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DINNER

PEEL + EAT SHRIMP

cocktail sauce [21]

DEVILED EGGS
pickled fennel, bacon crumble
pickled mustard seed, watercress [11]

BUTTERMILK BISCUITS
beer cheese,
orange ginger honey butter [12]

LOBSTER FENNEL BISQUE
crispy shrimp, créme fraiche,
sweet bacon [15]

SPINACH SALAD
crumbled blue cheese, spiced walnut,
salted ham, shaved radish,
pickled mustard vinaigrette [13]

+ fried chicken [8] + fried shrimp [9] + fried tofu [6]

CHOPPED ROMAINE
shaved red onion, sweet bacon,
cherry tomatoes, biscuit croutons,
parmesan dressing [13]

+ fried chicken [8] + fried shrimp [9] + fried tofu [6]

PORK BELLY RICE BOWL
farro, quinoa, spiced pecan,
charred brussels sprouts,
pickled red onion, watercress,
buttermilk dressing [18]

+ fried chicken [8] + fried shrimp [9] + fried tofu [6]

SHORT RIB POUTINE
shredded braised beef, pickled onion,
smoked cheddar curds,
fries, gravy [20]

CHERRY CHOCOLATE TORTE

candied pecan, whipped cream [10]

CHICKEN FRIED TOFU
breaded + fried smoked tofu,
brussels sprouts, bbq sauce,
vegan mac + cheese [23]

GLAZED SALMON

atlantic salmon, parmesan grits,
fennel, marble potato, walnut,
green tomato chtney [30]

NASHVILLE HOT CHICKEN
open face brioche, horseradish coleslaw,
caraway pickles, mustard aioli, fries [25]

SHRIMP + GRITS
roasted tomato, fennel, sweet bacon,
andouille sausage, scallion [21]

REV BURGER

2 beef patties, rev sauce,
cheddar, shredded lettuce, pickle,
onion, bacon, brioche, fries [20]

BEER MAC + CHEESE
cavatappi, cheddar,
crushed crackers [9]

BRUSSELS SPROUTS
pan fried brussels, cranberry,
spiced pecan, sweet bacon [10]

POTATOES
smashed marble potatoes,

pan fried, hot pepper aioli [8]

FRIED BOLOGNA

date mostarda,
pickled mustard seed [10]
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DINNER
— COCKTAILS —

CAN/BOTTLE

A A T

MR. MULE
vodka, strawberry basil shrub,
ginger beer [11]

EAST ENDER

gin, lime, mint, cucumber [12]

GUAVA GOD

vodka, lemon, guava [12]

GROVER CLUB
gin, creme de violette,
blueberry, lemon, egg white [12]

TRAN 84
tequila, lemon,
cucumber, sriracha [12]

CANE LACE
rum, lemon, honey,

cherry heering, peychaud’'s bitters [12]

PORT ROYAL
spiced rum, port, agave,
OJ, lime, nutmeg, mint [12]

MAPLE SOUR
whiskey, lemon, maple syrup,
angostura bitters [12]

NORDIC NECTAR
rye, montenegro,
sweet vermouth, walnut
+ angostura bitters [12]

INNER KEEP
rye, fernet branca,
mr. {nlack coffee liqueur,
angostura bitters, soda [12]

THE FOUNDRY
iron smoke whiskey,
lemon, clove, cinnamon,
brown sugar, angostura amaro [12]

BEER

LORD HOBO BREWING|GLORIOUS [7]
galaxy paleale 6.5%

NARRAGANSETT [5]
lager 5%

NINE PIN SIGNATURE [7]
dry cider 6.7%

WINE

'SIGTI. PEPPER

tequila, lemon, orgeat,

arugula, bci:‘H pepper, black pepper [12] SPARKLING
PROSECCO:

jeio | veneto, italy | 11/40

WHITE

RIESLING
anthony road, semi dry | finger lakes, 2019 | 11/38

PINOT GRIS
anthony road | finger lakes, 2018 | 11/38

SAUV BLANC
hedges c.m.s. | washington, 2018 | 12/40

RED

PINOT NOIR
matthew fritz | california, 2018 | 12/46

MALBEC:
kipu | mendoza, argentina, 2018 | 13/48

RED BLEND
gia rosso | langhe, 1L. 2018 | 12/45

CABERNET
cms hedges | washington, 2018 | 12/46
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