
Boutique Oysters on The Half Shell *** 
Boomamoto, P.E.I.  $3 EA 

Black Magic, P.E.I.  $3 EA  
(All Oysters Come With Red Wine Mignonette… Crackers and Hot Sauce Upon Request) 

 SMALL PLATES AND STARTER 

 Char Grilled B.B.Q Carrots $11 House Made Sweet and Sour Barbecue Sauce, Toasted Sesame, Scallion *VG, GF  
 Spicy Korean Chicken Taco $5 EA Gochujang Grilled Chicken Thighs, Soy Sesame Slaw, Flour Tortilla, Spicy Ssamjang Sauce, 	 	
	 	 Scallion, Cilantro  
         Little French Devils** $15 8 Minute Eggs, Caviar, House Bacon Crumbles, Chives, Smoked Maple, Fried Garlic, Aioli *GF 
	 Smoked Trout Dip $16 Giant Hand Cut Potato Chips *GF  
	 Beef Tartare ver.1.0** $18 Hand Ground Beef Filet, Cornichons, Shallots, Capers, Brandy Mustard Dressing, Farm Yolk, 
	        Gigantic Hand Cut Potato Chips *GF 
 “Pizza” Caesar $19 Romaine Hearts, Pepperoni, Garlicky Ritz Cracker Croutons, Parmesan Cheese,  
	 	 Pickled Banana Peppers, House Made Roasted Tomato and Herb Caesar Dressing *Add White Anchovy $4 
	 The Token House Salad $16 Medley of Baby and Artisan Lettuces, Cucumber, Shaved Red Onion, Carrot, 
	 	 Herby Shallot-Balsamic Vinaigrette…..  Lil’ Token $10 *GF, VG 

	 Charcuterie        (Chefs Board- 2 Meats and 2 Cheeses Daily curated by our Chef $45)  
  
 Meats:                                                                                            Cheese:  

         Prosciutto di Parma, Italy $10	 	 	 	 	      	 	         Snow Camp, Goat Lady Dairy, NC $9 
	 Gaunciale, Muesli 79, Italy  $10 	 	 	 	         	             	 	 Greenhill, Sweet Grass Creamery, GA $9 
	 Cheshire Pork Calabrese Salami  $9	 	 	 	 	                 	Hornbacher, Alpine Swiss $9        
    	 Bison Saucisson Salami, Fossil Farms, NJ  $14                     	 	 Valdeon Blue, Spain  $9 	 	 	 	  
	 Local Bresola, NC $9		 	 	 	 	 	 	 	 	 	 Welsh Cheddar, Collier’s  $9 	 	  
	 *Add Ons: ~S.C. Honeycomb $6 ~Marinated Olives $8 ~White Spanish Anchovies $4~ Membrillo $5 ~Gluten Free Crackers Available 
  
  

 Large Plates 

	 Black and Blue Thick Cut Boneless Pork Chop** $34 House Blackening Spice, Grilled Local Broccolini,  
	 	 Gorgonzola Cream Sauce, Horseradish Smashed Potatoes *GF 
 Grilled Filet Medallions ** $50 Roasted Fingerling Potatoes, Asparagus, Broccolini, Carrots, Veal Demi Glace *GF 
  Pan Seared Salmon** $38 Succotash Style Risotto With Corn, Baby Lima Beans, Roasted Tomato,  
	 	 Parmesan Cheese, Scallions, Lemon *GF 
 Big Kid Mac n’ Cheese $30 Short Rib and Portobello Mushroom Bolognese, Extra Large Shells, Lots of Melty Cheese  
  Grilled Swordfish $32 Roasted Sweet Potato Puree, Grilled Asparagus, Smoked Paprika  *GF 
 Blue Crab and Havarti Croissantwich $20 Old Bay Crab Salad, Creamy Dill Havarti Cheese, Buttery Croissant Bun,  
	 Garlic Butter Choice of Zapp’s Voodoo Chips or Bistro Side Salad  

**MOST RAW AND UNDERCOOKED FOODS, ALCOHOL, AND MOST ENJOYABLE THINGS CAN HARM YOU 

    V-Vegetarian | VG - Vegan | GF - Gluten Free 



Signature Dishes 

Cantonese Green Beans $16  
Toasted Sesame, Scallion 

  Crispy Brussels Sprouts $13.5  
Chili Maple Drizzle 

  Roasted Beet Salad $19  
Candied Almonds, Goat Cheese, Spring mIx, Citrus, Brown Butter Maple Vinaigrette 

  Royale With Cheese Burger $18  
American Cheese, Dill Pickles, Magic Sauce, Shredduce, Potato Bun, Hand Cut Fries 

  The Beyond Burger $17.75  
Vegan Patty, Red Onion, Barbecue Sauce, Dill Pickles, Shredduce, Potato Bun, Bistro Side Salad 

  Fish and Chips $25.50  
Beer Battered Atlantic Haddock, Hand Cut French Fries  

Featured Cocktail 
Blueberry Gin Sour $13.50 

Beefeater’s Gin, Lemon Juice, Simple Syrup,  
Egg Whites, Blueberry Jam, Blueberries 

Sangria Roja $13.50 
Spanish Red Wine Blend, Brandy, Cointreau, 

Orange, Pineapple, Sugar, Cinnamon 

Frozen Cocktail $13.50 
Fall Margarita 

Apple Cider, Pear Nectar, Cinnamon Schnapps,  
Lime Juice, Lunazul Tequila 

Desserts 

Sticky Date Cake, Brown Butter Caramel Sauce $11 

Home Made Tiramisu $11 

Brews For The Crew!!! 

Buy The Kitchen Around Of Beers $18  

Buy The Kitchen A Round of Bourbons $24 


