
Oysters Shucked to Order $3 ea 
Blackberry Oysters, VA 
Vavavoom Oysters, VA 

(Served with Red Wine Mignonette) 

Small Plates And Starters 
Cheesy Grilled Chicken and Corn Taco $5 each Grilled Adobo Marinated Chicken Thighs, Blended Cheese, Fresh 	 	 	
	 	 Shaved Corn, Green Onion, Flour Tortilla 

Korean Pork, Shells and Cheese $16 Homemade Cheese Sauce, Shell Pasta, Korean Braised Pork Shoulder,  
	 	 Green Onion 
Goat Toast $14 Herb Whipped Goat Cheese, Triple Berry Jam, Maple Syrup, Baby Arugula, Candied Pecans*V  

Loaded Sloppy Joe Tots $18 Home Made Sloppy Joe, Crispy Tater Tots, Cheez Whiz, Diced Onion 

Country Style Pork Terrine $18 Dijon Mustard, Cornichons, House Made Crostini 

Grilled Spanish Octopus $24 Whipped Yukon Gold Potatoes, Olive Oil, Smoked Paprika *GF 

Foie Gras Torchon $22  Hudson Valley Foie Gras, Port Wine Berry Jam, Marcona Almonds, Griddled Toast 
Smoked Trout Dip $17 House Cured and Hickory Smoked Rainbow Trout, Giant Hand Potato Chips *GF 

Summer Berry and Melon Salad $18 Seasonal Berries and Local Melons, Cucumber, Feta Cheese,  

	 	 Basil Lime Vinaigrette, Field Lettuces  *GF, V 

The Token House Salad $16 Medley of Baby and Artisan Lettuces, Cucumber, Shaved Red Onion, Carrot, Radish, 

	         Herby Balsamic Vinaigrette *GF, VG …… Lil’ Token Salad $10 

Spicy Miso Edamame $6 Peel and Eat Edamame, Warm Soy Miso Sauce, Green Onion, Sesame Seeds, Chilies  

Whiskey Alley Deviled Eggs $12 Southern Style, Smoked Paprika, Snipped Chives 

Steamed Littleneck Clams $17 Fermented Black Bean Sauce, Hoisin, Soy, Sesame, Sherry, Green Onion 

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

Meats:                                                                                               Cheeses:  

   Prosciutto Di Parma, Italy $10                               Double Creme Brie, Le Pommier, France $9 

   Venison And Wagyu Chorizo, Fossil Farms, NJ $9           Point Reyes Blue, Ca $9      

   Spicy Salami Vesuvio, San Giuseppe, NC $9        Rocket’s Robiola, BOX CARR, NC $9 

   Bresola, San Giuseppe, NC $9                Red Lion, Coombe Castle, Uk $9   

   Cheshire Calabrese Salami, NC $9              Cheddar, Tillamook, OR  $9 

	 	 	 	 	 *Add Ons: ~ Membrillo $6 ~ S.C. Honeycomb $6 ~ Marinated Olives $8 ~  
                   White Spanish Anchovies $4 ~ Marcona Almonds $6 
        *gluten free crackers available upon request 

Large Plates 

Black and Blue Thick Cut Boneless Pork Chop** $40 House Blackening Spice, Grilled Local Broccoli,  
	   Gorgonzola Cream Sauce, Horseradish Smashed Yukon Gold Potatoes 
Pan Seared Salmon** $42  Barley and Farrow Risotto, Charred Escarole, Local Mushrooms, Roasted Vegetables  
Grilled 16 0z Prime Ribeye** $60 Roasted Fingerling Potatoes, Brown Butter Asparagus, Broccolini and Carrots, 
              Red Wine Veal Demi Glace *GF 

Swordfish Bucatini $32 Seared Swordfish Steak, Fresh Bucatini Pasta, French Salsa Verde Sauce, Capers, Herbs, 	 	 	
	 	 Lemon, Parmesan, Parsley, Sun Dried Tomatoes  

Steak Frites** $42 8oz Hanger Steak, WA Fries, Sauce Gribiche 
Crab Grilled Cheese Crossianwich $22 Blue Crab Salad, Old Bay Seasoning, Red Onion, Red Pepper, White Queso 	 	 	
	 	 Cheese, Buttered Croissant Bun, Side Salad 
   



Signature Dishes 

Cantonese Green Beans $16.80  
Toasted Sesame, Scallion 

  
Crispy Brussels Sprouts $16.70 

Chili Maple Drizzle *V 
  

Roasted Beet Salad $20.50 

Candied Almonds, Goat Cheese, Spring Mix, Citrus, Brown Butter Maple Vinaigrette *GF, V 
  

Royale With Cheese Burger $19.95 
American Cheese, Dill Pickles, Magic Sauce, Shredduce, Potato Bun, Hand Cut Fries 

Bacon Jam $4   Fried Egg $3  Pickled Jalapeños $2 

The Beyond Burger $19.95 
Vegan Patty, Red Onion, Barbecue Sauce, Dill Pickles, Shredduce, Potato Bun, Bistro Side Salad 

  
Fish and Chips $28.30  

Beer Battered Atlantic Haddock, Hand Cut French Fries  

Featured Cocktails 

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

Blackberry Liqueur, Brandy, Grenadine 

Frozen Peach Tea & Bourbon $13.50 
Bourbon, Peach Nectar, Southern Tea, Honey 

Run it Baijiu $14.50 
Blanco Rum, Coconut Rum, Sichuan Baijiu, 

Watermelon, Lime, Sparkling Sake 

Homemade Desserts 
Sticky Date Cake $14 

Brown Butter Caramel Sauce 

Home Made Tiramisu $14 

Vanilla Creme Brûlée $14 

Warm Homemade Blondie Brownie $14 
Vanilla Ice Cream 

Pineapple Upside Down Cake $12 
Vanilla Gelato 

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

Buy The Kitchen A Round of Bourbons $24 
Buy The Kids A Round Of Shirley Temples/ Lemonades $15


