Campari, Dolin Rouge  

Ryjou
Rye, Yellow Chartreuse, Vya Sweet Vermouth 
and Orange Bitters.

Honey Pear
Pisco, Pear Eau-de-vie, Lemon, Honey Syrup, 
Walnut Liqueur.

Sangre y Sand 
Crema de Mezcal, Cherry Liqueur, Punt e Mes, 
Grapefruit.

East India Cocktail
Brandy, Raspberry Syrup, Maraschino 
Liqueur, Curacao, Aromatic Bitters.

Mezcal Old Fashioned
Mezcal, Agave Syrup, Chocolate Bitters.

Stone Fence
Bourbon and Homemade Apple Cider.

Heredia’s Cocktail
Cachaca, Cynar, Creole Shrubb and Allspice 
Dram.

Suffering Bastard
Gin, Bourbon, Lime, Angostura Bitters and 
Homemade Gingerale.

The Rested Fig
Reposado Tequila, Lemon, Fig Syrup and 
Averna.

The Poker Club
Oak Cross Scotch, Blood Orange, Cinnamon 
Syrup.

Hot Buttered Rum
Jamaican Rum, House Spiced Batter, Hot 
Water.

Corpse Reviver #2 
Plymouth, Cointreau, Lillet, Lemon and 
Absinthe.
                     all cocktails $10

Manhattan...
Manhattans are available with any of our 

Bourbons or Ryes for an additional $4 charge
Vermouth selections include:

 Dolin Rouge, Carpano Antica, Punt e Mes, 
Dubonnet, & Vya.



Beer...

Draft...
Bell’s        Brown      5
Star Hill        Amber Ale      5 
Brooklyn        Lager       5
Speakeasy        Hunter’s Point Porter    7
Lagunitas        Pilsner      5
Bear Republic       Racer 5 IPA      6
Stone        Pale Ale      5
Great Divide        Samurai Rice Ale     5
Founders        Breakfast Stout     6
Something        Light       5

Bottle...
Allagash       Curieux 750ml    22 
Avery                IPA       6
                         Red Point Amber     6
Bear Republic      Red Rocket Ale     6
        Hop Rod Rye      6
Bell’s                   Two Hearted      6
                            Amber       6
Brooklyn              Pilsner      5
Great Divide        Titan IPA      6
Founders       Dirty Bastard Ale     6
        Red’s Rye      6
Lagunitas            Censored Ale      7
        Maximus Double IPA     7
Mad River            Steelhead Xtra Stout     6 
North Coast         Scrimshaw Pilsner     6    
New Holland        Full Circle Kolsch     6 
Original Sin       Cider      5 
Rogue        Dead Guy       6
                        Dry Hop Red      7 
Schmaltz             Hebrew Messiah Bold     5
Sierra        Kellerweis      6 
Stone                    IPA       6
        Levitation Ale     6
Weyerbacher       Merry Monks      7
  
Wine...

White...                             
Zeepaard      Sauvignon Blanc   8/37
Kris       Pinot Grigio    8/36
Kung Fu Girl      Riesling    7/30   
Verget de Sud     Chardonnay    9/42

Red...
Savannah      Syrah    7/30
A to Z      Pinot Noir    9/44
Kermit Lynch      Côte du Rhone   8/37
20 Bench      Cabernet    9/40

Sparkling...
Gruet       Blanc de Noirs    9/40
Punk’t       Gruner-Vetliner   12/53
Rustico      Prosecco   10/45

Non-Whiskey Spirits...

Gin...
No. 209       San Francisco      6                                                  
Aviation       Portland        6
Bombay Sapphire      U.K.         8
Broker’s       U.K.         6
Blue Coat       Philadelphia        6
Citadelle       France        8
Hendrick’s       Scotland        9
Leopold’s       Denver        7
Plymouth       U.K.              6
Rogue Spruce Gin      Oregon        6
Rogue Pink Gin      Oregon        7
Old Tom       U.K.         7
Junipero       San Francisco      8
Tanqueray       Scotland        6

Rum...
Gosling’s Black Seal      Bermuda        6
Gosling’s Very Old      Bermuda       12
Mt. Gay       Barbados        6
Mt. Gay Extra Old      Barbados       12
Brugal Anejo       Dominican Rep.    9
Neisson Agricole      Martinique        6
Neisson Eleve Su Bois      Martinique        8
Neisson Special Reserve  Martinique       10
Batavia Arrack      Indonesia        6
Pusser’s Navy Rum      Virgin Island         7
Flor de Cana 12yr      Nicaragua       10
Appleton VX                     Jamaica        6
Appleton Estate 21yr      Jamaica       18
Scarlet Ibis       Trinidad        8
Rogue Spiced Rum      Oregon        6

Tequila...
Cazadores Blanco      Jalisco        6 
Cazadores Reposado      Jalisco        7
Milagro Blanco      Jalisco        6
Milagro Reposado           Jalisco        7
Partida Blanco      Jalisco        8
Partida Reposado      Jalisco       10
Partida Anejo      Jalisco       14

Mezcal...
Chichicappa       Oaxaca       12
San Luis del Rio      Oaxaca       12
Minero       Oaxaca       12
Tobala       Oaxaca       16
Pechuga       Oaxaca       22

Cognac/Brandy...
Maison Surrienne      France       17
Audry       France       38
Pierre Ferrand Amber      France       10

Absinthe...
Pernod d’Absinthe      France       11
Kubler       Switzerland       10
Lucid       France       11
Marteau       Oregon       10
St. George       California       10
Vieux Carre       Louisiana       10

Others...
Macchu Pisco      Peru         7
Cabana Cachaca       Brazil        7



Sta rters
Bowl of Shoestring Fries 5

Waffle Fries in “Old Bay” 5

Curly Fries in “Old Bay 5

Tots 5
...just like elementary school

Sweet Chips 6
Sweet potatoes sliced thin & cooked up crisp

Onion Rings 5
...beer battered of course

Wings 7.50
Deep fried your choice of BBQ or Spicy Hot...

Chicken Nuggets 8
...100% white meat served with an array of dipping sauces

Soups
House Chili 6

...topped with sour cream, cheddar & chives

Thaddeus’ Chili Mac 7
...delicious combo of 2 of our house favorites

Asparagus 6
...light, fresh and creamy

House Tomato Soup 5.50

Green s
Simple Salad 5.50

mixed greens with a balsamic-mustard dressing

Caesar 6
Romaine hearts with shaved parmesan and

 house caesar dressing

Citrus Spinach 8.75
goat cheese, avocado and

 a lemon vinaigrette

Chef Salad 10
...comes with all the fixins

Sesame Crusted Tuna Salad 15
greens, roasted red peppers and 

citrus vinaigrette

Bourbon Salad 11
Grilled chicken, spinach, toasted walnuts

 and BBQ vinaigrette

Steak Salad 16
mixed greens, crumbled blue cheese and

balsamic vinaigrette

Sliders  orders of 3/6/9

Beef...7/11/14
Crab...9/16/23

Veggie...6/10/14

Sandwiches 
all sandwiches served with our Bourbon BBQ Beans substitute beans for any starter for an extra $1.50 to $3.50

Grilled Cheese 5
thick cut white bread and american cheese melted

 to perfection

Hot Dog 5
1/4 lb beef dog served on a pretzel roll (add chili for $1.25)

Grandma King’s Crab Cake 12.50
mayo and a pinch of Old Bay on white bread

Bourbon Chicken Breast 8.75
BBQ chicken with pepper jack and caramelized onion

Turkey Club 8.75
bacon, gouda and red pepper mayo

Grilled Portabello 8.25
goat cheese, caramelized onion and baby leaf spinach

B.L.T. 6
classic & delicious

Bourbon Decker 11.50
bourbon marinated tenderloin, smoked gouda, avocado

Reuben 8.50
Corned beef stacked high and served on marble rye

Steak & Cheese 9.50
pepper-jack, caramelized onions and BBQ



Burgers
all burgers served with our Bourbon BBQ Beans substitute beans for any starter for an extra $1.50 to $3.50

Classic Burger 8.75
1/2lb burger with L.T.O

Bourbon Bacon Cheese 9.75
topped with American, bacon, and house BBQ sauce

Grilled Ostrich 11
super lean and topped with pepper-jack and caramelized onion

Buffalo 10.50
America’s original beef, swiss and sauteed mushrooms

Veggie 8.75
homemade vegetable patty covered with smoked gouda and BBQ sauce

Blackened Tuna 11
avocado, tomato and dill aioli

Pla tes
Stevie’s Chicken 13

served with mixed greens and mashed potatoes

Vinny’s Meatloaf 12.5
slow baked over mashed potatoes and gravy

Bone-In Strip...14oz 19
 with corn and mashed potatoes

Tenderloin...8oz 23
with sauteed spinach and mashed potatoes

Crab Cake Platter 20
1/2 lb. of jumbo lump baked golden brown

Sides
Mac ‘n Cheese 5.50

Sauteed Spinach 4

Mashed Potatoes 4

Grilled Asparagus 5

Roasted Corn 4

Sweets
Bourbon Bread Pudding 6

Chipwich 5

Brownie & Ice Cream 5.50

Peanut Butter Pie 5.50

Homemade Key Lime Pie 5

Happy Hour Monday thru Friday until 7:30
 $3 Draft Beers • $4 Select Bourbon • $6 Specialty Cocktails



House Fa vorites
Corn Beef Hash 10.50

Potatoes, onion, peppers and 2 over-easy eggs

Frittata 9.75
Basil, goat cheese and sun-dried tomatoes

Smoked Salmon Omelet 11
served with herb roasted potatoes and a dill cream sauce

Bourbon Toast 9.25
French Toast flavored with honey liqueur

Biscuits n’ Gravy 6.50
Homemade biscuits smothered in gravy

Crab Quiche 10
jumbo lump crab served with a mixed green salad

The Breakfast Plate 8.75
2 eggs any style with bacon, sausage and toast 

Raspberry Pancakes 8.25
...short stack splashed with Chambord

Bacon & Sausage Quiche 9.50
served with mixed green salad

Cinnamon Walnut Banana Pancake 9
...whipped cream and maple syrup

T-Bone & Eggs 13
12 oz Steak served with fried eggs and toast

Kentucky Hot Brown 10.50
...open-faced turkey melt with bacon and gravy

Egg on a Ba gel
choice of plain, onion or everything

Bacon & Cheddar  6

Sausage, Jalapeno & Pepper Jack 6.75

Turkey, Swiss & Avocado 6.75

Chopped Steak & Peppers 8

Scrambles
build it any way you like

Choose: 
1 egg 2.75
2 eggs 3.75
3 eggs 4.75
4 eggs 5.75 

Mea t:
bacon, sausage, turkey, ground beef .75

lump crab 1.00
smoked salmon 1.25

Vegetable:
tomato, onion, wild mushroom, 
red pepper, spinach, jalapeno .50

portobello, avocado .75

Cheese:

American, Cheddar, Swiss, Pepper-Jack .50
Smoked Gouda, Goat .75

Sides  
Potatoes 5

(Curly, Shoestring, Waffle & Tots)

Herb Roasted Potatoes 3

Sweet Chips 6

One Egg 1.25

Two Eggs 2.25

Bacon or Sausage 2.50

Toast 1.75

Biscuit w/gravy 2.50

Bagel with Cream Cheese 2.50

Oatmeal 4

Bevera ges  
Hot Tea, Coffee, Juice, Soda 2

Cock tails  

Bloody Mary 8

Mimosa 6

French 75 7



Sweets
Bourbon Bread Pudding 6   Chipwich 5   Brownie & Ice Cream 5.50  

Peanut Butter Pie 5.50   Homemade Pumpkin Pie 5

Sta rters
Mac’ n Cheese 5.50

Onion Rings 5
...beer battered of course

Wings 7.50
Deep fried your choice of BBQ or Spicy Hot...

Chicken Nuggets 8
...100% white meat served with an array of dipping sauces

Bourbon Baked Beans 4.50

Soups
House Chili 6

...topped with sour cream, cheddar & chives

Thaddeus’ Chili Mac 7
...delicious combo of 2 of our house favorites

House Tomato Soup 5.50

Green s
Simple Salad 5.50

mixed greens with a balsamic-mustard dressing

Caesar 6
Romaine hearts with shaved parmesan and

 house caesar dressing

Citrus Spinach 8.75
goat cheese, avocado and

 a lemon vinaigrette

Chef Salad 10
...comes with all the fixins

Sesame Crusted Tuna Salad 15
greens, roasted red peppers and 

citrus vinaigrette

Bourbon Salad 11
Grilled chicken, spinach, toasted walnuts

 and BBQ vinaigrette

Sandwiches 
all sandwiches served with our Bourbon BBQ Beans substitute beans for any starter for an extra $1.50 to $3.50

Grilled Cheese 5
thick cut white bread and american cheese melted

 to perfection

Grandma King’s Crab Cake 12.50
mayo and a pinch of Old Bay on white bread

Bourbon Chicken Breast 8.75
BBQ chicken with pepper jack and caramelized 

onion

Turkey Club 8.75
bacon, gouda and red pepper mayo

PB&J 5

Grilled Portobello 8.25
goat cheese, caramelized onion and baby leaf spinach

B.L.T. 6
classic & delicious

Bourbon Decker 11.50
bourbon marinated tenderloin, smoked gouda, avocado

Reuben 8.50
Corned beef stacked high and served on marble rye

Steak & Cheese 9.50
pepper-jack, caramelized onions and BBQ

Classic Burger 8.75
1/2lb burger with L.T.O

Bourbon Bacon Cheese 9.75
topped with American, bacon, and house 

BBQ sauce

Grilled Ostrich 11
super lean and topped with pepper-jack and 

caramelized onion

Veggie 8.75
homemade vegetable patty covered with 

smoked gouda and BBQ sauce

Burgers
all burgers served with our Bourbon BBQ Beans substitute beans for any starter for an extra $1.50 to $3.50


