
   Appetizers 

 

3-Course Menu $42 
(includes salad, entrée, & dessert) 

  

First 
----------------------------------------------------------  

 

Corn Soup 
feta, corn, cilantro, pickled cayenne   

 
 
 
 

Mixed Greens 
dehydrated strawberries, pickled fennel,  

lemon & poppyseed green goddess dressing 

 

Carrot Trio 
smoked hummus, pickled, roasted 

 

Caesar Salad 
pickled red onions, parmesan, romaine,  

croutons, pickled anchovy  
 

----------------------------------------------------- 

 

*a 12% service fee will be added to all checks  

to supplement all employee wages 
 

 

 

Seafood Plate $16 
rock crab salad, marinated mussels,  

 octopus with saffron aioli 
 
 
 

Escargot $12 
spinach brioche, 

 mushroom, garlic butter 
 
 
 

Charcuterie Plate $16 
pâté de champignon,  
chicken liver mousse,  

wild boar thuringian sausage 
 

 

Beef Heart Pastrami 
 Pommes Frites $14 

horseradish aioli, chives  
parmesan, pickled celery 
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Entree 
------------------------------------------------------- 

 
 

   

 
 

New York Strip 
chimichurri, corn & green bean salad,   

smoked potato dauphine 
 

Red Snapper 
poppyseed spätzle, braised fennel,  

artichoke, olive, & cherry tomato salad 
 

Salmon 
curried lentils, heirloom squash,   

cucumber yogurt 
 

Pork 
pork belly, pork sausage, ham, bacon, 

corn & tomato salsa, chipotle crème fraiche,  
queso fresco & sweet potatoes au gratin 

 
Hen  

parmesan risotto, broccoli 
 

Braised Lamb 
aloo gobi, pickled radish salad,  

parsley, mint, lemon 
 

 
Scallops  

bacon, carrot ginger puree, red cabbage slaw,  
pickled carrot, navel orange 

 

 
 
 

 

Dessert 
------------------------------------------------------- 

 

Rotating Daily Selection 

 

 



Spirits 
Listed pricing is for a single 2 oz pour 

 

 

Gin 

Bombay Sapphire  9 

Uncle Val’s Botanical  9 

Tanqueray Ten  10 

Hendrick’s  11 
 

Vodka 

Tito’s  10 

Ketal One 9 

Manifest Potato  9 

Grey Goose  12 

 

Whiskey 

High West Double Rye  10 

Michter’s Rye 10 

Willet Rye 15 

Milam & Greene Rye 12 

Milam & Greene Bourbon 12 

Milam & Greene Single Barrel 13 

Angels Envy Rye 20 

Angel’s Envy Bourbon  12 

Four Roses  

Small Batch Select  14 

Four Roses Single Barrel 14 

Willet Bourbon 14 

Basil Hayden 14 

Breckenridge  

Port Cask Finish  15 

Old Bardstown Bourbon  9 

Slane Irish 13 

Bushmills 10yr 12 

Bushmills 12yr  14 
 

 

 

Scotch 

Macallan 12yr  18 

Glenfiddich 12yr  14 

 Glenfiddich 14yr  18 

Balvenie 14yr   21 

Jura 10yr 15 

Jura Seven Wood 17 

Rum 

Don Q Spiced  8 

Manifest 10 

Rum Haven Coconut 9 
 

Tequila 

Chinaco Blanco 11 

La Gritona Reposado  12 

Chinaco Reposado 15 

Chinaco Anejo 17 

Tanteo Jalapeno 10.5 

 

After Dinner 

Limoncello  8 

Lazaroni Amaretto  9 

Irish Cream  6 

Trader Vic’s Coffee Liqueur  9 

Taylor Fladgate 10yr Tawny  9 

Broadbent “Rainwater” 

Madeira  9 

Grand Marnier 13 

Drambouie 12 

Remy Martin VSOP 15



 

Featured Cocktails    
 
      Hugo Spritz $13 
hibiscus syrup, lemon, elderflower, 

sparkling brut 
 

Pineapple Jalapeño 

Margarita  $12 
tequila, pineapple, agave,  

fresh jalapeño, ancho reyes liqueur 
 

Peanut Butter & Jelly 
Old Fashioned $15 

peanut infused manifest bourbon, 
strawberry syrup, orange bitters 

 
 
 

 
Clarified Pain Killer $14 
golden jamaican rum, overproof rum, 
orange juice, lime juice, pineapple 

juice, coconut 
*contains lactose  

 

Rosalita $15 
reposado tequila, mezcal,  

el bandarra, ancho verde, agave, 
lemon, grapefruit, strawberry 

 

 
North to Alaska $16 

buffalo trace, drambuie,  
lemon, honey syrup,  
whiskey barrel bitters 

Craft Beer
 

 

 

 
 

 

 

Honey Bee  

Citrus Blonde Ale $7 
First Magnitude, GNV (5.7%) 

 

Strawberry Cheesecake  

Imperial Sour $9.5 
Tampa Bay Brewing Co,  

Tampa, Fl (8%) 
 
 

Luminescence Double Dry 

Hopped Tropical Hazy IPA 

$6.5 
Florida Avenue Brewing,  

Wesley Chapel, Fl (7%) 
 

 
 

 

 

Guava Cart  

Guava & Passionfruit  

Wheat Ale $7 
Golden Road Brewing,   

L.A., California (5%) 
 

 

Crane Song 

Japanese Style Lager 16 oz 

$7.5 
Cypress & Grove,  

GNV, FL (4.55%) 
 

 
 

 

 

 

Mich Ultra $4 
 

Stella $5 
 

 

High Noon 

Assorted Flavors $5



 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 


