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MENU BY RICHARD BLAIS 

 

burgers                  
butcher’s cut 
flip patty, blue cheese, caramelized onions, soy truffle 

vinaigrette, red wine jam   9 
 

rBQ* 
flip patty, pulled brisket, coleslaw, rbq sauce, smoked mayo   8 
 

d’lux* 
truffle aioli, flip patty, red wine jam, foie gras, fried shallots 19 
 

oaxaca* 
flip patty, queso fresco, spicy pico de gallo, avocado, 

cilantro-lime mayo, frizzled fresnos 9 

bigger* 
8 oz patty, r1 steak sauce, bibb lettuce, tomato, american 

cheese, onion rings  12 
 

 

chorizo* 
spiced pork patty, fried egg, hash browns, manchego cheese, 

almond romesco, smoked mayo, spanish paprika  8.5 
 

 

classic* 
flip patty, bibb lettuce, pickled onion, sliced tomato, b+b 

pickles, ketchup, flip sauce   7 
 

raw tuna tartare* 
mango sphere, avocado puree, compressed veggies, wasabi 

mayo, pine nuts, asian pear, sesame crispies, soy dressing  14 

 

fried chicken 
southern fried chicken breast, b+b pickles, 

spicy duke’s mayo 7 

 

turkey 

monterey cheese, tomato, avocado puree, pomegranate 

ketchup, alfalfa sprouts 7.5 

 

hot dogs 

frank 
choice of: mustard, ketchup, sweet relish, onion 4 

 

red haute 
beef chili, pimento cheese, sweet onion 5.5 

 

garden chili dog  
field roast veg frank, veggie chili, walnut mayo, fried shallots 6 

 

merguez 

spiced lamb sausage, currant compote, minted cucumber, 

yogurt 7 

 

 

 lettuce wrap option available for all burgers 

 patty option available for all salads.  

 

 

 

soups + salads  

caesar salad - romaine, iceberg,  crushed pita chips, 

smoked caesar dressing, shaved parmesan cheese  6 

 

chopped wedge salad - chopped iceberg, bacon 

crumbles, celery, grape tomatoes, bleu cheese dressing   6 
 

beet + goat cheese salad – arugula, baby kale, trail 

mix, citrus vinaigrette  8 

 

seared chicken breast salad – romaine, cabbage, 

baby kale, apple, dried cranberries, maytag blue cheese, 

white balsamic dressing  12 

 

spicy pozole chili – hominy, avocado, sour cream  6 

 

sides 
 

house-made french fries smoked mayo/ketchup  3.5           
* we proudly cook our fries in beef tallow 
 

vodka battered onion rings - beer mustard   4 
 

 

sweet potato tots - coffee bbq spice, blue cheese  4 
 

corn dog bites- sweet brown mustard  4.5 
 

brussels sprouts – crumbled  bacon, ginger, garlic, cider 

vinaigrette  6 
 

fry side sampler – fries, rings, & tots  9 

 

LN2 milkshakes +desserts 
 

bread pudding  5 

apple or chocolate pie a la mode  5 

nutella shake + burnt marshmallows  5 

turtle shake + candied pecans  5 

vanilla shake + malted foam  5 

krispy kreme shake  5 

  

  * Consuming raw or undercooked meats, poultry,   seafood, shellfish or egg may            

    increase your risk of food-borne illness, 

   *No Split Checks for Parties of 6 or More (may be subject to 18% Gratuity) 
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draft beer 
Red Brick Hoplanta  5.5 

Sweetwater Festive Ale  6 

Red Hare Long Day Lager  5 

Three Taverns Single Intent  6 

 

can beer 

Avery Joe’s American Pilsner 5.5 

Brooklyn Lager 5 

New Belgium Shift Pale Lager  4.5 

Finch’s Golden Wing Blonde Ale 6 

Magic Hat #9 4.5 

Terrapin Recreation Session Ale 4 

Sixpoint Sweet Action Ale 6.5 

New Belgium Fat Tire 4.5 

Oskar Blues Dale’s Pale Ale 4.5 

Carolina Brewery Flagship IPA 4.5 

Westbrook One Claw Rye IPA 5.5 

Anderson Valley Hop Ottin IPA 5 

21st Amendment Brew Free or Die IPA 5 

Westbrook White Thai 5.5 

Abita Purple Haze 4 

Red Hare Watership Brown 4.5 

Anderson Valley Winter Solstice 5 

Avery Ellie’s Brown 5.5 

21st Amendment Back in Black 5 

Finch’s Secret Stache Stout 8 

Stella Artois 5.5 

Yeungling 3.5 

Yeungling Light 3.5  

PBR 3 

Sir Perry Pear Cider 6 
 

 

bottled soda 
Coca Cola  3 

A & W Root Beer  3 

Sun Drop  3 

 Orange CRUSH 3  

Nehi Grape  3 

 

 

 

 

 

 

 

 

 

 

 
craft cocktails 

State of the Nation 

Hangar One Vodka, Apricot-Maple Syrup, Lemon, 

Ginger Beer 7 

 

24 Hour Party People 

Beefeater Gin, Cardamom-Black Pepper Syrup, 

Ribena, Lemon 7 

 

Fool’s Gold 

Buffalo Trace Bourbon, Ginger Syrup, Trio of Bitters, 

Orange Peel 7.5 

 

Mischief. Mayhem. Sangria. 

Picos Tempranillo, Brandy, Spiced Apple Cider, 

Orange Juice 6 

 

Air Mail 

Brugal Anejo Rum, Prosecco, Honey Syrup, Lime, 

Angostura 7.5 

 

Fingers Crossed 

Corralejo Reposado Tequila, Aperol, Celery Bitters 8 

 

Heaven or Las Vegas 

El Jimador Blanco Tequila, Cranberry-Jalapeno Puree, 

Lime, Agave 6.5 

 

The Dude’s Appalachia 

American Spirit White Whisky, Borghetti Caffe Espresso, 

Orgeat, Blackstrap Bitters 8 
 

 

wine by the glass/bottle 
 

white 

Benvolio Pinot Grigio 7.5/30 

Matua Sauv Blanc 8/36 

J Lohr Reisling 7/28 

Hidden Crush Chard 9/36 

 

 

red 

 
Sean Minor Pinot Noir 10/40 

Mountain Door Malbec 7/28 

Spellbound Merlot 9/36 

Alto Cinco Garnacha 8/32 

Montalto Cab Blend 9/32 
 


