
	  

	 SMALL PLATES AND STARTERS 

	 Little French Devils** $15 8 Minute Eggs, Caviar, Bacon Crumbles, Chives, Smoked Maple, Fried Garlic, Aioli 
	 Smoked Trout Dip $16 Giant Hand Cut Potato Chips *GF 
	 Spicy Nashville Hot Tots $17 Crispy Tater Tots, Nashville Style Hot Sauce, House Made Buttermilk Ranch, Dill Pickles 
	 Scallop Crudo $17 Arbequina Olive Oil, Truffle Salt, Chives, Trout Caviar *GF 
        Pepper Bacon Wrapped Country Terrine $18 Dijon Mustard, Cornichons, House Made Crostin 
	 The Token House Salad $17 Medley of Baby and Artisan Lettuces, Cucumber, Shaved Red Onion, Carrot, Herby Balsamic  
	 	 Vinaigrette *GF …… Petite Token Salad $11 
	 Beef Tartare ver.1.0** $18 Hand Ground Beef Filet, Cornichons, Shallots, Capers, Brandy Mustard Dressing,  
	 	 Farm Yolk, Gigantic Hand Cut Potato Chips *GF 

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

         Prosciutto di Parma, Italy $10	 	 	 	 	                          Lindale, Goat Gouda, Goat Lady Dairy, N.C. $9 
	  Lamb Milano, NC $9	 	 	 	 	 	 	                          Cypress, Thomasville, GA $9                                                                                  
	 Finocchiona, Salumi Chicago, IL $9	                    	 	 	 	 Clemson Blue, SC  $10 
	 Mortadella, Leoncini, Italy  $9	 	 	 	 	 	 	 	 Extra Sharp Welsh Cheddar, Wales, $9	  

Spanish Tinned Fish  
Hot Sauce, Mustard, Pickles, Ritz Crackers 

Wild Caught Mackerel in Olive Oil  $12 

Calamari With White Beans and Paprika $12 
Wild Caught Sardines With Lemon Essence $12 

    	 	 	 	 	         
	 	   	       *Add Ons: Membrillo $6 /S.C. Honeycomb $6 Marinated Olives $8~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  
	 Tuna Melt $16  House Made Tuna Salad, Dill Pickles, Swiss Cheese, Toasted Rye Bread, Bistro Side Salad  
	 Smoked Bologna Sandwich $17  House Hickory Smoked Bologna, American Cheese, Hot Honey Teriyaki Barbecue Glaze,  
	 	 Fresh Pineapple, Beer Battered Onion Rings, Hand Cut Fries  
 Ham and Brie Melt $16 Hickory Smoked Ham, Fontina and Brie, Challah Brad, Bistro Side Salad  
	 Grilled Adobo Marinated Pork Chops $22 Creamy Adluh Stone Ground Grits, Bacon Braised Black Beans, Avocado, Cilantro  

  

**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 Pickled, 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 Chips  

Frozen Cocktail 
 Sangria Rosa $13.50 

Gin, Rosé, Prosecco, Riesling, Chambord, 
Cranberry, Cinnamon   

Desserts 

Sticky Date Cake, Brown Butter Caramel Sauce $11 

Home Made Tiramisu $11  

Caramel Corn Creme Brûlée $11  

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

Brews For The Crew!!! 
Buy The Kitchen A Round Of Beers $18  

Buy The Kitchen A Round of Bourbons $24  


