
 SMALL PLATES AND STARTERS 

 Cheesy Adluh Grits $8 Caramelized Onion Butter 

	 Red Kuri Kuri Squash Soup $10 Fall Spices, Toasted Coconut *GF  

	 Smoked Trout Dip $17 Giant Hand Cut Potato Chips *GF 

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

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

	 	 Herby Shallot-Balsamic Vinaigrette…..  Lil’ Token $10 *GF, VG 

	 Whiskey Alley Deviled Eggs $12 Southern Style, Smoked Paprika, Snipped Chives 
	 Chicken Liver Mousse $16 Joyce Farms Chicken Livers, Homemade Fruit Jam, Griddled Garlic Toast 
       Pumpkin Toast $14 Chipotle Pumpkin Puree, Feta Cheese, Chili Toasted Pumpkin Seeds, Frisée, Hot Honey 
       Duroc Pork Rillettes $16 Potted Whipped Pork Confit, Duck Fat, Chow Chow, Warm Garlic Toast, Some Crackers 
       The Seasonal Autumn Salad $16 Hearty Autumn Greens, Roasted Delicata Squash, Pickled Pomegranate Seeds,  
	 	 Eda Rhyne Amaro Pear Chips, Feta Cheese, Honey Cider Vinaigrette *GF, V 
       Beef Tenderloin Tartare** $22 Cornichons, Capers, Mustard Brandy Shallot Dressing, Farm Yolk,  
	 	 Crostini, Radish 

	 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 

   Spicy Spotted Trotter, Alanta, GA $9                              Blue D’auv Milledome, France $9     

   Spicy Salami Vesuvio, San Giuseppe, NC $9        Campo, BOX CARR, NC $9 

   Capicola, San Giuseppe, NC $9                Don Bernardo manchego, Spain  $9 

   Herbed Italian Spalla, Chef Chad, SC $9              Cheddar, Tillamook, OR  $9 

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

        White Spanish Anchovies $4 ~Marcona Almonds $6  

         *gluten free crackers available upon request 

 Brunch Stuff  

	 Basic AF Breakfast** $17 Two Eggs Any Style, Whiskey Alley Breakfast Potatoes, Thick Cut Applewood Bacon,  

	 	 Toast Upon Request *GF	  
	 French Style Omelet $18 Three Egg Omelet, Grilled Chicken, Taleggio Cheese, Caramelized Onion, Bistro Side Salad  

 Chocolate Espresso French Toast $17 Vermont Maple Syrup, Chocolate and Espresso Batter, Whipped Cream,  		 	
	 	 Powdered Cocoa  
	 Breakfast Sandwich $18 Sliced Canadian Sirloin Ham, Swiss Cheese, Folded Egg, Potato Bun, Secret Sauce,  

	 	 Breakfast Potatoes 
	 Classic Eggs Benedict** $20 Two Poached Eggs, Breakfast Potatoes, Nueske's Double Smoked Canadian Bacon,  
	 	 Toasted English Muffins, House Made Hollandaise  
        Waldorf Chicken Salad $18 Poached Chicken Breast, Celery, Onions, Toasted Almonds, Apples, Grapes,  
	     Creamy Mayo Dressing, Toasted Crostini, Radishes, Lettuces 
        Crab Grilled Cheese Crossianwich $22 Blue Crab Salad, Old Bay Seasoning, Red Onion, Red Pepper,  
	     White Havarti Cheese, Buttered Croissant Bun, Side Salad 

	 	 	 	 	 	 	 	      Thick Cut Applewood Bacon $8 
 Toast and Jelly $4 

 Add 2 Eggs $5  
 Extra hollandaise $2   

 Add Cheese to Anything $2 
 Breakfast Potatoes With Peppers and Onions $8 

**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 $16.80  
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 (*Vegan Black Bean Patty Available*) 

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 

Apple Cider Sangria $13.50 
White Wine Blend, Apple Cider, Applejack, 

 Cointreau, Orange, Cinnamon 

Frozen Mexican Coffee $13.50 
Reposado Tequila, Cold Brew, Espresso, Vanilla 

Cacao, Cinnamon, Ancho Chile, Cream 

Homemade Desserts 
Sticky Date Cake $14 

Brown Butter Caramel Sauce 

Home Made Tiramisu $14 
Frangelico, Kahlua, Espresso 

Vanilla Creme Brûlée $12 

Triple Chocolate Tart $14 
Chocolate Cookie Crust, Milk Chocolate, Dark Chocolate  

Pumpkin Swirl Cheesecake $14 
Oreo Crust


