
Eats 
Fly i ng So lo 

SMOKED CHICKEN WINGS 
competition rub, agave glaze  9.95 

ATOMIC BT’S 
stuffed jalapenos , smoked pork, cream cheese, bacon  9.95

SUMMER ST COBB 
hickory smoked ham, bacon, maytag blue, egg, 

cherry tomatoes, red onion, Italian vinaigrette 13.95 

ROASTED BEE T SAL AD 
chioggia beets, celery root - goat cheese dressing, crispy peas, 

pickled ginger vinaigrette  12.95

BUT TERNUT SQUASH SOUP
curried pepitas, smoked bacon, maple butter croutons  9.95

TE X AS CHILI
jack & chedder, sour cream, scallions  9.95

GRILLED DUCK FL ATBRE AD
duck confit, poached figs, blue cheese, balsamic  13.95

Betwee n t h e Shee t s 
add fries or greens to any sandwich 3

GRIDDLED CHEE SE BURGER
 yellow cheese, lettuce, shaved onion, pickles, WGS  9.95

over easy egg +1.5  smoked bacon +3 

COUNTRY CROQUE MONSIEUR
sourdough, gruyère, smoked gouda, hickory ham, bechamel, dijon  11.95

make it a madame +1.5

CHICKEN FRIED CATFISH 
swiss cheese, BBQ bacon, green goddess dressing, sesame seed roll  12.95

TE X AS R ACHEL IN A SKIRT 
smoked brisket, BBQ onions, horseradish wonder sauce, creamy slaw, rye  13.95

CUBAN QUE SADILL A 
hickory ham, pulled pork, pickles, onion, cilantro & citrus crema 11.95

PULLED PORK 
pulled smoked pork, crreamy slaw, pickles, house sweet heat sauce 12.95

TUNA TOASTIE 
tuna salad, swiss cheese, red onion  10.95

VE AL PARM BURGER 
Italian style veal patty, tomato sauce, mozzarella  10.95

CHICKEN CUTLE T 
crispy herb crumb, dressed mizuna & frisee, chopped tomato, aioli  10.95

Fr ied St u f f
FRIED CHICKEN THIGH PL AT TER 

creamy mashed potatoes, peppered milk gravy 16.95 

‘GANSE T T FISH & CHIPS 
acadian red fish, tartar 18.95

 S I D E S

No Booze ...

HALF N’ HALF fries & rings   7

HAND CUT FRIES   5

ONION RINGS  5

POTATO SALAD   5

PASTA SALAD   5

LEMON-L AVENDER FIZZ
Fresh Lemon, Lavender Syrup, Soda 4.5

BLUEBERRY MINT COLLINS
Blueberry Purée, Mint Syrup, Lime, Soda 4.5

CR AN APPLE SELT ZER
Cranberry Juice, Red Apple Syrup, Soda 4.5

Please inform your server BEFORE ordering if you or any members 
of your party have food allergies.  *These foods may be served raw or 

undercooked.   *Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase risk of  food borne illness, especially if you 

have certain medical conditions.

Cocktails 
Some t h i ng New

LUNCH CAR #773
New Amsterdam Gin, Lemon, Lavender Syrup 10

CUCKOO’S NEST
Platinum Vodka, Red Delicious, Amaro, Lemon 11

PAPPY’S PA R A DOX        Buffalo Trace Bourbon, Cynar, Mint, Strega 12

JAUNTY JACK
Rittenhouse Rye, Vermont Maple, Whiskey Barrel Bitters 12

SMOKED MARGARITA
La Puerta Negra Reposado, Combier, Smoked Maple Syrup, Root 10

JA LISCO SA ZER AC
Clementine Agavales Tequila, Vanilla, Peychauds 11

Some t h i ng Old
PER IODISTA

Pilar 3yr Rum, Combier, Apricot, Lime 12

RUM RU N NER
Rittenhouse Rye, Pilar 3yr. Rum, Blackberry, Lime 12

SIDECA R
Ansac VS Cognac, Combier, Lemon, Sugar 12

#ROSEBUDM A NHAT TA N
Old Overholt Rye, House made Sweet Vermouth, Angostura 11

MINT JULEP
Four Roses Bourbon, Mint, Turbinado Sugar, Crushed Ice 11

HIGHBA LL
Old Overholt Rye, AJ Stephan’s Ginger Beer, Angostura 10

LAST WOR D
Citadelle Gin, Luxardo Maraschino, Lime, Génépy des Alpes 12

R EVOLVER
Angel’s Envy Bourbon, Borghetti Espresso, Orange Bitters 14 

Some t h i ng Aged
V IDA  (16 DAYS)

Del Maguey Mezcal, Punt e Mes, PF Orange Curacao 12 
RED HOOK  (23 DAYS)

George Dickel White, Luxardo Maraschino, Punt e Mes 12
WHITE NEGRONI  (21 DAYS)

Deaths Door Gin, Suze, Dolin Dry 12


