
  

  
  

  

 Small Plates and  sharables 
 Roasted Butternut Squash Soup $8 Toasted Pepitas 
	 Fall Goat Toast $14 Herb Whipped Goat Cheese, Pumpkin Jam, Maple Syrup, Baby Arugula, Candied Pecans *V 
	 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 
 Old School Bibb Salad $16 Boston Bibb Lettuce, Heirloom Cherry Tomatoes, House Made Garlic Croutons, 
	 	  Gorgonzola Cheese, Buttermilk Ranch Dressing, Fresh Herbs Can be *GF 
	 The Token House Salad $16 Medley of Baby and Artisan Lettuces, Cucumber, Shaved Red Onion, Carrot, Herby Balsamic  
	 	 Vinaigrette *GF …… 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	 	 	 	 	      	 	         Welsh Cheddar, Collier’s, Wales  $9 
	 Gaunciale, Muesli 79, Italy  $10 	 	 	 	 	         	             	 Green Hill, Sweet Grass, Ga $9  
	 Hot Sopressata, NC  $9 	 	 	 	 	 	 	 	 	 	 Hornbacher, Alpine Swiss $9        
    	 Elk and Waygu Cacciotorini, Fossil Farms, NJ $14 	 	 	 Valdeon Blue, Spain  $9 	 	 	 	  
	 	 	 	 	 	 	 	 	 	 	 	 	 	 	    	 Snow Camp, Goat Lady Dairy, NC $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,  
	 	 Cilantro, WA Mixed Greens, Daikon Radish, Soy Thai Peanut Vinaigrette 
 Crispy Clam’wich $20 Breaded Clam Strips, House Made Dill Pickle Tartar Sauce, Bibb lettuce, Lot of Pickles,  
	 	  Brown Butter Split Top Roll, Bistro Side Salad  
	 Hot Italian Meatball Sub $19 Mozzarella Cheese, Sharp Provolone, San Marzano Marinara, Warm Amoroso Roll, 	 	 	 	 	
	 	 Zapp’s Voodoo Chips 
 Triple Meat Reuben $20 Artisan Pastrami, Cotto Salami, Hickory Smoked Ham, Home Made 1,000 Island Dressing, Swiss Cheese, 		
	 	 Toasted Marble Rye Bread, Hand Cut Fries 
 Campanelle chicken Pasta $20 Grilled Springer Mountain Chicken Thighs, Baby Spinach, Parmesan Cream Sauce, Asiago Cheese 

	  

**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 
(Ask your Server about our Add On’s)  

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 Fries 

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 

Vanilla Creme Brule $11 

Ask About Our Rush Hour Specials From 4pm-5:30pm  
Tuesday- Friday!!! 


