
	  

	 SMALL PLATES AND STARTERS 

	 Smoked Trout Dip $17 Giant Hand Cut Potato Chips *GF 
 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 
	 Goat Toast $14 Herb Whipped Goat Cheese, Triple Berry Jam, Maple Syrup, Baby Arugula, Candied Pecans*V 
	 Buffalo Tots $16  Home Made Buffalo Sauce, Buttermilk Ranch, Blue Cheese Crumbles, Scallions  
	 Berry and Melon Salad $18 Cantaloupe, Strawberries, Watermelon, Cucumber, Feta Cheese, Local Artisan Lettuce,  
	 	  Basil Lime Vinaigrette, Mint *GF, V	  
	 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 

	 Charcuterie        (Chefs Board- 2 Meats and 2 Cheeses Daily curated by our Chef $45)  
  
 Meats:                                                                             Cheeses:  
    Prosciutto Di Parma, Italy $10                               Double Cream Brie, Le Pommier, France $9 
    Chorizo, Spotted Trotter, Ga $9               Emmentaler, Switzerland, $9  
    Lamb Pepperoni, Heywood Provisions $9             Snow Camp, Goat Lady Dairy, NC  $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  
	 	 	 	 *Add Ons: ~S.C. Honeycomb $6 ~Marinated Olives $8 ~White Spanish Anchovies $4~ Membrillo $5 ~ 
                       Gluten Free Crackers Available 

    Brunch Stuff  

	  

	 Basic AF Breakfast** $17 2 Eggs Any Style, Breakfast Potatoes, Thick Cut Applewood Bacon, Toast Upon Request *GF 
 Mama Nelson’s Blueberry Franch Toast $17 Hand Picked SC Blueberries, Bruleed Marshmallow,  
	 	 Secret Franch Toast Batter, Challah	 	  
	 French Style Omelette $21 Three Egg Omelet, Oven Roasted Turkey, Jalapeño Jack Cheese, Bistro Side Salad 
        Orange Steak and Eggs** $60 Grilled 14oz Ribeye, House Made Five Spice Orange Glaze, Umami Grits,  
	 Wilted Greens and Cremini Mushrooms  
	 Classic Eggs Benedict** $17 2 Poached Eggs, Breakfast Potatoes, Newsie’s Double Smoked Canadian Bacon,  
	 	 Toasted English Muffins, Homemade Hollandaise * 
	 Low Country Benedict $28 Fried Green Tomatoes, House Made Bacon Jam, Old Bay Crab Cake, Toasted English Muffins,  
	 	 2 Poached Eggs, House Made Hollandaise, Breakfast Potatoes  
	  Chicken Bruschetta Breakfast Sandwich $18 Charred Grilled Chicken Thighs, Home Made Tomato and Basil Bruschetta, 
	 	 Sunny Side Up Egg, House Bacon Jam, Breakfast Potatoes 
	 Hawaiian Roller coaster Burger  $21 Charred Pineapple, Grilled Spam,Barbecue Sauce, House Made Yum Yum Sauce,  
	 	 American Cheese,Signature Whiskey Alley Burger Patty, Beer Battered Onion Rings, Hand Cut Fires 

Add Ons 
	 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  
Toasted Sesame, Scallion 

  Crispy Brussels Sprouts $14  

Chili Maple Drizzle V 
  Roasted Beet Salad $20 

Candied Almonds, Goat Cheese, House Blended Spring Mix, Citrus, Brown Butter Maple Vinaigrette GF 
  Royale With Cheese Burger $19  

American Cheese, Dill Pickles, Magic Sauce, Shredduce, Potato Bun, Hand Cut Fries 
Add Bacon Jam $3 Add Fried Egg $2 Add Pickled Jalapeños $1 

  The Beyond Burger $18  
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  


