
	  
	 SMALL PLATES AND STARTERS 

        Smoked Trout Dip $17 Giant Hand Cut Potato Chips *GF 
	 Tinned Spanish Wild Caught Cod With Olive Oil  $16 Fresh Herbs, Crispy Shallot, Hot Sauce, House Made Garlic Toast  
	 Beef Tartare Ver 1.0** $18 Hand Ground Beef Filet, Cornichons and Shallot Relish, Brandy Mustard Dressing, Farm Yolk,  
	 	 Giant Hand Cut Potato Chip *GF 
 Crispy Nashville Hot Sweetbreads $19 Old School Hash Brown, Buttermilk Ranch Dressing  
	 Mussels a la Meunière $18 Organic P.E.I Mussels, White Wine Garlic Butter Sauce, Fresh Parsley,  
	 	 House Made Garlic Toast 
 Bacon Wrapped House Made Pork Terrine $18 Dijon Mustard, Cornichons, Home Made Crostini 
	 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:                                                                                            Cheeses:  

         Prosciutto di Parma, Italy $10	 	 	 	 	      	 	      	 Honey Clover Gouda, Marieke, WI $9  
	 Elk Salami, Fossil Farms, NJ $10	 	 	          	 	 	 Greenhill, Sweetgrass, GA $9  

  	 Bresola, San Guiseppe,  NC $9	 	 	 	 	                           Tillamook, Extra Sharp Cheddar, OR $9 	  

	 Bison Saucisson Salami, Fossil Farms  $9 		 	 	 	 	  Valdeon Blue, Spain $9 	 	 	 	  

	 Cheshire Pork Calabrese Salami, NC $10 	 	 	 	 	 	  Mahom, Mitica, Spain $9 

	 	 	 	 *Add Ons: ~S.C. Honeycomb $6 ~Marinated Olives $8 ~White Spanish Anchovies $4~ Membrillo $5 ~ 
         Gluten Free Crackers Available 

   Brunch Stuff  

	 Basic AF Breakfast** $17 2 Eggs Any Style, Breakfast Potatoes, Thick Cut Applewood Bacon, Toast Upon Request *GF 
 French Style Omelet $19 3 Egg Omelet, Braised Lamb  and Kimchi, American Cheese, Bistro Side Salad 
	 Chocolate Chip Belgian Waffle $18 Brownie ice Cream, Whipped Cream  
	 Old School Benedict** $19 Thick Cut Nueske's Canadian Bacon, Toasted English Muffin, 2 Poached Eggs, Our Home Made 
  	 Hollandaise Sauce, Breakfast Potatoes 
 Crispy Soft Shell Crab Sandwich $30 Tempura Beer Battered Maryland Soft Shell Crab, House Yum Yum Sauce, Dill Pickles,  
	 	 Shredduce, Martin’s Potato Bun, American Cheese , Barbecue Chips (Limited Quantity) 
	 Warm Creme Brûlée Donut $16  Custard Filled Pastry With Crispy Sugar Crust  
 Breakfast Sammie $18  Bologna Brunt Ends, Monterey Jack Cheese, Cajun Aioli, Oil School Funyuns,, Folded Egg, Breakfast Potatoes  
 Spring Explosion Franch toast $19  Nana’s Secret French Toast Batter, Peeps, Jelly Beans, and Sprinkles, 
	 	 Cadbury Eggs, Challah Bread, Vanilla Whipped Cream, Vermont Maple Syrup  
  

Add Ons 
	 Thick Cut Applewood Bacon $8 

 Toast and Jelly $4 
 Add 2 Eggs $5  

 Extra hollandaise $2   
 Add Cheese to Anything $2 

 Breakfast Potatoes With Peppers and Onions $8 

**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 $14  

Chili Maple Drizzle V 
  Roasted Beet Salad $20 

Candied Almonds, Goat Cheese, House Blended Spring Mix, Citrus, Brown Butter Maple Vinaigrette GF 
  Royale With Cheese Burger $19  

American Cheese, Dill Pickles, Magic Sauce, Shredduce, Potato Bun, Hand Cut Fries 
Add Bacon Jam $3 Add Fried Egg $2 Add Pickled Jalapeños $1 

  The Beyond Burger $18  
Vegan Patty, Red Onion, Barbecue Sauce, Dill Pickles, Shredduce, Potato Bun, Bistro Side Salad 

  Fish and Chips $27  
Beer Battered Atlantic Haddock, Hand Cut French Fries  

Featured Cocktails 

3 Berry Sangria $13.50 
Spanish Red Blend, Cranberry, Strawberry 

Blackberry Liqueur, Brandy, Grenadine 

Desserts 
Sticky Date Cake, Brown Butter Caramel Sauce $14 

Home Made Tiramisu $14 

Vanilla Creme Brûlée, Sprinkles, Powdered Sugar $14  

Brews For The Crew!!! 

Buy The Kitchen Around Of Beers $18  

Buy The Kitchen A Round of Bourbons $24  


