COCKTAILg

N
PINEAPPLE GOLD RUSH CLASSIC OLD FASHIONED H O U S E B R O N V N S
Rittenhouse Bonded Rye 100, Redemption Bourbon, Angostura,
Heirloom Pineapple Amaro, Orange Zest, Fancy Cherry...15 IYIAKE D s +$?'OOWOR
Clover Honey, Pineapple Sour...15 CLASSIC OLD FASHIONED" +53.00
GINGER BERRY MARGARITA
WINTER SANGRIA Corazdn Blanco, Raspberry,
Black Cherry, Yuzu, Pomegranate, Blackberry, Lime...15
Lemon, Brandy, Red Wine...13 ELLJAH CRAIG REDEMPTION
HAVANA MAI TAl
COWBOY BUCK Mahina Platinum Rum Bourbon 12 Wheated Bourbon 12
Astral Tequila, Ancho Reyes Chile, Havana Club Aged Blan;‘o
Spicy Jalapefio, Grapefruit, Combier O f L 15 BIB & TUCKER GARRISON BROTHERS
Fever Tree Ginger Beer...15 omoler, igeat, Lime. ., 6yr Small Batch 12 “The Flagship” Bourbon 15
DOWNTOWN MULE ESPRESSO A-G0-GO BAKER'S WOODFORD RESERVE
Smirnoff Vodka, Ginger Agave, Espresso Vodka, Bailey’s, 7yr Bourbon 14 Bourbon 14
Fresh Pressed Lime...13 Cinnamon-Infused Licor 43,
Giddy-Up Dust...16
STRAWBERRY RHUBARB SPRITZ BUF;E&EOIE?CE RYZg;OPgiTXSJIS‘IEEIIZ
Belvedere Organic Vodka, THE GEORGIAN PEACH
Fresh Strawberry, Rhubard, New Ams?erdam Stratusphere, OLD FORESTER HIGH WEST
Lemon, Sparkling Wine...15 Combier Péche, Aperol, 1920 Prohibition Style Bourbon 13 American Prairie Bourbon 12
Lemon, Cinnamon...14
BLOOD ORANGE PALOMA OLD FORESTER SAVAGE & COOKE
Maestro Dobel Diamante, * COCKTAIL OF THE WEEK % Statesman Bourbon 12 “Lip Service” Rye 12
Blood Orange, Fresh Lime, Various Spirits, Beautiful Citrus,
Fever Tree Grapefruit Soda...15 Calculated Genius...14 KNOB CREEK BASIL HAYDEN’S
12yr 100 Proof 15 Dark Rye 13
FOUR ROSES ELIJAH CRAIG
Small Batch Select Bourbon 13 Rye 12 7 /
s - e
NG @ T KENTUCKY OWL ANGEL'S ENVY ‘
? l i Wiseman's Bourbon 12 Bourbon 12 R o G A
WHITE MICHTER’S WHISTLEPIG
PROS];E:CO o A 12 118 ‘a6 Small Batch Bourbon 12 12yr Rye 27
iori d’Acacia, VENETO, ITALY
ALBARINO Abadia de San Campio, RiASBAIXAS, SPAIN 12 18 46 Srrlzlcf}[RBCaEt:?hle w/%ffgffg; BU T C H ER
SAUVIGNON BLANC The Crossings, MARLBOROUGH, NEW ZEALAND 11 16.5 42 QUALITY FOOD & PREMIUM DRINKS
EVAN WILLIAMS WHISTLEPIG
RIESLING Prost, MOSUL, GERMANY 10 15 38 1783 Small Batch 11 15yr Rye 55
PINOT GRIGIO Antinori “Santa Cristina”, 1ALy 10 15 38
CHARDONNAY Edna Valley “Paragon”, sANLUIS OBISPO COUNTY, CA 10 15 38
CHARDONNRAY Banshee, SONOMA COAST, CA 13 19.5 50
CHARDONNRAY Hope Family “Austin”, PASOROBLES, CA 12 18 46 B E E R
ROSE
ROSE Milou, pavspoc, FrRancE 10 15 38
ﬂ,y@ T892/ 20% « e v et te et ettt e e x
RED HUSS BREWING 7.00 8.50 WREN HOUSE 6.50 8.00
PINOT NOIR Fable, ca 12 18 46 “Chuckstar Hazy” IPA “Two Little Birds” Hefeweizen
PINOT NOIR Valravn, soNOMA COUNTY, CA 15 22.5 58 ?OS XX 6.50 8.00 WPTH%R R'OQ‘?PA 7.00 8.50
ZINFANDEL Zin Collecti 10 15 38 ager e stogon
in Coflective ca GREENWOOD BREWING  6.50 8.00 SKA BREWING 6.50 8.00
GRENACHE BLEND M. Chapoutier “Belleruche”, coTes-pu-RHONE, FRaNCE 11 16.5 42 Light Lager True Blonde Ale
MALBEC Terrazas Reserva, MENDOZA, ARGENTINA 10 15 38
SYRAH BLEND Troublemaker “Number 13", CENTRAL COAST, CA 11 16.5 42 2 2 R L T .
RED BLEND Decoy “L[m[tea’", NAPA VALLEY, CA 18 27 70 FOUR PEBKS 600 MODELO ESPECIHL 575
CABERNET BLEND Quest, PASO ROBLES, CA 10 15 38 “Kl.[f/lﬁer” STELLA ARTOIS 6.00
CABERNET SAUVIGNON Guenoc, ca 10 15 38 HUSS BREWING 6.00  MILLER HIGH LIFE 4.75
CABERNET SAUVIGNON Skyside, nowrrconst ca 12 18 46 Hsé;““’a’e Blopds BUDLIGHT < da
6.00 *
CABERNET SAUVIGNON McPrice Myers “Bull by the Horns”, pasorosLes, ca 14 21 54 “Perry” Pear Cider COORS LIGHT 5.50
CABERNET SAUVIGNON Buehler Vineyards, NAPAVALLEY, CA 19 28.5 74 GUINNESS “Draught” (14.90z)  6.50 MICHELOB ULTRA 5.50




R ot
WY

——SEAF00D PLATTER™ $85—

Shrimp, Oysters, King Crab, Tuna Poke GF

KINGCRABLEGS ..o market price
OYSTERS ... 3.75 each
WHITE SHRIMP ..o, 4.50 each

Served with choice of cocktail sauce, remoulade, or jalapefio mignonette

THE BUTCHER'S PLATTER ¢28

Sliced Prosciutto, Bacon Wrapped Andouille Dates,

Black Truffle Deviled Eggs, Aged Cheddar, Goat Cheese,
Roasted Peppers, Salted Pistachios, Toasted Ciabatta

Cabtios

............................. *’k

* ............................... .

BUTTERNUT SQUASH

Crescenza Cheese, Prosciutto Crunch

APPLE & DATE
Whipped Brie, Toasted Walnut

SMASHED AVOCADO

% TOMATO & ROASTED PEPPER

C

APPETIZERS

Goat Cheese, Torn Basil, Balsamic

CARAMELIZED MUSHROOM
Truffle Ricotta, Arugula

DAILY SOUP ... 9
BUFFALO CHICKEN WINGS GF
Celery, Shaved Carrot, Parmesan, Ranch .................... 16

CRISPY BRUSSELS SPROUTS
Red Chile Honey, Parmesan, Prosciutto Bread Crumb ..... 12

HOUSE MADE PRETZELS

Provolone Fondue .....................c i i i, 15.5
HUMMUS Vv

Cherry Tomato, Roasted Pepper, Olive,

Za'atar, Grilled Pita ..........coueee e, 13
SPINACH & ARTICHOKE DIP ¢F

Sour Cream, Pico de Gallo, Warm Tortilla Chips ........ 13.5

SMOKED SALMON RILLETTE*
Truffle Créme Fraiche, Olive Caper Relish,

Toasted Ciabatt@..........c.covviiiiiiiiiiiiiiiiaiiei e, 14
CRISPY SHRIMP
Shishito Pepper, Spicy AiOli........cccoiveiiiiiiiiiiiiinn, 17

SMOKED CARNITAS NACHOS GF
White Bean, Smashed Avocado, Sour Cream,
Picode Gallo.........ccueeeei e 16.5

BUTCHER’S MEATBALLS
Spicy Crushed Tomato, Ricotta Cheese, Garlic Bread...... 14

Lemon Olive Oil, Grana Padano, Aleppo Pepper

- ENTREES -

ATLANTIC SALMON* 29

Butternut Squash Fregola, Crispy Brussels Sprout,
Cranberry Pesto

BUTCHER’S MEATLOAF 21

Smashed Potato, Buttered Green Bean, Brown Sugar Tomato Glaze

PACIFIC SEA BASS* 6GF 32
Grilled Artichoke, Slow Roasted Tomato, Green Olive,
Lemon Caper Butter

WHITE SHRIMP RIGATONI 23

Melted Tomato Butter, Spinach, Lemon, Caper,
Parmesan Bread Crumbs

YELLOW FIN TUNA POKE* GF 26
Pickled Ginger, Marinated Sweet Onion, Cucumber Salad,
Avocado, Toasted Macadamia Nut, Sriracha Aioli

FISH & CHIPS 19

Coleslaw, Fries

CRISPY CHICKEN BREAST 27
Jumbo Lump Crab, Green Bean, Lemon Caper Butter,
Calabrian Chile

BURRATA RADIATORE 19
DiNapoli Tomato, Calabrian Chili, Basil, Crusty Garlic Bread
ADD MEATBALLS...5

SHRIMP, CHICKEN & SAUSAGE JAMBALAYA 6f 22
Spicy Cajun Rice, Okra

—— THE BUTCHER’S BOX N
INCLUDES CHOICE OF ONE SIDE

ROASTED HALF CHICKEN GF 24 Lemon Herb Butter

SLOW ROASTED PRIME RIB* 6GF 39 Au Jus & Creamy Horseradish
BBQ SHORT RIB 34 Jalapenio Cornbread, Green Onion

NEW YORK STRIP* GF 41 Fresh Tarragon Béarnaise

FILET MIGNON* 42 Red Wine Shallots

LOADED
SMASHED POTATO 6f

Bacon, White Cheddar, Scallion
ROASTED SQUASH & Aged Cheddar, Provolone, Parmesan

BRUSSELS SPROUTS FRENCH FRIES
Cranberry Pesto Truffle Aioli

BUTTERED GREEN BEANS
Snap Pea, Salted Almond GF

MACARONI & CHEESE

SALADS
‘ SANDWICHES

ADD: SALMON* +11 OR GRILLED CHICKEN +7

GREEN GODDESS CAESAR

Brussels Sprout, Snap Pea, Avocado, Shishito Pepper,
Romaine, Kale, Parmesan, Crouton

ASIAN CHOPPED SALAD
Napa Cabbage, Carrot, Red Pepper, Fried Wonton,
Sesame Ginger Vinaigrette

RANCH HOUSE CHOPPED

Crispy Bacon, Avocado, Tomato, Red Onion,
Blue Cheese, Buttermilk Dressing, Crouton

MEDITERRANEAN GF
Sun Dried Olive, Crispy Chickpea, Cucumber,
Cauliflower, Feta Cheese, Toasted Pine Nut,
Harissa Yogurt Vinaigrette

SIMPLE CHOPPED SALAD Gf

PRIME RIB FRENCH DIP*

Provolone, Creamy Horseradish, Au Jus

TURKEY PASTRAMI

Coleslaw, Swiss, Pretzel Bun

SMOKED PORK CUBANO
Tavern Ham, House Mustard, Pickle,
Swiss Cheese, Mojo Sauce

AB CHEESEBURGER*
White Cheddar, Grilled Onion, Shredded Lettuce,
Pickle, Louie Sauce DOUBLE THE MEAT...19.5

KOBE BURGER*
Smoked Bacon, Beefsteak Tomato, Aged Cheddar,
American Cheese, Garlic Herb Aioli

13.5

13.5

22

16

16

20

»—— DESSERT *10 —
STICKY CARAMEL CAKE
Coffee Chantilly, Candied Walnut

PEANUT BUTTER & CHOCOLATE PIE

Whipped Cream, Caramel,
Peanut Butter Fudge Crumble

WARM CARAMEL APPLE BUCKLE V
Almond Oat Streusel, Vanilla Gelato

MASCARPONE CHEESECAKE

Seasonal Fruit, Vanilla Crema, Pistachio Crumble

GF gluten free V vegan

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.




