
S C R A T C H  K I T C H E N  |  D R Y  A G I N G  |  H A N D  M A D E  P A S T A  |  B O U R B O N  B A R  |  W I N E  C E L L A R

H O U R S
1 1 . 3 0  -  9 p m  T u - S a t 

1 1 : 3 0  -  6 p m  S u n

1 3 8 8  E  M A I N  S T
2 0 3 - 4 4 0 - 1 6 0 0

S A L A D S
A L L  D R E S S I N G S  A R E  H O U S E - M A D E 
A D D  C H I C K E N  $ 8  |  S A L M O N  $ 1 0  |  8 O Z  N Y  S T R I P  $ 1 5 |  S C A L L O P S  $ 1 5

G A R D E N  GF	 $ 8
Balsamic Dressing, Baby Greens, 
With Our Famous Cucumber 
Slaw, Cherry Tomatoes

C A E S A R 	 $ 1 2
Caesar Dressing, Baby Gem 
Romaine, Shaved Parmesan, 
Brioche Breadcrumbs

W E D G E 	 $ 1 5
Iceberg Lettuce, Blue Cheese 
Dressing, Cherry Tomatos, Crispy 
Shallots & Bacon Lardons

B E E T  &  A R U G U L A  	$ 1 4
Roasted Beets, Beet Jam, 
Whipped Ricotta, Bacon 
Vinaigrette & Toasted Farro

P A S T A S
A L L  P A S TA S  A R E  M A D E  B Y  H A N D  F R E S H  I N  H O U S E 

A D D  C H I C K E N  $ 8  |  S A L M O N  $ 1 0  |  8 O Z  N Y  S T R I P  $ 1 5 |  S C A L L O P S  $ 1 5

P A C C H E R I  A L A  V O D K A 	 $ 1 7
Classic Vodka Cream Sauce

S P I N A C H  &  R I C O T T A  G N O C C H I  	 $ 2 1
Lemon Butter Pasta, Cherry Tomato, 
Arugula & Brioche Breadcrumbs

B U C C A T I N I  	 $ 2 2
Bacon, Spinach, Roasted Red Pepper Cream 
Sauce, Parmesan, & Crispy Shallots

F E T T U C I N I  B O L O G N E S E  	 $ 2 6
Blend of Brisket, Pork, & Bacon in a Rich Red 
Wine Tomato Sauce.  Topped with Parmesan 
Crisps and Basil Whipped Ricotta

B E E T  &  R I C O T T A  R A V I O L O 	  $ 3 3
Smoked Duck Thigh, Apple and Shallot Confit, Salt 
Roasted Beet, Lemon Whipped Ricotta & Beet Puree
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A P P E T I Z E R S
J U M B O  L U M P  C R A B C A K E 		 $ 1 8
Roasted Corn Salsa & Garlic Aioli

B A R B E C U E  E G G R O L L S 		 $ 1 5
Chicken, Peppers, Mash Potatoes, 
Mac & Cheese, Ranch

P A N  S E A R E D  S C A L L O P S  GF		 $ 2 1
Green Chili Oil & Bistro Salad

W H I P P E D  R I C O T T A  		 $ 1 4
Smokey Tomato Marmalade, Everything 
Spice & Grilled Focaccia

C A N D I E D  B A C O N  
B U R N T  E N D S  GF		 $ 1 3
Bourbon Maple Glaze & Snipped Chives

T E X A S  C H I L I  		 $ 1 2
Sour Cream, Jalepenos & Cheddar

P A N  R O A S T E D  
B R U S S E L  S P R O U T S  		 $ 1 2
Bacon Vinaigrette & Dry Aged Beef Tallow Aioli

H A N D H E L D S
S E R V E D  W I T H  H O U S E  C H I P S  A N D  A  P I C K L E
A D D  B A C O N  |  $ 3 ,  S U B  S W E E T  P O TAT O ,  C A J U N ,  O R  T R U F F L E  P A R M  F R I E S  |  $ 2 

B R I S K E T  M E L T 	 $ 1 8
Texas Toast, Cheddar, Sweet Onion Marmalade

M A R I N A T E D  S T E A K 	 $ 2 0
Sliced NY Strip on Focaccia with Grilled Mushrooms 
& Onions, Dry Aged Beef Tallow Aioli

R O A S T E D  C H I C K E N  S A N D W I C H   	 $ 1 6
Smokey Tomato Marmalade, Swiss & Arugula on Focaccia

S M O K E H O U S E  S A N D W I C H
Pulled Pork $14 | Pulled Chicken $15  | Brisket $17

B U R G E R S
H A N D  P A C K E D ,  H O U S E - G R O U N D  B L E N D  O F  C H U C K  &  B R I S K E T 
O N  A  B R I O C H E  B U N  W I T H  F R I E S  A N D  A  P I C K L E .   A D D  B A C O N  |  $ 3 , 
S U B  S W E E T  P O TAT O ,  C A J U N ,  O R  T R U F F L E  P A R M  F R I E S  |  $ 2

C L A S S I C * 	 $ 1 7
American Cheese, Lettuce, Tomato, Chopped Onions, Fancy Sauce

S M O K E H O U S E * 	 $ 1 8
Vermont Cheddar, Onion Strings, BBQ Sauce

C A J U N  B A C O N  B L U E * 	 $ 1 8
Cajun Seasoning, Crumbled Blue Cheese, Bacon

*Cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness.  Please notify your server about any allergies.

E N T R E E S

F R I E D  C H I C K E N 	 $ 2 4
Garlic Mash, Jalapeno Apple Coleslaw, Honey

T A I N O  M A C  &  C H E E S E 	 $ 1 8
Pulled Pork, Onion Strings, Bbq Sauce

M A P L E  B O U R B O N  
G L A Z E D  C H I C K E N  GF	 $ 2 2
Garlic Mashed Potato & Roasted Brussel Sprout

C R I S P Y  S K I N  S A L M O N  GF	 $ 2 8
Roasted Corn Salsa, White Bean Puree & Lemon Buerre Blanc

S C A L L O P S  A  L A  P L A N C H A  	  $ 3 2
Roasted Farro Rissotto, Blistered Tomato & Kalamata 
Olive Relish, Charred lemon Vinaigrette

W I N G S   6 | 1 2  P C S    $ 1 1  |  $ 2 0
Marinated, Smoked, Then Deep Fried, Tossed In Sauce 
Of Your Choice  + 1 . 50  FOR  ALL  F LATS/DRUMS

C H I C K E N  B I T E S  6 | 1 2  P C S 

$ 8  |  $ 1 2
Marinated, Deep Fried, Tossed In A Sauce Of Your Choice

S H R I M P  8  P C S    $ 1 2
Marinated, Deep Fried, Tossed In A Sauce Of Your Choice

S A U C E S 

A L A B A M A  |  C A J U N  D R Y  R U B  |  B U F F A L O 
 H O N E Y  S W E E T  C H I L I  |  B B Q 

M A P L E  B O U R B O N 

ONLY  ONE  F LAVOR  PER  PORT ION



C H O P H O U S E
S E R V E D  W I T H  G A R L I C  M A S H E D  P O TAT O E S

F I L E T  M I G N O N *  GF	 $ 5 5
8oz Tenderloin

P R I M E  D R Y  A G E D  
R I B  E Y E *  GF	 $ 6 5
16oz Dry Aged In House A Minimum Of 21 Days, Our 
Dry Aging Room Is Viewable From The Dining Room

S T E A K  F R I T E S *  GF	 $ 2 8
8oz Ny Strip, Sliced, Chimmi Churi, Truffle Fries

W A G Y U  N Y  S T R I P  GF	 $ 5 0
10oz, 100% Grassfed Wagyu Beef from New Zealand

S M O K E H O U S E
C H O O S E  T W O  S I D E S   |   A D D  C O R N B R E A D  $ 2

B R I S K E T  GF	 $ 2 3
Sliced Lean\Fatty

P U L L E D  P O R K  GF 	  $ 1 9
Hand Pulled

S M O K E D  
C H I C K E N  GF 	  $ 2 0
Bone In Or Pulled

B A B Y  B A C K  R I B S  GF 
H A L F  $ 2 5  |  F U L L  $ 3 5
Sweet & Spicy

T W O  M E A T  
P L A T T E R  GF	  $ 4 1
Two Meats, Two Sides 
(Pints), Two Cornbread

T H R E E  M E A T  
P L A T T E R  GF	  $ 7 0
Three Meats, Four Sides 
(Pints), Four Cornbread

*Cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness.  Please notify your server about any allergies.

A S K  Y O U R  S E R V E R  A B O U T  O U R  E X T E N S I V E 

W I N E  &  B O U R B O N  M E N U S

W E  H A V E  H U N D R E D S  O F  B O T T L E S  O F  W I N E 

A N D  O V E R  A  H U N D R E D  B O U R B O N S

C R A F T  C O C K T A I L S

G L O W I N G  E M B E R 	 $ 1 3
Gin, blood orange liquor, fresh lemon juice, hellfire bitters

Fire has always been a part of this restaurant, two major 
fires ripped through the building, one in the 60’s and one in 
the 80’s.  In the main bar if you look up on one of the walls one 
of the original beams that was burned is still in place. 

E U P H O R I C  M A R G A R I T A 	 $ 1 4
Tequilla, cucumber & cilantro, jalapeno tincture

Inspired by the Taino Pepper Pot Soup, this margarita will give your 
head and tongue a buzz!  Did you know consumption of spicy food & 
drinks releases endorphins and dopamine which creates euphoria!

C O H O B A  J U I C E 	 $ 1 4
Rum, Midori, falernum, ginger, orgeat (almonds), egg white

Cohoba powder was used in the Caribbean and South America 
to communicate with the gods.  Our version of this hallucinogen 
won’t send you the spirit world, but it is a fantastic rum 
drink that will have you day dreaming of la isla bonita.

1 9 6 8  T H E  R E D  G A R T E R 	 1 3
Vodka, rosemary, hibiscus, lemon, vanilla, egg white

The Red Garter was a former restaurant at this location.. Men and 
women dressed to the nine’s ordering $10 steaks back in the 1960’s...

S L E E P Y  I R I S H M E N 	 $ 1 3
Vodka, Guiness syrup, espresso

Our bar manager, using her great wit and magical abilities has whipped 
up a Guiness Martini with espresso to purrrrr you all to sleep

Y E  F A S H I O N  O F  O L E 	 $ 1 5
Brisket fat washed Bourbon, Demerara, 
Angostura bitters, smoke

In the year 1895 the first old fashion recipe is 
published.  In 1896 parishioners arrived on horseback 
at this exact location when it was a church. 

H O U S E  W I N E
R E D 	 G L A S S  |  B O T T L E

P O R T I L L O  P I N O T  N O I R  2021 Argentina	 $ 9  |  $ 3 5

C H E R R Y  P I E  P I N O T  N O I R  	 $ 1 2  |  $ 4 2 
2019 California

C A B R I N I  2 0 2 1  M A L B E C 	 $ 9  |  $ 3 5 
2021 Argentina

P O R T I L L O  C A B E R N E T  2021 Argentina	 $ 9  |  $ 3 5

O B E R O N  C A B E R N E T  2019 Napa, CA	 $ 1 2  |  $ 4 2

A U S T I N  C A B E R N E T  2021 Paso Robles, CA	 $ 1 4  |  $ 5 0

C A Y M U S  V I N E Y A R D ,  C O N U N D R U M  
R E D  B L E N D  2021 Paso Robles, CA	 $ 9  |  $ 3 5

G R A H M ’ S  T A W N Y  1 0 Y R  P O R T 	 $ 1 4  |  N A 
Portugal

W H I T E                                                                                                
P O R T I L L O  C H A R D O N N A Y 	 $ 9  |  $ 3 5 
2022 Argentina

M A R T I N  R A Y  C H A R D O N N A Y 	 $ 1 1  |  $ 4 0 
2019 Sonoma, CA

I L  C A L V A L I E R  P I N O T  G R I G I O 	   $ 9  |  $ 3 5 
2020 Friuli,  Italy

W E N T E  R I V E R B A N K  R I E S L I N G 	 $ 9  |  $ 3 5 
2020 Monterey, CA

M U D  H O U S E  S A U V I G N O N  B L A N C 	 $ 1 0  |  $ 3 8 
2021 Marlborough, New Zealand

J O S H  S E A S W E P T   B L E N D 	 $ 1 1  |  $ 4 0 

Sauvignon Blanc & Pinot Grigio Blend

S U M M E R  W AT E R  R O S É  Central Coast, CA 	 $ 1 2  |  $ 4 2

E L O U N  R O S É  2020 Oregon	 $ 1 0  |  $ 3 8

S P A R K L I N G                                                               
P R I M A  P E R L A  P R O S E C C O  Italy	 $ 9  |  $ 3 5

M I O N E T T O  S P A R K L I N G  R O S É  Italy	 $ 9  |  $ 3 5

S I D E S
( F O R  Y O U  $ 5  |  S H A R E A B L E  $ 1 0 )

G A R L I C  M A S H E D  P O T A T O E S  GF  |   M A C  &  C H E E S E   |   B A K E D  B E A N S  GF °  |   C O L L A R D  G R E E N S  GF ° 
C H E E S Y  C R E A M  C O R N   |   T A L L O W  R O A S T E D  B R U S S E L  S P R O U T S  GF  |   J A L A P E N O  A P P L E  C O L E S L A W  GF 

 P O T A T O  S A L A D  GF  |   C R E A M E D  S P I N A C H  ( + 1 )   |   C O R N B R E A D  |  L E M O N  R O A S T E D  A S P A R A G U S  GF

°  C O N T A I N S  P O R K

G E N E R A L  M A N A G E R :  J O S E P H  A U B I N    |    E X E C U T I V E  C H E F :  A P R I L  G I B S O N    |    S O U S  C H E F :  K E V I N  M O R A N


