
 Small plates and starters 

	 Cream of Tomato Basil Soup $8  Add Triple Cheese Grilled Cheese $10  
	 Home Made Crab and Kimchi Pimento Cheese $19 Warm Toasted Naan Bread, Scallions, Crispy Wonton Crumbles 
	 Bacon Wrapped House Made Pork Terrine $18 Dijon Mustard, Cornichons, Home Made Crostini  

	 Smoked Trout Dip $17 Giant Hand Potato Chips *GF 
	 Montenegro Infused Duck Liver Pate $16 Fig and Orange Jelly, Candied Walnuts, House Toasted Sourdough	 	  
	 Berry and Melon Salad $18 Cantaloupe, Watermelon, Seasonal Berries, Local Watermelon, Cucumber, Feta Cheese, 
 	 	 Basil Lime Vinaigrette, Local 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:                                                                                            Cheese:                                                                                                 

        Prosciutto Di Parma, Italy $10	 	 	 	 	      	 	           Supreme Brie, Lena, IL $9 	  

	 Elk & Wagyu Beef Salami, Fossil Farms, NJ  $10	 	 	 	  Welsh Cheddar, Wales  $9  

	 Salami Vesuvio, San Guiseppe, NC $9 		 	 	 	    	 	  Mahom, Mitica, Spain $9 

	 House Made Pig Ear Terrine $7 	 	 	 	 	 	 	 	  Valdeon Blue, Spain $9 	 	 	 	  

        Bresola,  San Guiseppe,  NC $9   	 	 	 	 	 	 	 	  Lindale Cow’s Milk Gouda, Goat Lady Dairy, NC $9	 	 	 	  

	 *Add Ons: ~ Membrillo $6 ~ S.C. Honeycomb $6 ~ Marinated Olives $8 ~ White Spanish Anchovies $4 ~ Marcona Almonds $6 

                  ~Gluten Free Crackers Available                     
 Larger Plates 

	 Thai Chicken Salad $20 Grilled Lime Marinated Chicken, Shaved Cabbage and Carrot, Toasted Peanuts, Green Onion,  
	 	 Soy Thai Peanut Vinaigrette 
 Kimchi and Spam Mac n’ Cheese $19  Crispy Soy Glazed Spam, Homestyle Pogi Kimchi, Grilled Shrimp, Big Kid Shells,  
	 	 Gochujang Cheese Sauce, Scallions, Toasted Sesame  
	 Yogurt and Granola Bowl $16 Greek Style Goat Yogurt, Fresh Local Berries, Home Made Cinnamon and Sugar Granola,  
 	 SC Honey *V 
 House Smoked Salmon Toast  Toast $18 Fresh Avocado, Herbed Goat Cheese Fresh, Orange, Cantaloupe, Baby Arugula, Honey,  
	 	 Olive Oil 
	 Italian Panini $18 Pepperoni, Genoa Salami, Hickory Smoked Ham, Sharp Provolone Cheese, Amoroso Roll, Hand Cut Fries  
 The Ultimate PB&J Burger $21 Signature Whiskey Alley Patty, Creamy Peanut Butter, Grape Jelly, Pepper Bacon, American Cheese, 
	 	 Pickled Jalapeños, Warm Toasted Cronut, Hand Cut Fries  
`	 Crispy Soft Shell Crab Reuben $20 Beer Battered Soft Shell Crab, Finlandia Swiss Cheese, Dijon Mustard, 		 	 	 	  
                House Made Sauerkraut, Black Russian Rye Bread, Hand Cut Chips  

	 Sides:  
                         *Lil Token Salad  *Zapp’s Voodoo Chips *Ranch Baked Pretzels *  
    * Barbecue Chips  *Cape Cod Salt and Vinegar Chips 

      Premium Sides: 
      *Fries $2  *Hand Cut Chips $2 * Chili Maple Brussels Sprout $4  *Cantonese Green Beans $4  

  *Lil beet salad $4  *Lil Thai Chicken salad $5   
*Soup Du Jour  $4 (If Available)  

**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, Scallions  

Crispy Brussels Sprouts $14 

 Chili Maple Drizzle *V 

Roasted Beet Salad $20 

Candied Almonds, Goat Cheese, 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 $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 Fries 

Featured Cocktail 

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

Blackberry Liqueur, Brandy, Grenadine 

Desserts 

Sticky Date Cake, Brown Butter Caramel Sauce $14 

Home Made Tiramisu $14 

Triple Berry Butter Cake $14 
Vanilla Gelato  

Brews For The Crew!!! 
Buy The Kitchen Around Of Beers $18 

Buy The Kitchen A Round of Bourbons $22 
Buy The Kids A Round Of Shirley Temples/ Lemonades $15


