
(All Oysters served with Red Wine Mignonette, Crackers and Hot Sauce Upon Request) 

 SMALL PLATES AND STARTERS 
	  

 Breakfast Chili $14 House Made Beef Chili, Breakfast Potatoes, Sour Cream, Onion, Sunny Side Up Egg *GF 

 Lil’ French Devils** $15 8 Minute Eggs, Caviar, Bacon Crumbles, Chives, Smoked Maple, Fried Garlic, Aioli *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 
	 Scallop Crudo $17 Arbequina Olive Oil, Truffle Salt, Chives, Trout Caviar *GF 
	 Pepper Bacon Wrapped Country Terrine $16 Dijon Mustard, Cornichons, Home Made Crostini 
        Smoked Trout Dip $16 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   	 	 	 	 	       	 Coppinger, Sequatchie Cove Creamery, NC $9 	 	 	 	 	 	
	  
	  
	 	 	 	   *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 
	 	 	  

 Brunch Stuff 

  Basic AF Breakfast $16 2 Eggs Any Style, Breakfast Potatoes, Thick Cut Applewood Bacon, Toast Upon Request *GF 
 French Style 3 Egg Omelet $17 Adobo Cube Steak, Hickory Smoked Ham, Swiss Cheese,  
	 	 Potato Sticks, Secret Sauce, Bistro Side Salad  
 Lemon Blueberry Pound Cake $12 Whipped Cream  
 Smoked Bologna, Egg and Cheese Sandwich $16 House Hickory Smoked Bologna, Barbecue Glaze, American Cheese,  
	 	 Onion Kaiser Roll,  Sunny Side Up Egg, Breakfast Potatoes  
	 Old School Benedict $19 Thick Cut Nueske's Canadian Bacon, English Muffin, 2 Poached Eggs, Our Home Made Hollandaise, 	 	 	
	 	 Breakfast Potatoes  
	 60 Day Dry Aged Cow Girl Steak and Eggs $43 Grilled 12 oz Ribeye, Charred Asparagus,  
	 	 Middle School Style Crispy Hash Browns, 2 Eggs Any Style, Hollandaise Add Mini Crab Cakes $15  
 Chicken Fried Steak $22 Whipped Yukon Gold Potatoes, Sweet and Sour Bacon Braised Cabbage, Sausage Gravy,  Sunny Side Up Egg 
	 Adobo Marinated Pork Chops $24 Creamy Adluh Stone Ground Grits, Bacon Braised Black Beans, Avocado, 2 Eggs Any Style,    
	 	  Cilantro, Scallion  
	 Franch Toast $16 Secret French Toast Batter, Thick Cut Challah, Spring Berries, Whipped Cream  
        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 

	 	 	 	 	 	 	 	 	 	 Thick Cut Applewood Bacon $6  Toast and Jelly $5 
        2 Eggs $4  Add xtra hollandaise $2  Add Cheese to Anything $2 

**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 

Tiramisu, Coffee Liqueur, Vanilla Custard $11 

Caramel Corn Creme Brûlée $11 

Thank you for choosing us to celebrate your  
Mother’s Day with you!


