~Craft Bourbon Cocktails-s

GuN MoLL 10
RoGUE ‘DEAD GUY’/ TRIPLUM
ANGOSTURA & PEYCHAUDS BITTERS/ PROSECCO

MILLER’S CRossING 10
BULLEIT’S FRONTIER/ GRAPEFRUIT/ LAVENDER HONEY

FRrRoOzEN LoLITA aka Fro-Lo 10
CHERRY-INFUSED BUFFALO TRACE
LEMON/ SIMPLE/ COLA/ DUM DUM

CooL HAND Fizz 11
DEATH’S DOOR WHITE/ LEMON/ ROSEMARY/ SIMPLE/ SODA

PauL’s BouTtiQqUE 11
HubpsoN BABY/ ST. GERMAIN/ SIMPLE
REGAN’S ORANGE BITTERS

Hemingway’s Pre-Fight Ritual
Ep==3p- THE DRINK 11 ==a@x

‘AMERICAN IN PARIS’
Sazerac ryel sweet vermouth
créme de casis/ lemon

Ep=—3- THE BARSNACK 15 —w=—aX
whiskey & liver pate/ cured chorizo
manchegol/ spicy olives/ marconal/ baguette red
onion-orange marmalade

o BEERS ON TAP 66

SHINER SEASONAL PiILsNER URQUELL
BLvD TANK 7 ABITA AMBER
RAHR UGLY Puc BLVDWHEAT

New BeELGIUM BELGo PBR Muc (5) TANKER (8)

>>Startss

CRISPY BACON’ STUFFED OLIVES S
g?‘ een onion Sour cream di}}

DEVILLED EGG

peppadew pepper & qp-pfewooc{?acoz relish
O ToE chedr cheose toase

TRI COLOR S
tomato/ cucumb'er; ickled reﬁm’ons daily-made ricotta

white balsamic vinaigrette

FRIED ASP f[F S
ecorino/ cut greens/ lemon-dill dressin,
Py g 4

IC]%ER WEDGE 9 6
angry pecan/ bacon/ tomato/ creamy PtR bleu
BEET
marcona almon

CcCKET GREENS 9
orange vinaigrette

ROASTE
eta

BRISK]::T MEATBALLS 9
omgma[ voodoo sauce

CHICKEN TE ER MMILANESE 9
simjo ¢ marinara

BrLACK (iAT ?CK HRIMP 10
sambol oney/ jalaperio/ carroty ce[e1y

MEATLOAFRF Liarx.,’ Boys 11
caramelized onion/ secret sauce

JONAH CRAB & ARTICHOKE D 12
roasted tomato [a,mf cucumper salsa
red sea-salted corn cﬁg’ps

DESSERTS 6

Coffee & Toffee Sundae
Butterscotch Pot de Creme
Deep Dish Brownie
Fried Fruit Pie alamode
ice cream scoop (2)

CITY MANDATED NOTICE
Our Kitchen and Bar uses nuts, dairy, eggs, gluten and the like.
There is a risk associated with raw shellfish, undercooked proteins, etc.
Please make your server aware of any and all food allergies at the table.

A

> Big Sandwiches %

(red sea-salted frites or dressed greens)

1/2# Cheese Burger & Fries 13
fully dressed/ caramelized onion/ aged cheddars
thick-cut bacon 2, over EZ egg 2

ﬁ ﬁaI-I/OT D’7MI:[ ?4
one m/ gruyere/ roasted jalapetio gra
4 gou;'/cﬁmgﬁ/ EZ egg Py

SHORT RIiIB PorT ROASTON A SHINGLE 185

‘open-faced’/ rocket greens/ sourdough,/ the fuice

O’ RILEY’S REUBEN 16
in-house corned Eegf/'gr;yere/ 'jalapefio and onion kraut
marble rye Russian dressing side

WinLy's Fisa A/Q
cucumber/ tomato/ pickled red onion/ shredded lettuce
smoked paprika vinaigrette (no bun - no problem)

~ Broiled Meats

BANGERS & MasHgED 15
caramelized onion/ cracked mustard

peppadew pepper & applewood bacon relish

Chop House Porlk Chop 23
soy-cider brined/ mapled glazed brussel & sweet potato hash

Nebraska London Broil 25

12-0z 1ib eve steak/ red salted frites/ original voodoo sauce

and Just One Fish A/Q
}n’cﬁ(ea[ green tomato tartar sauce

>~ Main Plates

THE  TAYVY CHOP SALAD 14
cast fron seared chicken/ bacon/ tomato/ cucumber/ manchego
marcona/ burnt honey mustard vinaigrette

DurcH VMIUSSELS & FrRITES 14
Spanish chorizo/ charred tomato fus/ smoked paprika aioli
smashed garlic bread

RoOASTED CHANTERELLE CaAVvETELLI 16

our ricotta/ ved chard/ lemon gremolata

BEBQOQ-SPICE ROCK SHRIMP Scamer 17

manchego polenta/ dressed chicory

Chicken Fried Rib Eye 18

horseradish mashedy/ roasted jalapeio gravy

SEARED SEA ScaLLOoPS & PaANcETTA 19
cannellini bean ragout/ brown butter

Monday Night 10-Spot Manwich

A respectfully obnoxious sandwich

> $5 Sides
Cheeto crusted mac and cheese
maple glazed brussels
red salted frites

sweet potato hash
horseradish mashed

To all of the trades, supporters, mentors, friends, family
and customers involved in maEing this ﬁa}gpen, thanks a million.
FLAVORHOOK BORN late '70 EST. early '08




THE DRINK I Usep To MAKE

AT THE PLACEIUseDToWork WHITES BY THE GLASS

STRAWBERRY-INFUSED TITO’S RosxE: Chateau Bonnett, Bordeaux, FR 2009 7/ 24

LEMON/ HONEY SYRUP/ PROSECCO ProsEcco: VillaSandi, Italy NV 8/ 30

ROOT oF A1L E CHEHARDONNAY: Healdsburg Ranches Unoakedt Sonoma, CA 2009 8/ 32

ART IN THE AGE ROOT LIQUEUR SAUVYIGNON BLANOC: Paul Dolan, Mendocino County, CA 2009 9/ 32

COCK’N BULL CINGER BEER/ LIME RIESLING: August Kesseler “R”, Rheingau, Germany 2009 9/ 32
PrINoT GRIGIO: Scarpetta, Friuli-Venezia Giulia, Italy 2009 10/ 36

VicToRIAN TEMPTATION ArLBARINO: Deusa Nai, Rias Biaxas, SP 2010 10/ 36

CRISPIN APPLE CIDER/ DISARONNO CHARDONNAY: Starmont by Merryvale, Napa Valley, CA 2008 11/ 40
PASSION FRUIT/ CINNAMON SWIZZLE

STONE SOUR OLD FASHIONED
CHERRY-INFUSED BUFFALO TRACE WHITES BY THE BOTTLE
FEE BROS. CHERRY BITTERS Sauwvignon Blanc: Times Ten Cellars, Lake County, CA/Dallas 2010 26
LUXARDO CHERRY/ SIMPLE/ ORANGE Sauwigmnomn Blanc: Craggy Range, Martinborough, NZ 2009 45
S ancerxe: Thomas Crele, Loire Valley, FR 2009 58
G riuner Yeltlinerx: Kalmuck, Wachau, Austria 2009 45
Pinot Gris: Willakenzie Estate, Willamette Valley, OR 2009 40
Wiogmnierx: Cline, Sonoma Coast, CA 2010 35
Chardonnay:
Bertrand Ambroise Bourgogne Blanc, Burgundy, FR 2009 45
Hamilton Russell, Walker Bay, South Africa 2009 57
Hanzell Sebella, Sonoma Valley, CA 2009 60
Jordan, Russian River, CA 2009 65
Sparkling Rose: Schramsberg, Brut Rose, North Coast, CA 200658

Champagmne: Nicolas Feulillate, Brut NV, FR 65

SIR RICARDO
DEATH’S DOOR GIN/ LIME
MINT/ SIMPLE/ SODA

MEDITATING MULE

HANGAR ONE BUDDHA’S HAND CITRON
THATCHER’S CUCUMBER/ THAI BASIL
COCK’N BULL GINGER BEER

SONNY CROCKETT
FLOR DE CANA RHUM/ PINEAPPLE
LIME/ CHERRY/ SODA

LAST WORD

PLYMOUTH GIN
GREEN CHATREUSE
LUXARDO CHERRY/ LIME

SUERTE DE VIATAR

DON JULIO ANEJO

GRAND MARNIER
MUDDLED JALAPENO/ LIME
SIMPLE/ SODA

Pearl Light, can
High Life Pony, btl

Schlitz, Original, can
Coors Light, btl
Mickey’s Big Mouth, btl
Lone Star, btl

Miller Lite, btl

St. Pauli Girl NA, btl

Shiner Bock, can

Red Stripe, btl

Dos XX Lager, btl
Blue Moon White, can
Fat Tire, can

Trout Slayer Ale, can
Abita Jockamo, btl

BK’s BTG SPECIAL

REDS BY THE GLASS

Cotes-du-Rhone: ] Vidal Fleury, FR 2007 8/ 28
Zinfandel: Wine Guerrilla, Sonoma County, CA 2009 8/ 28
Rioja: Palacios | Remondo, La Vendimia, Spain 2008 9/ 32
M exlot: Ferrari Carano, Sonoma County, CA 2009 10/ 36
Cabernet Sauwvignomn: Sharecropper’s by Owen Roe, WA 200910/ 36
Pinot Noirxr: Laetitia Arroyo Grande Valley, CA 2009 11/ 40
G-SIVX: Troublemaker by Austin Hope, Paso Robles, MV 11/ 40
Malbec: Trivento, Golden Reserve, Mendoza, Argentina 2008 11/ 40

REDS BY THE BOTTLE

Pinot Noir:
90+ Cellars Lot 31 Reserve, Carneros, CA 2009
Mohua, Central Otago, NZ 2009
Laetitia, Arroyo Grande Valley, CA 2009
North Valley by Soter, Willamette Valley, OR 2009
Loring Wine Company, Santa Rita Hills, CA 2008
Patz & Hall, Sonoma Coast, CA 2009
Etude, Carneros, CA 2008

Cabernet Sauvignon & Cabernet Blends:
Raymond Sommelier Selection, Napa Valley, CA 2008
Three Rivers, Columbia Valley, WA 2007
Carpe Diem, Napa Valley, CA 2008
Chappellet Mountain Cuvee, Napa Valley, CA 2009

New Belgium Triple, btl Treana, Paso Robles, CA 2008

Moose Drool Brown Ale,btl MWMIalbec: Achaval Ferrer, Mendoza, AR 2009

Bridgeport Kingpin, btl Shiraz: Boarding Pass, South Australia 2007

g]?nl:ll%]:elgvaiz?{f%ﬁll{ Truth, btl Swyrakh: Black Bart’s Bounty, Napa Valley, CA 2006

Leffe, btl ’ Grenache: Kilikanoon, Prodigal, Clare Valley, AU 2006
Priorat: Vall Llach, Embruix, SP 2006

Sangiowese: McPherson, Lubbock, TX 2008

Barbera d’Asti: Vietti, Tre Vigne, Piedmont, IT, ‘08

Coors 24/0z, can
Boddington, can
Old English 800/400z, btl




