
  

 Small and  sharables 
 Herby Wild Mushroom Soup $8 Truffled Creme Fraiche, Chives  
	 Bacon, Beef and Barley Soup $8 Ground Beef, Mirepoix, Baby Spinach, Beef Bone Broth 
 Mini Crispy Orange Marmalade and Bacon Biscuits $12 Crispy Buttermilk Biscuits, Apple Cider Bacon, Orange Marmalade,  
`	 	 Powdered Sugar  

 Smoked Trout Dip $17 Giant Hand Potato Chips *GF 
	 House Made Baked Loaded Nachos $17 House Made Ground Beef Chili, Crispy Flour Tortillas, Monterey Jack Cheese,  
	 	 House Nacho Cheese, Pickled Jalapeño, Salsa Verde, Scallion, Sour Cream  
	 Goat Toast $14 Herb Whipped Goat Cheese, Home Made Pear Berry Jam, Maple Syrup, Baby Arugula, Candied Pecans *V 
	 Beef Tartar Ver 1.0** $18 Hand Ground Beef Filet, Cornichons and Shallot Relish, Brandy Mustard Dressing, Farm Yolk,  
	 	 Giant Hand Cut Potato Chip *GF 
	 The Token House Salad $16 Medley of Baby and Artisan Lettuces, Cucumber, Shaved Red Onion, Carrot, Herby Balsamic  
	 	 Vinaigrette *GF, VG …… Lil’ Token Salad $10 

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

      Meats:                                                                                           Cheese:  

        Prosciutto di Parma, Italy $10	 	 	 	 	      	 	          Barbers’s 20 Month Aged Cheddar, UK $9 
	 Venison & Wagyu Beef Chorizo, Fossil Farms, NJ  $10	 	 	 Cypress, Sweet Grass, GA $9  
  	 Hot Sopresatta San Guiseppe,  NC $9	 	 	 	 	 	          Hornbacher, Alpine Swiss $9        
	 Rosette De Lyon, Spotted Trotter, GA $9	 	 	 	 	 	 Valdeon Blue, Spain $9 	 	 	 	  
	 Salami Vesuivo, San Guiseppe, NC $9 		 	 	 	 	 	 Triple Creme Brie, France $9 
	 *Add Ons: ~Membrillo $6 ~S.C. Honeycomb $6 ~Marinated Olives $8 ~White Spanish Anchovies $4 ~Gluten Free Crackers Available                      

 Larger Plates 
	 Thai Chicken Salad $19 Grilled Lime Marinated Chicken, Shaved Cabbage and Carrot, Toasted Peanuts, Green Onion,  
	 	 Soy Thai Peanut Vinaigrette	  
 triple Cheese Baked Spaghetti $26 Home Made San Marzano Marinara, Parmesan, Mozzarella, Asiago Cheese, Parsley 
	 Pastrami Reuben $19 Sauerkraut, Swiss Cheese, House Made 1000 Island Dressing, Rye Bread, Hand Cut Fries 
 Crispy Duck Leg Confit $24 Warm Lyonnaise Style Salad of Frisée, Grilled Mushrooms, Toasted Barley, Poached Egg, 
	 	  Warm Bacon and Mustard Vinaigrette  
	 Tuna Salad Bagel $18 House Made Dill Pickle Tuna Salad, Toasted Pumpernickel Bagel, Swiss Cheese, Bibb Lettuce,  
	 	 With Zapp’s Voodoo Chips 
 Hot Smoked Gouda and Ham Sandwich $18 Deli Sliced Ham, Smoked Gouda Cheese, Garlic Aioli, Sesame Bun, Bistro Side Salad 
 Grilled Elk and Wild Boar Sausage $20 Caramelized Fingerling Potatoes, Apple Cider Bourbon Demi Glacé  

	  

**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, Scallions  

Crispy Brussels Sprouts $14 

 Chili Maple Drizzle *V 

Roasted Beet Salad $20 

Candied Almonds, Goat Cheese, 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 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 $12 

Home Made Tiramisu $12 

Vanilla Creme Brûlée $12 

Brews For The Crew!!! 
Buy The Kitchen Around Of Beers $18 

Buy The Kitchen A Round of Bourbons $24 


