RAW BAR

FANNY BAY - BAYNES SOUND, BC
3 EACH

CAPE MAY SALTS - CAPE MAY, NJ
2.50 EACH

TOP NECK CLAMS - NAUSET BAY, MA
1.50 EACH

HERB CHERRY TOMATOES 4

* SERVED WITH BLACK OLIVE TAPENADE, WHIPPED RICOTTA & TOASTED SOURDOUGH

VILLAGE BURGER 5o

SESAME ROLL, HOUSE-MADE THOUSAND
ISLAND, TOMATO, BOSTON BIBB

J
WHISKEY KING 602

MAPLE BOURBON GLAZED CIPOLLINI,
ROGUE BLEU CHEESE,
APPLEWOOD BACON, FOIE GRAS

d
VEGOIL BURGER

BLACK BEAN & LENTIL,
GUACAMOLE, PICKLED RED CABBAGE

i

BAR SNAGKS

SPICY POPCORN SHRIMP 6
HERB-ROASTED OYSTERS 15
HOUSE-MADE CHEESE PUFES 5
DEVILED EGGS 3
TATERTOTS 3
SOFT PRETZELS 3

PI[IKLES

LOCAL RED & GOLDEN BEETS 8
TRUFFLE LEMON ARTICHOKES 10

Y

V4

N

DUCK FAT FRENCH FRIES
g

DUCK FAT FRENCH FRIES
WITH SLY FOX-CHEDDAR SAUCE
1

SHORTRIB & CHEDDAR FRENCH FRIES
2

BURGER ADDITIONS:

AVOCADO 2
CARAMELIZED ONIONS 1
FRIED EGG 1
HORSERADISH CRAB SALAD 5
MARINATED MUSHROOMS 5
SMOKED BACON 2
HAYSTACK MOUNTAIN CHEVRE 3
JASPER HILL CHEDDAR 3
ROGUE SMOKEY BLEU 3

*ALL BURGERS ARE MADE OF
SUSTAINABLE FARM-RAISED
ANGUS FROM MAINE

%

N

WHIS K Y
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X

SALADS

COBB
ROMAINE, AVOCADO,
BLACKENED CHICKEN, BACON,
HARD BOILED EGG 12

MIXED GREENS
BABY LETTUCES, RADISHES,
HUCKLEBERRY VINAIGRETTE 9

BABY CARROTS 6
CIPOLLINI, WHITE ANCHOVIES 12

BB0 PORK SAMMY

PULLED PORK SHOULDER, WHISKEY BBQ,
COLE SLAW, FRIED PICKLE

12
FRIGD GHIGKEN

COLLARD GREENS,
BUTTERMILK BISCUIT,
CHICKEN GRAVY

12
LOBSTER ROL

BUTTER-POACHED LOBSTER, LEMON-OLD
BAY AIOLI, APPLEWOOD SMOKED BACON

o
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