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DAIQUIRI ROYALE
White Rum, Creme de Violette,

 Red Wine Cordial, Rhubarb Bitters,
 Fresh Lime, Egg White

16

HOT GUAVA GIMLET

16

Gin, Guava, Fresh Lime,
 Chili,Tajin 

SMOKED OLD FASHIONED
Bourbon, Demerara, 

Bitters, Smoke

16

ESPRESSO MARTINI

16

Vanilla Clove Vodka, House
Espresso, Kamora Coffee Liqueur,

Vanilla Bean, Oat Milk

Bourbon, Cherry-Balsamic
Shrub, Allspice 

16

BRAND NEW PAIR OF SHOES

QUEEN OF THE NILE
Gin, Mint Washed Empress Gin, 
Cinnamon Simple, Plum Bitters, 

Fresh Lime, Soda Water

17

CAFE BOULEVARDIER

16

Rye Whiskey, Amaro Averna,
 Kamora Coffee Liqueur

16

Rosolio Aperitivo, Apricot Liqueur,
Grapefruit Tincture, Prosecco, Tonic

LICKETY SPRITZ

 EL DIABLO

Tequila, Black Currant Liqueur,
Fresh Lime, Ginger, Agave

16

COCKTAILS

Lead  Bartender  Drew Hendrickson
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Feel ing  Adventurous? 

Check  out our  Spir its  l ist  

& ask  our  team  to  create  a  custom  cocktai l  just  for  you

16

NOT YOUR GRANDMOTHER’S
TEA

Clarified Cocktail with Pisgah
Breakfast Tea, Chemist Gin, Vanilla,

Lemon, and Grapfruit Peel

SPRING SANGRIA

13

Chenin Blanc, Strawberries,
 Lemon, Brandy, Bauchant, Soda



BAR  M IX

A P P L E  C I D E R  V I N EGA R

POWDER ,  S A L T ,

RO S EMARY  &  E VOO

$ 5

FOOD
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Snacks

Avai lable  All  Day

Small  Plates  & Salads

OL I V E  MEDL EY

ORANG E  &  THYME

$ 6

PORK  R I NDS

W I TH  HOUS E  MADE

P IM EN TO  CH E E S E

$ 8

B L I S T E R ED  SH I SH I TO  P E P P ER S

F I S H  S AUC E  CA R AME L  &  BON I T O

F L A K E S

$ 1 2

PROSCU I T TO  &  MELON

HONEYD EW  &  CAN T A LOU P E ,

B A L S AM I C  DR I Z Z L E

$ 1 2

B LACK  GAR L I C  WINGS

THR E E  J UMBO  W ING S ,  B L A CK

GA R L I C  S E S AME ,  P E ANU T S ,

HE R B S ,  GOCHUGARU ,  C RUD I T E ,

M IN T  &  CUCUMB E R  COO L I NG  D I P

$ 1 5

GR I L L ED  CA E SAR  SA LAD

ROMA I N E ,  HOUS E  MADE  CA E S A R ,

GRA T ED  P A RME S AN ,  HOUS E

C ROU TONS  &  P I C K L ED  R ED

ON I ON

$ 8  SMAL L  /  $ 1 2  L ARG E

ADD  GR I L L ED  CH I C K EN  +  $ 7

ADD  GR I L L ED  SA LMON *  +  $ 1 3

DEV I L  ON  HORS EBACK

C R I S P Y  S P E C K  HAM  WRAP P ED

DA T E S ,  B LU E  CH E E S E

MOUS S E  &  B A L S A LM I C

$ 5 /  E ACH

 B LUNT  PR E T Z E L  KNOT S

W I TH  LOCA L  B E E R  CH E E S E

OR  S A L T ED  BOURBON

CARAME L

$ 8

PAN  CON  TOMAT E

C I T Y  B AK E R Y  FOCACC I A ,

GAR L I C ,  F R E SH  HE I R LOOM

TOMATO  P U R E E ,  ROA S T ED

GAR L I C  A I O L I

$ 7

ADD  BOQUERONE S  +  $ 5

ANT I P A S TO  SA LAD

S P R I N G  M I X ,  OL I V E S ,

ROA S T ED  P E P P E R S ,  S A L AM I ,

SHR EDD ED  MOZ Z A R E L L A ,

R ED  W IN E  V I N A I G R E T T E  &

B A L S AM I C  DR I Z Z L E

$ 1 5



WORKSHOP  LOUNGE  BURGER  *

GROUND  S I R LO I N ,  CA R AME L I Z E D  ON I ON ,  WH I T E  CH EDDAR .

ROA S T ED  GAR L I C  A I O L I ,  B ACON ,  A RUGU L A  &  TOMATO  ON

C I T Y  B AK E R Y  BUN .  S E R V ED  W I TH  F R I E S

$ 2 4

F R I E D  CH I C K EN  SANDW I CH

BU T T E RM I L K  F R I E D  CH I C K EN ,  HOT  HONEY  A I O L I ,  L E T T UC E  &

TOMATO  ON  C I T Y  B AK E R Y  BUN .  S E R V ED  W I TH  F R I E S

$ 2 0

ADD  P IM ENTO  CHE E S E  +  $ 2

S EA SONA L  R I SO T TO  
A S K  YOUR  B A R T END E R  FO R  TH E  CUR R EN T  I N G R ED I E N T S

$ 2 3

ADD  F R I E D  CH I C K EN  +  $ 7

ADD  GR I L L ED  CH I C K EN  +  $ 7

ADD  GR I L L ED  SA LMON  *  +  $ 1 3

MUF FU L E T TA

MORTAD E L L A ,  SO P R E S A T T A ,  P ROVO LONE ,  S P I C Y  G I A RD I N I E R A ,  OL I V E

T A P ENAD E ,  P I C K L ED  ON I ON S ,  L EMON  V I N A I G R E T T E ,  DR E S S ED  GR E EN S ,

ROA S T ED  GAR L I C  A I O L I  ON  S E A R ED  FOCACC I A .  S E R V ED  W I TH  F R I E S

O R  S I D E  S A L AD

$ 1 8

SHR IMP  &  GR I T S

B ACON ,  T A S SO  HAM ,  T R I N I T Y  MUSHROOM ,  CO L L A RD  GR E EN S  &  CA J UN

CR E AM  S AUC E

$ 2 4

 

                                                     

                            

                                                                                             \

Mains

     

           CH I C K EN  T ENDER S  &  F R I E S    $ 9            

GR I L L ED  CHE E S E  &  F R I E S  $ 9

*  I T EMS  MAY  CONTA I N  RAW  OR  UNDERCOOKED  I N GR ED I EN T S .  CONSUM ING  RAW  OR  UNDERCOOKED  MEAT S ,  POU L TRY ,  S EA FOOD ,

SHE L L F I SH ,  OR  EGG S  MAY  I N C R EA S E  YOUR  R I S K  OF  FOOD  BORNE  I L L N E S S ,  E S P E C I A L L Y  I F  YOU  HAVE  C ER TA I N  MED I C A L

COND I T I ON S .  R EGARD I NG  THE  SA F E T Y  OF  THE S E  I T EMS ,  WR I T T EN  I N FORMAT I ON  I S  AVA I L A B L E  UPON  R EQUE S T .

    

Kids

Avai lable  Daily After  5pm
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LIQUORS
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S CO TCH
A B E R L O U R  1 2  Y R    2 1

A U C H E N T O S H A N  A M E R I C A N  O A K    2 2

A U C H E N T O S H A N  T H R E E  W O O D    3 8

D E W A R S  1 2    1 4

D E W A R S  W H I T E    1 1

G L E N F I D D I C H  1 2    2 3

G L E N L I V E T  1 2    2 3

G L E N L I V E T  1 8  Y R    6 1

G L E N M O R A N G I E  1 0  Y R    1 9

G L E N M O R A N G I E  L A S A N T A  S H E R R Y  C A S K  1 2  Y R    2 4

J O H N N I E  W A L K E R  B L A C K    1 7

J O H N N I E  W A L K E R  B L U E    9 5

J O H N N I E  W A L K E R  D O U B L E  B L A C K    2 2

L A G A V U L I N  1 6 Y R   3 8

L A P H R O A I G  1 0    2 6

M A C A L L A N  1 2    3 3

M A C A L L A N  1 8    1 4 0

M O N K E Y  S H O U L D E R    1 6

O B A N  2 1  Y R    2 3 0

O B A N  1 4  Y R    3 6

O R P H A N  B A R R E L  M U C K E T Y - M U C K    1 0 5

R O Y A L  L O C H N A G E R  1 6  Y R    9 2

T H E  B A L V E N I E  C A R I B B E A N  C A S K  1 4  Y R    4 3

T H E  B A L V E N I E  P O R T W O O D  2 1  Y R    1 2 7

COGNAC
D ’ U S S E   2 4

G R A N  D U Q U E  D ’ A L B A  B R A N D Y   2 5

H E N N E S S Y  2 4

H E N N E S S Y  X O   9 1

M E U K O W  1 1

R E M Y  M A R T I N  T E R C E T   5 6

R E M Y  M A R T I N  X O  8 5

L I QU EUR

A B S I N T H E  D E  P E R N O D   2 1

A L L S P I C E  D R A M   1 0

A M A R O  A V E R N A  1 5

A M A R O  F L O R A   1 3

A M A R O  M O N T E N E G R O   1 3

A M A R O  N O N I N O  2 3

A P E R O L   1 3

B & B   1 6

B A I L E Y ’ S  C H O C O L A T E  1 3

C A M P A R I   1 4

C H A M B O R D   1 3

C H A R T R E U S E  G R E E N   2 8

C H A R T R E U S E  Y E L L O W   2 8

C R E M E  D E  V I O L E T T E  1 1

C Y N A R   1 5

D O M  B E N E D I C T I N E  1 4

D O M A I N E  D E  C A N T O N   1 2   

D R A M B O U I E   1 2

F A C C I A  B R U T T O   2 2

F E R N E T  B R A N C A   1 5

G E N E P Y  L E  C H A M O I S   1 3

G R A N  M A R N I E R   1 3

L I C O R  4 3   1 2

O A K  C I T Y  A M A R E T T O   1 1

P I M M S   1 1

R U M C H A T A   1 1

S A M B U C A   1 1

S T .  G E R M A I N E   1 1

V E L V E T  F A L E R N U M   1 2

Z U C C A   1 3



A B E L L I O  A L B A R I N O
1 3 / G L  4 6 / B T L  R I A S  B I A X A S ,  S P A I N  
C I T R U S ,  F L O R A L ,  S L E E K

B R I S A  S U A V E  V I N H O  V E R D E
1 3 / G L  4 6 / B T L    M I N H O ,  P O R T U G A L
C R I S P ,  G R E E N  F R U I T ,  W H I T E  F L O W E R S

M A R Q U E S  D E  T O M A R E S  C R I A N Z A  
T E M P R A N I L L O

1 2 / G L  4 2 / B T L  R I O J A ,  S P A I N

V A N I L L A ,  V E L V E T Y ,  F R U I T  F I N I S H

B L A N C  E T  F I L S  ‘ W I L L Y ’  J A C Q U E R E
$ 1 5 / $ 5 3  S A V O I E ,  F R A N C E
B R I G H T ,  M E L O N ,  D R Y

C A S A N U O V A  D E L L E  C E R B A I E ,
R O S S O  D I  M O N T A L C I N O
 1 5 / G L  5 3 / B T L   P I E D M O N T  I T A L Y
F U L L  B O D I E D ,  R E D  F R U I T ,  T H Y M E  

V I L L A  T O N I N O  N E R O  D ’ A V O L A

1 2 / G L  4 2 / B T L   S I C I L Y ,  S P A I N

J U I C Y  P L U M ,  O R E G A N O ,  S O F T  T A N N I N S

Wine

C L A S S I C

S A L A M O N  P R O S E C C O

1 2 / G L  4 2 / B T L   T R E V I S O ,  I T A L Y

C L E A N ,  C R I S P ,  H I N T  O F  S W E E T N E S S

I N D I C A T E S  A N  O R G A N I C ,  B I O D Y N A M I C  A N D / O R  S U S T A I N L A B L Y  R U N  V I N E Y A R D
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A M E R I C A N  H I G H W A Y  R E S E R V E    4 5

A N G E L S  E N V Y  B O U R B O N    2 2

B A K E R ’ S  7  B O U R B O N    2 4

B A R D S T O W N  D I S C O V E R Y  S E R I E S    5 2

B A R D S T O W N  F O U N D E R S    5 3

B A R R E L L  B O U B O N  P R I V A T E  R E L E A S E    4 0  

B A R R E L L  C R A F T  S P I R I T S    1 6 8

B A R R E L L  D O V E T A I L    3 4

B A R R E L L  I N F I N I T E  B A R R E L  P R O J E C T    2 9

B A S I L  H A Y D E N   1 8

B A S I L  H A Y D E N  D A R K  R Y E   1 7

B A S I L  H A Y D E N  S U B T L E  S M O K E   2 2

B A S I L  H A Y D E N  T O A S T   2 2

B L A D E  A N D  B O W   2 1

B L A D E  A N D  B O W  2 2  Y R    2 2 5

B L A N T O N S   3 6  

B O O K E R ’ S    3 4

B U F F A L O  T R A C E   2 1

C A L U M E T  F A R M  1 5  Y R    5 5

C H I C K E N  C O C K  1 8

C H I C K E N  C O C K  S M A L L  B A T C H   2 7

C O O K ’ S  M I L L    2 1

C R O W N  R O Y A L    1 3

D E F I A N T    2 0

F O U R  R O S E S  S M A L L  B A T C H  S E L E C T

E A G L E  R A R E   2 0

E L I J A H  C R A I G  S M A L L  B A T C H    1 4

E L I J A H  C R A I G  S T R A I G H T  R Y E    1 4

E L I J A H  C R A I G  T O A S T E D  B A R R E L  2 4

E Z R A  B R O O K S    1 2

F O U R  R O S E S  S I N G L E  B A R R E L    1 8

F O U R  R O S E S  S M A L L  B A T C H    1 5

G E O R G E  D I C K E L  B O U R B O N  W H I S K E Y  8  Y R    1 4

G E O R G E  R E M U S  B O U R B O N  W H I S K E Y    1 6

H A T O Z A K I  S M A L L  B A T C H  W H I S K Y    2 8

H E A V E N ’ S  D O O R  “ R E V E L A T I O N ”    2 6

H E A V E N  H I L L   1 9

H E N R Y  M C K E N N A  1 0 Y R   2 5

H I G H  W E S T  B O U R B O N    1 7

H I G H  W E S T  B O U R J E    5 0

H I G H  W E S T  C A M P F I R E   2 8

H I G H  W E S T  D O U B L E  R Y E    1 7

J A C K  D A N I E L ’ S    1 2

J A C K  D A N I E L ’ S  S I N G L E  B A R R E L   3 0

J A M E S O N    1 4

J A M E S O N  C O L D  B R E W   1 3

J E F F E R S O N ’ S  O C E A N  B O U R B O N  3 3

W H I S K E Y

J I M  B E A M    1 0

K N O B  C R E E K  B O U R B O N    1 6

L A R C E N Y   1 3

M A K E R S  M A R K    1 4

M A K E R S  M A R K  4 6   1 6

M I C H T E R S  R Y E    1 8

M I C H T E R S  S M A L L  B A T C H    1 8

M I C H T E R S  S O U R  M A S H   2 1

M I D D L E T O N  V E R Y  R A R E  I R I S H  W H I S K E Y   9 3

N I K K A  C O F F E Y  G R A I N  W H I S K E Y    2 9

N I K K A  T A K E T S U R A  P U R E  M A L T  W H I S K Y    2 7

N E W  R I F F   1 7

N O A H ’ S  M I L L  B O U R B O N   2 9

N O B U S H I   2 2

O L D  F O R E S T E R  4  Y R    1 2

O L D  F O R E S T E R  1 9 2 4   4 8

O L D  S O U L  H I G H  R Y E    1 8

P E E R L E S S  K E N T U C K Y  R Y E  W H I S K E Y    4 2

P E N E L O P E  B O U R B O N  A R C H I T E C T   2 6

P E N E L O P E  B O U R B O N  B A R R E L  S T R E N G T H   2 8

P E N E L O P E  B O U R B O N  F O U R  G R A I N    1 6

P E N E L O P E  B O U R B O N  T O A S T E D   2 8

P I N H O O K  H I G H P R O O F  B O U R B O N  W H I S K E Y    2 4

P I N H O O K  R Y E    1 9

R E D B R E A S T  1 2  Y R   2 0

R I T T E N H O U S E  R Y E    1 1

R U S S E L S  R E S E R V E  S I N G L E  B A R R E L   2 6

S A Z A R A C  R Y E   1 3

S O U T H E R N  S T A R  D O U B L E  R Y E    1 4

S U N T O R Y  T O K I   1 7

T E E L I N G  I R I S H  W H I S K E Y   1 5

T E M P L E T O N  6  Y E A R  R Y E  W H I S K E Y    2 0

T H E  F U K A N O  W H I S K E Y  W O M E N  W H O  W H I S K E Y    4 5

T H O M A S  S  M O O R E  C O G N A C  C A S K S    2 7

T H O M A S  S  M O O R E  M A D I E R A  C A S K S   2 7

U N C L E  N E A R E S T  1 8 8 4    2 0

U N C L E  N E A R E S T  1 8 5 6    2 5

U N C L E  N E A R E S T  R Y E    1 9

W E L L E R  1 2 Y R   2 1

W H I S T L E  P I G  P I G G Y  B A C K   2 0

W H I S T L E  P I G  R Y E   2 4

W I L L E T  R Y E  3 3

W O O D F O R D    1 6

W O O D F O R D  D O U B L E  O A K   2 7

W O O D F O R D  R E S E R V E  B A C C A R A T    5 5 0

W O O D I N V I L L E  B O U R B O N    1 5

Y E L L O W S T O N E  S I N G L E  M A L T  W H I S K E Y    4 7

Y E L L O W S T O N E  K E N T U C K Y  B O U R B O N    1 6
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LIQUORS

A D V E N T U R O U S

G A I L  ‘ D O R I S ’  C A B E R N E T  S A U V I G N O N
1 5 / G L  5 3 / B T L    S O N O M A ,  C A L I F O R N I A

D A R K  F R U I T ,  P I N E  F O R E S T ,  D U S T Y  C O C O A

L O R E L L E  P I N O T  N O I R
1 6 / G L  5 6 / B T L   W I L L A M E T T E  V A L L E Y ,  O R E G O N

O A K  S P I C E ,  C H O C O L A T E  C H E R R Y ,  L O N G  F I N I S H

D O M A I N E  D U  F O S S I L E  C A B E R N E T  F R A N C

1 4 / G L  4 9 / B T L  L O I R E  V A L L E Y ,  F R A N C E

V I O L E T S ,  S P I C E ,  G R E E N  P E P P E R

B R A S S F I E L D  P I N O T  G R I S

1 3 / G L  4 6 / B T L   H I G H  V A L L E Y  C A L I F O R N I A

Z E S T Y ,  H O N E Y S U C K L E ,  V O L C A N I C

B O D A N  R O A N  C H A R D O N N A Y  

1 3 / G L  4 6 / B T L   H I G H  V A L L E Y ,  C A L I F O R N I A

R I C H ,  T R O P I C A L ,  N E U T R A L  B A R R E L S

V I A  A L P I N A  S A U V I G N O N  B L A N C

1 5 / G L  5 3 / B T L  F R I U L I ,  I T A L Y

F R E S H ,  G R E E N  A P P L E ,  M I R E R A L I T Y

B U B B L E S ,  R O S E ’  &  O R A N G E

A L B E T  I  N O Y A  B R U T  R O S E

1 3 / G L  4 6 / B T L   P E N E D E S ,  I T A L Y

C L E A N ,  C R I S P ,  H I N T  O F  S W E E T N E S S

K I K I  &  J U A N  O R A N G E

1 4 / G L  4 9 / B T L ( L )  V A L E N C I A ,  S P A I N

F U N K Y ,  T A N G E R I N E ,  W I L D F L O W E R  H O N E Y

L I E U  D I T  C A B E R N E T  F R A N C  R O S E

1 3 / G L  4 6 / B T L  S A N T A  B A R B A R A ,  C A

S T R A W B E R R Y ,  T A N G Y ,  S M O O T H  F I N I S H

D O N N A  L A U R A  R O S A T O

1 2 / G L  4 2 / B T L   V E N E T O ,  I T A L Y

J U I C Y ,  S T R A W B E R R Y ,  P I N K  G R A P E F R U I T



Wine  By The  Bott le

R O S É

D O M A I N E  Y V E S  D U P O R T  “ C E L I N E ”  R O S E

G A M A Y ,  C H A R D O N N A Y ,  M O N D E U S E

5 0 /  B O T T L E

F R A N C E

W H I T E

D O M A I N E  R A I M B A U L T  S A N C E R R E

8 4 /  B O T T L E

F R A N C E

S E A  S M O K E  C H A R D O N N A Y          

2 0 0 / B O T T L E  

S A N T A  B A R B A R A  C O U N T Y ,  C A L I F O R N I A

S P A R K L I N G

C H A M P A L O U  B R U T  

9 0 /  B O T T L E

F R A N C E  N V

V E U V E  C L I C Q U O T  “ Y E L L O W  L A B E L ”

B R U T  1 6 0 /  B O T T L E

C H A M P A G N E ,  F R A N C E  N V

R E D

L A C H I N I  V I N E Y A R D S  P I N O T  N O I R
6 0 /  B O T T L E

O R E G O N ,  2 0 2 1

B O D E G A S  A L T A N Z A  R E S E R V A  R I O J A
5 4  /  B O T T L E

S P A I N  

J O A N  D ’ A N G U E R A  L E S  M A I O L S
G A R N A C H A  
5 4 /  B O T T L E  

S P A I N

D O M A I N E  D E  H O M S ,  C L O T S  D E  P A L S
R O U G E  4 5

M I N E R V O I S ,  F R A N C E  2 0 1 9

V A L E R I E  C O U R R E G E S  Z I N Z O L I N
5 0 /  B O T T L E    
C A H O R S ,  F R A N C E

BEER
S E A S O N A L  D R A F T    7

C A N S  |  B O T T L E S

S T A G S  L E A P  “ A R T E M I S ”  

C A B E R N E T  S A U V I G N O N

2 1 5  /  B O T T L E
N A P A ,  C A L I F O R N I A

A R M A N D  D E  B R I G N A C  A C E  O F  S P A D E S

B R U T    4 5 0 / B O T T L E

C H A M P A G N E ,  F R A N C E

D O M  P E R I G N O N  2 0 1 3

B R U T  3 5 0 /  B O T T L E

C H A M P A G N E ,  F R A N C E  

U N T I T L E D  A R T  F L O R I D A  S E L T Z E R   7

A N X O  C I D E R  8

M I C H E L O B  U L T R A   5

B U D  L I G H T  5

M I L L E R  L I T E   5

W I C K E D  W E E D  T W I S T  W H E A T  A L E   6

S I E R R A  N E V A D A  P A L E  A L E    6

H I G H L A N D  G A E L I C  A L E   6
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V O D K A

B E L V E D E R E    1 3

C H O P I N    1 4   

G R E Y  G O O S E    1 2

T I T O S  1 1

G I N

B E E F E A T E R    1 1

B O M B A Y  S A P P H I R E    1 1

C H E M I S T  1 6

C U L T I V A T E D  S H A D E S  O F  R O S E   1 3

D R U M S H A N B O  G U N P O W D E R  1 7

E M P R E S S  G I N   1 5

F A R M E R ’ S  O R G A N I C    1 1  

H E N D R I C K ’ S    1 5

H E N D R I C K ’ S  G R A N D  C A B A R E T    1 7

M O N K E Y  4 7  S C H W A R Z W A L D    2 5

R O K U    1 3

S I P S M I T H    1 4

T H E  B O T A N I S T    1 4

U N C L E  V A L ’ S  B O T A N I C A L    1 6

S O T O L

S O T O L  P O R  S I E M P R E    1 3

R U M

A P P L E T O N  E S T A T E  S I G N A T U R E  1 7 4 9   1 2

B A C A R D I  S U P E R I O R    1 0

B R U G A L  1 8 8 8    1 9

B U M B U  X O    1 8

C E N T E N A R I O  1 2  Y R  R U M    1 5

C L E M E N T  M A R T I N I Q U E    1 2

C R U Z A N  E S T A T E  D I A M O N D  B L A C K  S T R A P  R U M    1 1

D I P L O M A T I C O  R E S E R V A    1 7

D R U M S H A N B O  B R A Z I L  P I N E A P P L E   1 7

F L O R  D E  C A Ñ A  7 Y R    1 3

G O S L I N G S    1 1

N O V O  F O G O  S I L V E R   1 2

P L A N T A T I O N  G R A N D E  R E S E R V E  5  Y E A R    1 3

P L A N T A T I O N  O R I G I N A L  D A R K    1 1

P L A N T A T I O N  P I N E A P P L E    1 3

R H U M  B A R B A N C O U R T   1 3

R O N  Z A C A P A  2 3  R U M    2 0

S M I T H  &  C R O S S  1 6

Z A Y A  G R A N  R E S E R V A  1 6  Y E A R S    1 3

LIQUORS

M E Z C A L

D E L  M A G U E Y  W I L D  P A P A L O M E    4 5

D E L  M A G U E Y  1 0 0 %  T O B A L A    4 5

D E L  M A G U E Y  M A D R E C U I X E    5 1

D E L  M A G U E Y  M I N E R O    4 4

D E L  M A G U E Y  P E C H U G A    8 2

D E L  M A G U E Y  S A N  J O S E  R I O  M I N A S    4 6

D E L  M A G U E Y  S A N  L U I S  D E L  R I O  A Z U L    4 3

D E L  M A G U E Y  V I D A    1 6

D E L  M A G U E Y  V I D A  D E  M U E R T O S    2 1

D E L  M A G U E Y  W I L D  T E P E X T A T E    5 1

L O S  V E C I N O S  D E L  C A M P O   1 5

T E Q U I L A

A N C H O  R E Y E S  V E R D E  A N C H O   1 2

A N C H O  R E Y E S  V E R D E  P O B L A N O   1 2

A V I O N  A N E J O  C R I S T A L I N O    4 0

A V I O N  R E S E R V A  4 4  E X T R A  A N E J O    4 0

C L A S E  A Z U L  R E P O S A D O    6 8

C O R R A L E J O  R E P O S A D O  1 4

D O N  F U L A N O  B L A N C O   2 0

E L  T E S O R O  R E P O S A D O    2 8

E S P O L O N  B L A N C O    1 3

E S P O L O N  A N E J O    1 7

K O M O S  T E Q U I L A  A N E J O  C R I S T A L I N O    5 0

K O M O S  T E Q U I L A  E X T R A  A N E J O  5 6

L A  G R I T O N A  R E P O S A D O  2 2

L A L O  B L A N C O  2 0

L O B O S  1 7 0 7  R E P O S A D O  2 1

L O B O S  1 7 0 7  E X T R A  A N E J O  6 0

M A E S T R O  D O B E L  D I A M E N T E  2 2

M A E S T R O  D O B E L  C R I S T A L I N O  5 6

M I  C A M P O  R E P O S A D O  1 3

M I J E N T A  R E P O S A D O   2 6

M I L A G R O  R E P O S A D O   1 4

O L M E C A  A L T O S  A N E J O  1 6

O L M E C A  A L T O S  B L A N C O   1 4

T E Q U I L A  O C H O  S I N G L E  B A R R E L  E X T R A  A N E J O  7 2

T E Q U I L A  O C H O  S I N G L E  E S T A T E  2 9

T R E S  A G A V E S  A N E J O   2 0

T R E S  A G A V E S  B L A N C O  2 8
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SPIRTLESS  (N/A )
S I E R R A  N E V A D A  T R A I L  P A S S  N / A   6

M I C H E L O B  U L T R A  Z E R O  N / A   5

H I G H L A N D  F A L L S  5 M G  T H C  S E L T Z E R    1 1

H I G H L A N D  F A L L S  1 0 M G  T H C  S E L T Z E R   1 3



BAR  M IX

A P P L E  C I D E R  V I N EGA R

POWDER ,  S A L T ,

RO S EMARY  &  E VOO

$ 5

FOOD

DEV I L  ON  HORS EBACK

C R I S P Y  S P E C K  WRAP P ED

DA T E S ,  B LU E  CH E E S E

MOUS S E  &  B A L S AM I C

D R I Z Z L E

$ 5 /  E ACH

 SO F T  PR E T Z E L

W I TH  LOCA L  B E E R  CH E E S E

OR  S A L T ED  BOURBON

CARAME L

$ 8

PAN  CON  TOMAT E

C I T Y  B AK E R Y  FOCACC I A ,

GAR L I C ,  F R E SH  HE I R LOOM

TOMATO  P U R E E ,  ROA S T ED

GA R L I C  A I O L I

$ 7

ADD  BOQUERONE S  +  $ 5

Snacks

Avai lable  All  Day

Small  Plates  & Salads

B L I S T E R ED  SH I SH I TO

P E P P ER S

F I S H  S AUC E  CA R AME L  &

BON I T O  F L A K E S

$ 1 2

PROSCU I T TO  &  MELON

F R E SH  ME LON ,  B A L S AM I C

D R I Z Z L E

$ 1 2

GR I L L ED  RAD I C CH I O  SA LAD

B LU E  CH E E S E ,  POR T  SOAK ED

DR I E D  C R ANB E R R I E S ,

WALNU T S ,  WH I T E  B A L S AM I C  

$ 8  SMAL L  /  $ 1 4  L ARG E

ADD  GR I L L ED  CH I C K EN  +  $ 7

ADD  GR I L L ED  SA LMON *  +  $ 1 3

OL I V E  MEDL EY

ORANG E  &  THYME

$ 6

PORK  R I NDS

W I TH  HOUS E  MADE

P IM EN TO  CH E E S E

$ 8

BAR  M IX

A P P L E  C I D E R  V I N EGA R  POWDER ,

S A L T ,  RO S EMARY  &  E VOO

$ 5

FOOD

PAN  CON  TOMAT E

C I T Y  B AK E R Y  FOCACC I A ,  GAR L I C ,

F R E SH  HE I R LOOM  TOMATO  P U R E E ,

ROA S T ED  GAR L I C  A I O L I

$ 1 2

ADD  BOQUERONE S  +  $ 5

R I AN ’ S  MUSS E L S  &  CO L LARDS

CO L L A RD  GR E EN  PO T L I K K E R  B RO TH ,

COUNT R Y  HAM ,  MUS T A RD  S E ED  &

GR I L L E D  C I T Y  B AK E R Y  B AGU E T T E

$ 1 3

ENTR E E  PORT I ON  $ 2 2

ADD  A  S I D E  OF  F R I E S  +  $ 5

PROSCU I T TO  &  MELON

$ 1 2

Snacks

Avai lable  All  Day

Small  Plates  & Salads

B L I S T E R ED  SH I SH I TO  P E P P ER S

F I S H  S AUC E  CA R AME L  &  BON I T O

F L A K E S

$ 1 2

GR I L L ED  RAD I C CH I O  SA LAD

B LU E  CH E E S E ,  POR T  SOAK ED  DR I E D

C R ANB E R R I E S ,  WALNU T S ,  WH I T E

B A L S AM I C  

$ 8  SMAL L  /  $ 1 4  L ARG E

ADD  GR I L L ED  CH I C K EN  +  $ 7

ADD  GR I L L ED  SA LMON *  +  $ 1 3

OL I V E  MEDL EY

ORANG E  &  THYME

$ 6

PORK  R I NDS

W I TH  HOUS E  MADE

P IM EN TO  CH E E S E

$ 8

R I AN ’ S  MUSS E L S  &  CO L LARDS

CO L L A RD  GR E EN  PO T L I K K E R  B RO TH ,  COUNT R Y  HAM ,

MUS T A RD  S E ED  &  GR I L L E D  C I T Y  B AK E R Y  B AGU E T T E

$ 1 3

ENTR E E  PORT I ON  $ 2 2

ADD  A  S I D E  OF  F R I E S  +  $ 5




	HOURS OF OPERATIONS
	SUNDAY - TUESDAY
	BAR SERVICE 1:00 PM- 10:00 PM

	WEDNESDAY - SATURDAY
	BAR SERVICE 1:00 PM- 11:00 PM

	SMALL PLATE MENU
	DAILY 1:00 PM-5:00 PM

	ENTREE MENU
	DAILY 5:00 PM-10:00 PM
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	COCKTAILS
	Lead Bartender Drew Hendrickson
	DAIQUIRI ROYALE
	White Rum, Creme de Violette,  Red Wine Cordial, Rhubarb Bitters,  Fresh Lime, Egg White

	CAFE BOULEVARDIER
	Rye Whiskey, Amaro Averna,  Kamora Coffee Liqueur

	NOT YOUR GRANDMOTHER’S TEA
	Clarified Cocktail with Pisgah Breakfast Tea, Chemist Gin, Vanilla, Lemon, and Grapfruit Peel

	HOT GUAVA GIMLET
	Gin, Guava, Fresh Lime,  Chili,Tajin

	EL DIABLO
	Tequila, Black Currant Liqueur, Fresh Lime, Ginger, Agave

	SPRING SANGRIA
	ESPRESSO MARTINI
	Vanilla Clove Vodka, House Espresso, Kamora Coffee Liqueur, Vanilla Bean, Oat Milk
	Chenin Blanc, Strawberries,  Lemon, Brandy, Bauchant, Soda

	SMOKED OLD FASHIONED
	Bourbon, Demerara,  Bitters, Smoke

	QUEEN OF THE NILE
	Gin, Mint Washed Empress Gin,  Cinnamon Simple, Plum Bitters,  Fresh Lime, Soda Water
	Bourbon, Cherry-Balsamic Shrub, Allspice

	LICKETY SPRITZ
	Rosolio Aperitivo, Apricot Liqueur, Grapefruit Tincture, Prosecco, Tonic

	BRAND NEW PAIR OF SHOES
	-2-


	FOOD
	Available All Day
	Snacks
	Small Plates & Salads
	BLISTERED SHISHITO PEPPERS FISH SAUCE CARAMEL & BONITO FLAKES $12
	PROSCUITTO & MELON HONEYDEW & CANTALOUPE, BALSAMIC DRIZZLE $12
	BLACK GARLIC WINGS THREE JUMBO WINGS, BLACK GARLIC SESAME, PEANUTS, HERBS, GOCHUGARU, CRUDITE, MINT & CUCUMBER COOLING DIP $15
	GRILLED CAESAR SALAD ROMAINE, HOUSE MADE CAESAR, GRATED PARMESAN, HOUSE CROUTONS & PICKLED RED ONION $8 SMALL / $12 LARGE ADD GRILLED CHICKEN + $7 ADD GRILLED SALMON* + $13
	DEVIL ON HORSEBACK CRISPY SPECK HAM WRAPPED DATES, BLUE CHEESE MOUSSE & BALSALMIC $5/ EACH
	BLUNT PRETZEL KNOTS WITH LOCAL BEER CHEESE OR SALTED BOURBON CARAMEL $8
	PAN CON TOMATE CITY BAKERY FOCACCIA, GARLIC, FRESH HEIRLOOM TOMATO PUREE, ROASTED GARLIC AIOLI $7 ADD BOQUERONES + $5
	ANTIPASTO SALAD SPRING MIX, OLIVES, ROASTED PEPPERS, SALAMI, SHREDDED MOZZARELLA, RED WINE VINAIGRETTE & BALSAMIC DRIZZLE $15
	-3-


	Mains
	Available Daily After 5pm

	Kids
	CHICKEN TENDERS & FRIES   $9
	GRILLED CHEESE & FRIES $9
	-4-


	LIQUORS
	SCOTCH
	COGNAC
	LIQUEUR
	-9-


	LIQUORS
	WHISKEY
	-8-

	Wine
	CLASSIC
	VIA ALPINA SAUVIGNON BLANC
	15/GL 53/BTL FRIULI, ITALY FRESH, GREEN APPLE, MIRERALITY

	LORELLE PINOT NOIR
	16/GL 56/BTL  WILLAMETTE VALLEY, OREGON OAK SPICE, CHOCOLATE CHERRY, LONG FINISH
	BRASSFIELD PINOT GRIS 13/GL 46/BTL  HIGH VALLEY CALIFORNIA ZESTY, HONEYSUCKLE, VOLCANIC
	GAIL ‘DORIS’ CABERNET SAUVIGNON 15/GL 53/BTL   SONOMA, CALIFORNIA DARK FRUIT, PINE FOREST, DUSTY COCOA
	BODAN ROAN CHARDONNAY  13/GL 46/BTL  HIGH VALLEY, CALIFORNIA RICH, TROPICAL, NEUTRAL BARRELS

	DOMAINE DU FOSSILE CABERNET FRANC
	14/GL 49/BTL LOIRE VALLEY, FRANCE
	VIOLETS, SPICE, GREEN PEPPER


	ADVENTUROUS
	BRISA SUAVE VINHO VERDE 13/GL 46/BTL   MINHO, PORTUGAL CRISP, GREEN FRUIT, WHITE FLOWERS
	ABELLIO ALBARINO 13/GL 46/BTL RIAS BIAXAS, SPAIN  CITRUS, FLORAL, SLEEK
	VILLA TONINO NERO D’AVOLA
	12/GL 42/BTL  SICILY, SPAIN JUICY PLUM, OREGANO, SOFT TANNINS

	CASANUOVA DELLE CERBAIE, ROSSO DI MONTALCINO  15/GL 53/BTL  PIEDMONT ITALY FULL BODIED, RED FRUIT, THYME
	BLANC ET FILS ‘WILLY’ JACQUERE $15/$53 SAVOIE, FRANCE BRIGHT, MELON, DRY
	MARQUES DE TOMARES CRIANZA  TEMPRANILLO
	12/GL 42/BTL RIOJA, SPAIN VANILLA, VELVETY, FRUIT FINISH


	BUBBLES, ROSE’ & ORANGE
	SALAMON PROSECCO 12/GL 42/BTL  TREVISO, ITALY CLEAN, CRISP, HINT OF SWEETNESS
	LIEU DIT CABERNET FRANC ROSE 13/GL 46/BTL SANTA BARBARA, CA STRAWBERRY, TANGY, SMOOTH FINISH
	KIKI & JUAN ORANGE 14/GL 49/BTL(L) VALENCIA, SPAIN FUNKY, TANGERINE, WILDFLOWER HONEY
	ALBET I NOYA BRUT ROSE 13/GL 46/BTL  PENEDES, ITALY CLEAN, CRISP, HINT OF SWEETNESS
	DONNA LAURA ROSATO 12/GL 42/BTL  VENETO, ITALY JUICY, STRAWBERRY, PINK GRAPEFRUIT
	INDICATES AN ORGANIC, BIODYNAMIC AND/OR SUSTAINLABLY RUN VINEYARD
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	Wine By The Bottle
	SPARKLING
	RED
	WHITE


	BEER
	ROSÉ
	SPIRTLESS (N/A)
	CANS | BOTTLES
	-6-



	LIQUORS
	TEQUILA
	VODKA
	MEZCAL
	SOTOL
	GIN
	RUM

	FOOD
	Available All Day
	Snacks
	Small Plates & Salads
	PROSCUITTO & MELON $12


	FOOD
	Available All Day
	Snacks
	Small Plates & Salads
	BLISTERED SHISHITO PEPPERS FISH SAUCE CARAMEL & BONITO FLAKES $12
	PROSCUITTO & MELON FRESH MELON, BALSAMIC DRIZZLE $12
	GRILLED RADICCHIO SALAD BLUE CHEESE, PORT SOAKED DRIED CRANBERRIES, WALNUTS, WHITE BALSAMIC  $8 SMALL / $14 LARGE ADD GRILLED CHICKEN + $7 ADD GRILLED SALMON* + $13
	DEVIL ON HORSEBACK CRISPY SPECK WRAPPED DATES, BLUE CHEESE MOUSSE & BALSAMIC DRIZZLE $5/ EACH
	SOFT PRETZEL WITH LOCAL BEER CHEESE OR SALTED BOURBON CARAMEL $8
	PAN CON TOMATE CITY BAKERY FOCACCIA, GARLIC, FRESH HEIRLOOM TOMATO PUREE, ROASTED GARLIC AIOLI $7 ADD BOQUERONES + $5
	RIAN’S MUSSELS & COLLARDS COLLARD GREEN POTLIKKER BROTH, COUNTRY HAM, MUSTARD SEED & GRILLED CITY BAKERY BAGUETTE $13 ENTREE PORTION $22 ADD A SIDE OF FRIES + $5



