Can

Flying Soto

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, eqgg,

cherry tomatoes, red onion, ltalian vinaigrette 13.95

ROASTED BEET SALAD

chioggia beets, celery root - goat cheese dressing, crispy peas,

pickled ginger vinaigrette 12.95

BUTTERNUT SQUASH SOUP

curried pepitas, smoked bacon, maple butter croutons 9.95

TEXAS CHILI

jack & chedder, sour cream, scallions 9.95

GRILLED DUCK FLATBREAD

duck confit, poached figs, blue cheese, balsamic 13.95

LBotween the Sheets

add fries or greens to any sandwich 3

GRIDDLED CHEESE BURGER
yellow cheese, lettuce, shaved onion, pickles, WGS 9.95

over easy egg +1.5 smoked bacon +3

COUNTRY CROQUE MONSIEUR
sourdough, gruyere, 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

TEXAS RACHEL IN A SKIRT

smoked brisket, BBQ onions, horseradish wonder sauce, creamy slaw, rye 13.95

CUBAN QUESADILLA

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

VEAL PARM BURGER

[talian style veal patty, tomato sauce, mozzarella 10.95

CHICKEN CUTLET

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

Fried S Tufl

FRIED CHICKEN THIGH PLATTER

creamy mashed potatoes, peppered milk gravy 16.95

‘GANSETT FISH & CHIPS

acadian red fish, tartar 18.95
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HALF N’ HALF fries & rings 7
HAND CUT FRIES 5
ONION RINGS 5
POTATO SALAD 5
PASTA SALAD 5

Cocktaits

Something New

LUNCH CAR #773
New Amsterdam Gin, Lemon, Lavender Syrup 10
CUCKOO’S NEST
Platinum Vodka, Red Delicious, Amaro, Lemon 11
PAPPY’S PARADOX
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
JALISCO SAZERAC
Clementine Agavales Tequila, Vanilla, Peychauds 11
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PERIODISTA
Pilar 3yr Rum, Combier, Apricot, Lime 12

RUM RUNNER
Rittenhouse Rye, Pilar 3yr. Rum, Blackberry, Lime 12
SIDECAR
Ansac VS Cognac, Combier, Lemon, Sugar 12
#ROSEBUDMANHATTAN
Old Overholt Rye, House made Sweet Vermouth, Angostura 11
MINT JULEP
Four Roses Bourbon, Mint, Turbinado Sugar, Crushed Ice 11
HIGHBALL
Old Overholt Rye, AJ Stephan’s Ginger Beer, Angostura 10
LAST WORD
Citadelle Gin, Luxardo Maraschino, Lime, Génépy des Alpes 12
REVOLVER
Angel’s Envy Bourbon, Borghetti Espresso, Orange Bitters 14

Something Aged

VIDA (16 DAYS)
Del Maguey Mezcal, Punt e Mes, PF Orange Curacao 12
RED HOOK (23 DAYYS)
George Dickel White, Luxardo Maraschino, Punt e Mes 12
WHITE NEGRONI (21 DAYS)
Deaths Door Gin, Suze, Dolin Dry 12
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LEMON-LAVENDER FlZZ
Fresh Lemon, Lavender Syrup, Soda 4.5

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

CRAN APPLE SELTZER
Cranberry Juice, Red Apple Syrup, Soda 4.5
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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.




