
START
Wedge Salad

Baby Iceberg, Tomato, Bacon Bits, Crumble  
Gorgonzola with Smokey Ranch Dressing $7

Queso Fundido
Melted Chihuahua Cheese with Fresh Taco $9

add Chorizo $2 

Potato Fishcake Fritters 
Salted Haddock and Potato with Red Pepper Aioli $8

Fried Chicken Wings
Marinated in soy/ginger/garlic $8

Pork ‘n Grits
 Crispy Pork Belly and Creamy Grits, Soft Boiled Egg $7 

SNACKS

Candied Almonds ............................. $4

Castelvetrano Olives ...................... $4

Whipped Gorgonzola 
  Crostini  .............................................. $4

Hushpuppies ........................................ $6

SWEETS

Lizzy’s Goat Cheese Cake .......... $6  

Waffle S’more ...................................... $6
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Falafel Pita ................................................................................................................................................................ $10 
   Eggplant Chutney and Kohlrabi Slaw, with Tahini Sauce

Roasted Beet Sandwich ........................................................................................................................ $12
   Goat Cheese Mousse and Basil Paste, Pretzel Bun, with Arugula Salad  

Fried Chicken Sausage Sandwich .......................................................................................... $12 
   Chow-chow Relish and Grain Mustard, with Hand Cut Fries 

Cheddar Cheese Burger ....................................................................................................................... $12
   Upsher Tavern dressing, with Hand Cut Fries 

Homemade Fresh Chorizo Burger ...................................................................................... $12
   Guacamole and Tomato, with Hand Cut Fries  

Mac & Cheese ....................................................................................................................................................... $10
   add Chorizo $2 

Housemade Corned Beef Brisket ...........................................................................................$14
   Braised Potato and Cabbage 

Grilled Beef Chuck Steak...................................................................................................................$17
   Grilled Romaine Lettuce and Smokey Ranch 
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SIGNATURE COCKTAILS
Meet Me in Old Saigon 

London Dry gin, Daiginjo sake, lime juice,  
simple syrup, club soda  $10

Upshur 75 
Plum Wine, lemon juice, simple syrup,  

sparkling wine  $10

The Katana Cocktail 
vodka, Midori Melon Liquer, lemon juice,  

mint & cilantro simple  $10

Boo Radley 
tequila, plum wine, lime juice, ginger beer  $10

Kill Bill Vol 1 
Rittenhouse Rye, sesame & ginger simple syrup, or-

ange bitters  $10

Who’s On First
Michter’s Rye, Dolin Dry, Green Chartreuse,  

lemon juice  $10

CLASSIC COCKTAILS
Moscow Mule

Vodka, lime juice, ginger beer  $8

Sloe Gin Fizz
Plymouth Sloe Gin, lemon juice, simple syrup,  

egg white, club soda  $8

Jack Rose
Laird’s apple brandy, lime juice, grenadine  $8

Negroni--eh?   
Gin OR Whiskey, Campari, Dolin Rouge Vermouth  $8

Scofflaw
Michter’s Rye, Dolin Dry Vermouth,  
Fresh Lemon Juice, Grenadine  $8

The Red Snapper
Hendrick’s Gin, Cynar, lime juice, house made  

“snapper” base, ground coriander  $8

BEER
DRAFT

Lost Rhino Meridian Kolsch .................$6

Duck Rabbit Porter ...................................$6

DC Brau The Corruption IPA ...............$6

Jack’s Hard Cider .......................................$6

BEER 
BOTTLES & CANS

Lagunitas Czech-Style Pilsner .............$6

Baltimore Beerworks
  The Raven Special Lager .................... $5

Avery Brewery White Rascal ...............$6

Great Lakes 
  Dortmunder Gold Lager   .................. $5

Dale’s Pale Ale ............................................. $5

Mama’s Little Yella Pils .......................... $5

Bell’s Two Hearted Ale ...........................$6

Petrus Oak Aged Pale .............................. $7

Anderson Valley Brewing
  Boont Amber ............................................$6

Founders Scotch Ale ................................. $7

Crabbie’s Alcoholic Ginger Beer ......... $7

DAILY PUNCH BOWL
Ask your bartender or server!

WINES
SPARKLING
Brut NV Covedes Gran Gesta Brut Reserva Penedes, Spain ................................................................................$9 

Brut Rosat NV Castellroig Cava Penedes, Spain ......................................................................................................$9

WHITE
Vinho Verde Las Lilas Vinho Verde, Portugal .............................................................................................................. $7

Dimiat, Muscat, Chardonnay Vinex Slavyantsi “Leva” Rose Valley, Bulgaria ........................................... $7

Chardonnay Cave Saint-Verny “Le Chardonnay” Loire Valley, France ............................................................ $8

RED
Pinot Noir Indomita Gran Reserva Casablanca Valley, Chile ............................................................................. $8

Grenache, Syrah, Carignane Fonclieu “Injuste” Languedoc, France .......................................................... $8

Merlot Peirano Estates “Six Clones” Lodi, California ............................................................................................. $10


