
 Small Plates and Starters  

	 Country Style Pork Terrine $18 Dijon Mustard, Cornichons, Home Made Crostini  
	 Goat Toast $14 Herb Whipped Goat Cheese, Triple Berry Jam, Maple Syrup, Baby Arugula, Candied Pecans*V  

 Smoked Trout Dip $17 Giant Hand Potato Chips *GF 

	 Asian Caesar Salad $18 Miso Caesar Dressing, Soy Sesame Croutons, Sliced Radishes, Lo Mein Noodles,  

	 	 Crispy Tofu Nugs, Romaine Lettuce, Parmesan Cheese 
	 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 BalsamicVinaigrette *GF, VG …… Lil’ Token Salad $10 

	 Foie Gras Torchon $22  Hudson Valley Foie Gras, Port Wine Berry Jam, Marcona Almonds, Griddled Toast 

	 Cheesy Grilled Chicken and Corn Taco $5 each Grilled Adobo Marinated Chicken Thighs, Blended Cheese, Fresh 	 	
	 	 Shaved Corn, Green Onion, Flour Tortillas 

	 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 

    Venison And Wagyu Chorizo, Fossil Farms, NJ $9    Point Reyes Blue, Ca $9      

    Spicy Salami Vesuvio,  San Giuseppe, NC $9      Rocket’s Robiola, BOX CARR, NC $9 

    Bresola, San Giuseppe, NC $9        Red Lion, Coombe Castle, Uk $9   

   Cheshire Calabrese Salami, NC $9       Cheddar, Tillamook, OR  $9 

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

            Marcona Almonds $6 

              ~Gluten Free Crackers Available~    
     
              
 Large Plates 
	 Thai Chicken Salad $20 Grilled Lime Marinated Chicken, Shaved Cabbage and Carrot, Toasted Peanuts, Green Onion,  
	 	 	 Soy Thai Peanut Vinaigrette 
	 Sloppy Joe and Bacon Jam Grilled Cheese $19 Home Made Bacon Jam, Sloppy Joe, American Cheese,  
	 	 	 Garlic Toasted Sourdough, Zapp’s Voodoo Chips  
	 Tofu And Kimchi Fried Rice $19 Sushi Rice, Marinated Firm Tofu, Kimchi, Mirepoix, Scrambled Egg,  
	 	 	 House Made Stir Fry Sauce, Crispy Spring Rolls, Emily’s Yum Yum Sauce, Unagi Sauce, Scallion, Cilantro  
	 Pastrami Melt $19 Artisan Pastrami, Sauerkraut, Dijon Jalapeño Aioli, Alpine Swiss Cheese, Toasted Wheat Bread,  
	 	 	 Side of Fries 
	 Crab Grilled Cheese Crossianwich $20 Blue Crab Salad, Old Bay Seasoning, Red Onion, Red Pepper, White Queso 	 	
	 	 	 Cheese, Buttered Croissant Bun, Side Salad 

      Korean Shells and Cheese $16 Homemade Cheese Sauce, Shell Pasta, Korean Braised Pork Shoulder, Kimchi, 	 
             	 Green Onion	 	 	 	 	 	 	 	 								   	    	 
        Waldorf Chicken Salad $18 Poached Chicken Breast, Celery, Onions, Toasted Almonds, Apples, Grapes, Creamy Mayo 							
	 	 Dressing, Crostini, Radishes, Lettuces 

**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 

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 

Three Berry Sangria $13.50 
Spanish Red Wine Blend, Brandy, Cranberry, 
 Strawberry, Blackberry Liquor, Grenadine  

Frozen Peach Tea & Bourbon $13.50 
Bourbon, Peach Nectar, Southern Tea, Honey 

Desserts 

Sticky Date Cake, $14 
Brown Butter Caramel Sauce 

Home Made Tiramisu $14 

Vanilla Creme Brûlée $14 

Warm Blondie Brownie $14  
Vanilla Ice Cream 

Pineapple Upside Down Cake $12 
Vanilla Gelato 

Brews For The Crew!!! 
Buy The Kitchen Around Of Beers $20 

Buy The Kitchen A Round of Bourbons $28 
Buy The Kids A Round Of Shirley Temples/ Lemonades $15


