
 SMALLER PLATES AND STARTERS 

	 Vegetarian Curried Carrot and Tomato Bisque $8 Quinoa, Avocado, Coconut Cream, Radish *GF, V  
	 Scallop Crudo** $16 Laudemio Olive Oil, Snipped Chives, Truffle Salt, Trout Caviar *GF 
	 Little French Devils** $13 8 Minute Eggs, Caviar, Bacon Crumbles, Chives, Smoked Maple, Fried Garlic, Aioli 
	 Smoked Trout Dip $14 Giant Hand Cut Potato Chips *GF 
 The Token House Salad $13 Medley of Baby and Artisan Lettuces, Cucumber, Shaved Red Onion, Carrot, Herby Balsamic  
	 	 Vinaigrette *GF …… Petite Token Salad $7	  
	 Beef Tartare ver.1.0** $17 Hand Ground Beef Filet, Cornichons, Shallots, Capers, Brandy Mustard Dressing,  
	 	 Farm Yolk, Gigantic Hand Cut Potato Chips *GF 
        Old School Goat Toast $12 Whipped Herbed Goat Cheese, Corto Olive Oil, Burnt Orange Honey, Chives 
	 Caesar Salad $15 Romaine Hearts, Escarole, Shaved Parmesan Cheese, Capers, Pickled Eggs, Cornichons,  
	 	 Paprika Croutons, WA Caesar Dressing 
	 Classic Chicken Liver Mousse $15  Joyce Farm Chicken Livers, Brandy, Montenegro, Fruit Jam, Grilled Garlic Toast 

	 Charcuterie        (Chefs Board- 2 Meats and 2 Cheeses Daily curated by our Chef $45)   
 Meats:                                                                                            Cheese:  

         Prosciutto di Parma, Italy $8	 	 	 	 	                          Walden, Sequatchie Cove Creamery, TN $9 
        Speck, Songno Toscono, Italy  $8	 	 	 	 	 	                  Excalibur, Double Gloucester, England  $8                                                                              
	 Lupo, Uncured Salami, Ohio $8  	 	 	 	 	                           Brie, Murray’s, New York $9 
	 Lamb Milano, NC $9	        	                 	 	 	 	 	 	 	 Rockets Robiola, BOXCARR, NC $8 
	 Lamb Sujuk, Spotted Trotter, GA $8	 	 	 	 	 	 	 Beamster, XO Gouda, Holland $8  
        Coppa, Spotted Trotter, GA $9                                                                   Shropshire, English Bleu, England $8	  
	 Bresola, Spotted Trotter, GA $8	      	 	 	 	 	 	         Snow Camp, Goat Lady Dairy, NC $9 
	 	   	       *Add Ons: Membrillo $6 /S.C. Honeycomb $6 Marinated Olives $8~Gluten Free Crackers Available	 	  

 Larger Plates 
	 Turkey Ciabatta Sandwich $17  Griddled Ciabatta Roll, Hickory Smoked Turkey Breast, Fontina Cheese,  
	 	 Garlic Herb Cotswold Cheese, Artichoke Mayo, Roasted Broccoli, Side Salad 
	 Thai Chicken Salad $17 Grilled Lime Marinated Chicken, Shaved Cabbage and Carrot, Toasted Peanuts, Green Onion,  
	 	 Cilantro, WA Mixed Greens, Daikon Radish, Soy Thai Peanut Vinaigrette  
	 Greek Turkey Burger $16 Lean Ground Turkey Seasoned With Feta and Oregano, Greens, Pickled Red Onion,  
	 	 Artichoke Mayo, WA Broccoli Salad 
	 Beer Battered Soft Shell Crab Sandwich $20 Chunky Dill Pickle Tartar Sauce, American Cheese, Shredduce,  
	 	 Extra Dill Pickles, Potato Bun, Hand Cut fries  
	 Vegetarian Ravioli Poutine $16 Crispy White Bean and Kale Ravioli, Wilted Kale, San Marzano Marinara, Parmesan Cheese,  
	 	 Mozzarella Curd, Parsley Add Grilled Chicken thighs $5  
 Waldorf-ish Chicken Salad $17 Herb Roasted Chicken, Waldorf Salad Dressing, Apples, Celery, Pecans, Butter Lettuce,  
	 	 Fresh Radish, Balsamic Glaze, House Made Crostini (can be *GF)	  
	 Home Made Ricotta Gnocchi $20 Char Grilled Chicken Thighs, Baby Spinach, Garlic Parmesan Cream Sauce, Parsley  
	 Double Smoked Pastrami Reuben Panini $16 Sauerkraut, House Made Thousand Island Dressing, Seeded Rye Bread,  
	 	 Swiss Cheese, Home Made Macaroni       

	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 Desserts  

Sticky Date Cake, Brown Butter Caramel Sauce $10 
Tiramisu, Coffee Liqueur, Vanilla Custard $10 

Pistachio Cheesecake  $10  

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


