
	 	  
	 **MOST RAW AND UNDERCOOKED FOODS, ALCOHOL, AND MOST ENJOYABLE THINGS CAN HARM YOU 
	 	 	 	 	 	 V-Vegetarian | VG - Vegan | GF - Gluten Free 

Small Plates And Starters 

Bacon Wrapped House Made Pork Terrine $18 Dijon Mustard, Cornichons, Home Made Crostini  
Grand Marnier Chicken Liver Pate $16 Cherry Gelee, Candied Walnuts, House Toasted Sourdough 
Buffalo Tots $16  Home Made Buffalo Sauce, Buttermilk Ranch, Blue Cheese Crumbles, Scallions  

Goat Toast $14 Herb Whipped Goat Cheese, Triple Berry Jam, Maple Syrup, Baby Arugula, Candied Pecans*V 
Grilled Spanish Octopus $21Whipped Yukon Gold Potatoes, Olive Oil, Smoked Paprika *GF 

Smoked Trout Dip $17 Giant Hand Potato Chips *GF 
Berry and Melon Salad $18 Seasonal Berries and Local Melons, Cucumber, Feta Cheese, Basil Lime Vinaigrette,      	 	 	 	 	 	 	
	 Field Lettuces, Fresh Mint  *GF, V 

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

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

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 

    Chorizo, Spotted Trotter, GS $9              Emmentaler, Switzerland, $9  

    Black Truffle Mustard Seed Salami, Spotted Trotter $9  Point Reyes Blue, Ca $9      

    Saucisson a’Lail, Spotted Trotter, GA, $9     Coppinger, sequatchie Cove, TN $9  
    Lamb Pepperoni, Haywoods Porvisions, $9     Snow Camp, Goat Lady Dairy, NC $9 

	 	 	 	 	 *Add Ons: ~ Membrillo $6 ~ S.C. Honeycomb $6 ~ Marinated Olives $8 ~  

                   White Spanish Anchovies $4 ~ Marcona Almonds $6 

Large Plates 

Black and Blue Thick Cut Boneless Pork Chop** $38 House Blackening Spice, Sautéed Broccoli,  
	 Gorgonzola Cream Sauce, Horseradish Mashed Potatoes 
Pan Seared Local Swordfish** $39 Brown Butter Ricotta and Porcini Mushroom Gnocchi, Roasted Wild Mushrooms, 
	  Grilled Escarole, Baby Spinach, Charred Onion Cream Sauce, Parmesan Cheese 
Old Bay Crab Melt $21 Old Bay Crab Salad, Monterey Jack Cheese, Toasted Sourdough Ciabatta, Bistro Side Salad  

Atlantic Salmon **$42 Blistered Tomato Risotto, Blue Crab, Charred Corn, English Peas, Lots of Pecorino Romano *GF 
Home Made Kimchi Salmon Burger $24 Fresh Pineapple, Kimchi Slaw, Emily’s Yum Yum Sauce, Toasted Potato Bun,  
	 Hand Cut Fries (Limited Quantity) 
Grilled 120z Ribeye** $60 Roasted Sweet Potato Fingerling Potatoes, Brown Butter Asparagus, Broccolini, Carrots, 
 	 Rosemary Infused Veal Demi Glace *GF 
Moroccan Turkey Sandwich $18 Harissa Glazed Oven Roasted Turkey Breast, Pepper Jack, Red Onion,  
	 Preserved Lemon and Tart Cherry Jam, Onion Kaiser Roll  
Italian Chicken Panini $18 Grilled Chicken Thighs, Tomato Bruschetta, Parmesan Cheese, Peppercorn Aioli,  
	 Cheddar Cheese Curds, Sourdough Bread, Bistro Side Salad  
The Cuban B $19  Hickory Smoked Ham, Mojo Pork Loin, Alpine Swiss Cheese, Dijon Mustard , Pickles,  
	 	 Toasted Demi Baguette, Zapp’s Voodoo Chip  



Signature Dishes 

Cantonese Green Beans $16  
Toasted Sesame, Scallion 

  
Crispy Brussels Sprouts $14  

Chili Maple Drizzle *V 
  

Roasted Beet Salad $20 

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

Royale With Cheese Burger $19  
American Cheese, Dill Pickles, Magic Sauce, Shredduce, Potato Bun, Hand Cut Fries 

Bacon Jam $3   Fried Egg $2  Pickled Jalapeños $1 

The Beyond Burger $19 
Vegan Patty, Red Onion, Barbecue Sauce, Dill Pickles, Shredduce, Potato Bun, Bistro Side Salad 

  
Fish and Chips $27  

Beer Battered Atlantic Haddock, Hand Cut French Fries  

Featured Cocktails 

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

Blackberry Liqueur, Brandy, Grenadine 

Bourbon Colada $13.50 
Bourbon, Pineapple,  

Molasses, Coco Lopez, Toasted Coconut 

Desserts 

Sticky Date Cake, Brown Butter Caramel Sauce $14 

Home Made Tiramisu $14 

S’mores Creme Brûlée $14  

Catalan Style Cheesecake Tart $14  
Homemade Sour Cherry Jam, Candied Clementines, Orange Coulis 

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


