
Boutique Oysters On the Half Shell** 
Honey Moon, New Brunswick $3.75 EA  

Bijou, New Brunswick $3.5 EA 
Gaia, New Brunswick, CA, $3 EA 

All Oysters Served With Red Wine Mignonette (Crackers and Hot sauce Upon Request) 

  SMALL PLATES AND STARTER 
	 Scallop Crudo** $17 Arbequina Olive Oil, Truffle Salt, Chives, Trout Caviar *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 
 Salmon Tartare $18 Avocado Smash, Crispy Prawn Chip Crumble, Chives, Cilantro, Veggie Crackers  
 Italian Burrata $17 Baby Arugula, Fresh Spring Berries, Candied Pecans, Corto Olive Oil, Balsamic Reduction,  
	 	 Home Made Garlic Toast *V 
 Mussels al la Meunière $17 Organic P.E.I. Mussels, White White Garlic Butter Sauce, Fresh Lemon, Lots of Parsley,  
	 	 House Made Garlic Toast  
	 Brown Butter Scallops $20 English Peas , Spinach, House Made  Pesto Risotto, Lot oF Pecorino and Parmesan *GF 
 Spicy Nashville Hot Tots $17 Crispy Tater Tots, Nashville Style Hot Sauce, House Made Buttermilk Ranch, Dill Pickles 
	 Grilled Spanish Octopus $20 Whipped Yukon Gold Potatoes, Smoked Paprika, Parsley, Corto Olive Oil *GF 
         Little French Devils** $15 8 Minute Eggs, Caviar, House Bacon Crumbles, Chives, Smoked Maple, Fried Garlic, Aioli *GF 
        Pepper Bacon Wrapped Country Terrine $16 Dijon Mustard, Cornichons, House Made Crostini 
	 Smoked Trout Dip $16 Giant Hand Cut Potato Chips *GF  
	 The Token House Salad $17 Medley of Baby and Artisan Lettuces, Cucumber, Shaved Red Onion, Carrot, 
	 	 Herby Shallot-Balsamic Vinaigrette…..  Lil’ Token $11 *GF, VG 

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

         Prosciutto di Parma, Italy $10	 	 	 	 	      	 	         Cypress, Thomasville, GA $9 
	 Mortadella, Leoncini, Italy  $9	 	 	 	 	 	 	 	 Extra Sharp Welsh Cheddar, Wales, $9	 	 	 	                                 
	  Lamb Milano, NC $9	 	 	 	 	 	 	 	 	         Campo, Boxcarr, NC $9 
	 Finocchiona, Salumi Chicago, IL $9	 	 	 	 	          	 Clemson Bleu, SC  $10	 	 	 	 	 	 	 	 	 	 	
	 Australian Wagyu Bresola $11 Per oz   	 	 	 	 	       	 Green Hill, Sweet Grass Creamery, Ga $8  

	 	 *Add Ons: Membrillo $6 /S.C. Honeycomb $6 Marinated Olives $8~Gluten Free Crackers Available	  
	 	  

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  

  
 Large Plates 
 Grilled Filet Mignon Medallions $43 ** Herb Roasted Potatoes, Seasonal Local Vegetables, Red Wine  Demi Glacé *GF       
	 Black and Blue Thick Cut Boneless Pork Chop** $32 House Blackening Spice, Grilled Broccolini, Gorgonzola Cream Sauce, 
	 	 Horseradish and Chive Smashed Fingerling Potatoes Can Be *GF 
 Pan Seared Salmon $32 Creamy Adluh Stone Ground Grits,Ham Braised Pinto Beans,  *GF 
        Blue Crab and Havarti Croissantwich $20 Old Bay Crab Salad, Creamy Dill Havarti Cheese, Buttery Croissant Bun, Garlic Butter, 	
	 	 Choice of Zapp’s Voodoo Chips or Bistro Side Salad  
 Lamburger Helper $32 Home Made Lamb and Veal Bolognese Sauce, Rigatoni, Melty Chihuahua Cheese, Parmesan, Scallions 

**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 

  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 French Fries  

Featured Cocktails 

Kentucky Maid $15 
Larceny Small Batch, Drambuie, Lemon 

Agave, Cucumber, Mint 
Frozen Sangria Rosa $13.50 

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

Desserts 
Sticky Date Cake, Brown Butter Caramel Sauce $11 

Double Chocolate Devil’s Food Cake, Fresh Berries $11 

Chocolate Chip Bread Pudding With Whiskey Caramel and Whipped Cream $11 

Caramel Corn Creme Brûlée $11  

  

Brews For The Crew!!! 

Buy The Kitchen Around Of Beers $18  

Buy The Kitchen A Round of Bourbons $24  

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


