
SANDWICHES
Chicken Parmesan                    
marinara, mozzarella, fontina, parmesan, italian roll . . . . . . . . . . . . . . . . . 11

substitute eggplant 

Seared Mortadella                       
american cheese, pistachio, black peppercorn aioli, butter bun . . . . . . 11

The VIG Burger            
american cheese, tomato, pickle, horseradish dijoinaise . . . . . . . . . . . . . . 12
add thick cut bacon 2 add egg 2
Moroccan Turkey Burger          
havarti, tomato, red onion, arugula, harissa aioli . . . . . . . . . . . . . . . . . . . . . . 12

El Ripper
bacon bratwurst, peppered bacon, guacamole, pepper jack, chipotle 
mayo, pepitos, goat cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

Southern Fried Chicken 
pickle, mayo, crystal hot sauce, butter bun. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11

Salmon BLT             
peppered bacon, tomato, arugula, ginger aioli, butter bun. . . . . . . . . . 14

Buttermilk Biscuit Ham Sandwiches        
             country ham, pimento cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11

SIDES
Fresh Cut French Fries gf

Creamy Cauliflower Au Gratin
Brussels Sprouts 

Pimento Mac n’ Cheese
Fresh Cut Sweet Potato Fries gf

Cole Slaw gf

Daily Vegetable
Creamy Parmesan Polenta gf

DESSERTS
So� Serve Ice Cream   5  

Bao Ice Cream Sandwiches   5
Jar of Cream Pie   5

Not Your Father’s Rootbeer Float   9   

STARTERS
Steak House Potatoes           warm pimento cheese, horseradish cream, spicy ketchup . . . . . . . . . . . . . . . 9

Homemade Pickles gf
                spicy dill mini spears . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

Mozzarella Stuffed Meatball      
                 marinara, parmesan. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

Country Ham Sampler gf         
                  buttermilk biscuit, pickle, gruyere, honey, cracked mustard . . . . . . . . . 18

 Stuffed Pretzeled Croissants                                                                    
country ham, gruyere . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
 

Alaskan King Crab Bites gf          
mustard sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22

Bao Buns
     Chicken – umami sauce, garlic aioli, cilantro, sesame 
     Tofu – apricot sauce, watercress, scallions
     Brisket – bbq, cole slaw 
     King Crab – mustard sauce, arugula
 

Chicken Wings           
umami sauce, garlic aioli, cilantro, sesame . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13

 Blistered Shishito Peppers         
ginger soy sauce, lemon, bonito, sea salt . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10 

SALADS
Honey Daniels gf                                  
roasted chicken, mixed greens, dried cherries, croutons,
fuji apples, sunflower seeds, tomato, cider vinaigrette. . . . . . . . . . . . . . . . 14

Royal Isabela Roasted Corn gf      shiitake, walnuts, arugula, goat cheese, extra virgin olive oil . . . . . . . . . 13

Old Town Brussels Sprouts gf                dates, goji berries, almonds, gruyere, red onions, honey mustard . . . 12 

add chicken for 4 or salmon 6
Superfood gf            

watercress, spinach, sweet potato, walnuts, goat cheese, 
basil vinaigrette . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

add chicken for 4 or salmon 6
Vivo Milanese                                                       
milanese chicken, watercress, spinach, red onion, tomato, 
parmesan flakes, basil vinaigrette. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14

FAVORITES
Fried Chicken
crystal hot sauce honey, pimento mac n’ cheese. . . . . . . . . . . . . . . . . . . . . . . . . 18

Steak & Fries gf
bistro skirt steak, butcher’s butter, french fries . . . . . . . . . . . . . . . . . . . . . . . 25

Lobster Roll            
claw, tail, tarragon tartar, napa cabbage, cape cod chips . . . . . . . . . . . . . . 19

Brisket Brasato gf     
     
creamy parmesan polenta, shiitake mushroom ragout . . . . . . . . . . . . . . . 22 

Baby Back Ribs gf         
  bbq, cole slaw, french fries . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24

Pan Seared Salmon gf
         

  crispy brussels sprouts, thai butter sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21

Cold
pimento cheese

rico�a, pistachio, honey
french onion 

guacamole

Hot
artichoke and kale

corn elotes 
mushroom and goat cheese

pizza fondue

SPREADS
pick three for 14

served with pressed french bread

5ea.

5ea.

gf gluten friendly
all beef and pork by Meats by Linz



LATE NIGHT MENU

Bao Buns
     Chicken – umami sauce, garlic aioli, cilantro, sesame 
     Tofu – apricot sauce, watercress, scallions
     Brisket – bbq, cole slaw 
     King Crab – mustard sauce, arugula

Chicken Wings           
umami sauce, garlic aioli, cilantro, sesame . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13

 

Homemade Pickles gf
                spicy dill mini spears . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

Steak House Potatoes           warm pimento cheese, horseradish cream, spicy ketchup . . . . . . . . . . . . . . . 9

El Ripper
bacon bratwurst, peppered bacon, guacamole, pepper jack, 
chipotle mayo, pepitos, goat cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

 Seared Mortadella                       
american cheese, pistachio, black peppercorn aioli, butter bun . . . . . . 11

Mozzarella Stuffed Meatball                       marinara, parmesan. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

The VIG Burger            
american cheese, tomato, pickle, horseradish dijoinaise . . . . . . . . . . . . . . 12
add thick cut bacon 2 add egg 2

Steak & Fries gf
bistro skirt steak, butcher’s butter, french fries . . . . . . . . . . . . . . . . . . . . . . . 25

Fresh Cut Sweet Potato Fries gf . . . . . . . . . . . . . . . . . . . . 5

Fresh Cut French Fries gf. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5

 

5ea.

Cold
pimento cheese

rico�a, pistachio, honey
french onion 

guacamole

Hot
artichoke and kale

corn elotes 
mushroom and goat cheese

pizza fondue

SPREADS
pick three for 14

served with pressed french bread

gf gluten friendly
all beef and pork by Meats by Linz



The Cocktails

CLASSICS

OLD FASHIONED
Buffalo Trace Bourbon,

Demerara Sugar,
Muddled Cherry

AVIATION
Nolet’s  American Gin, 

Crème de Violette, Luxardo, Lemon

MANHATTAN
Bulleit Rye Whiskey, 

Cocchi Cermouth di Torino, 
Angostura Bitters

GIBSON
Northshore Gin No. 11, 

Noilly Prat Dry, 
House Recipe Cocktail Onion

LAST WORD
Death's Door Gin, 
Green Chartreuse,

Luxardo, Lime

KETEL ONE MOSCOW MULE
Ketel One, Lime,

Fever Tree Ginger Beer 

SIGNATURES
 

THE MONTE CARLO  
Korbel XS Brandy,

Black Cherry Puree, 
Tiamo Prosecco

CARMEN MIRANDA
Flor de Cana 7yr Rum, 

Smoked Cherry Syrup, Mexican Coke

BLOOD MONEY
Monkey Shoulder Blended Scotch, 

Lillet Blanc, Carpano Classico,
Solerno Blood Orange 

CHARLIE BROWN
Sombra Mezcal, Cointreau, 

Pumpkin Puree, Fresh Lemon, 
Cinnamon

THE HOOK
El Jimador Blanco Tequila, 

Ancho Reyes Chile Liqueur, 
Mango, Lime

GRANDPA'S FROZEN CIDER
Old Forester Straight Bourbon, Apple 

Cider, Smoked Cherry Syrup, Cinnamon, 
Cloves & Nutmeg

KENTUCKY PEACH MULE

A southern twist on a classic 

with Buffalo Trace Bourbon

PISCO PUNCH  

The VIG's Proprietary Punch

featuring Kappa Pisco  

DRAFT COCKTAILS

HAND CRAFTED
All 12

Glass  10  or  500ml Flask  36



SMUTTYNOSE - FINEST KIND     7 
American IPA - 6.9% - 16 oz

IF BITTER IS BETTER, THEN THIS IS YOUR BEER

GOOSE ISLAND - THE GREAT ROAD     8
Apple Dunkel - 4.3% - 12.75 oz

A BLEND OF CIDER & DARK LAGER,  

RICH, MALT COMPLEXITY IN A SEA OF APPLES

DARK HORSE - SCOTTY KARATE      8
Scotch Ale - 9.75% - 12.75 oz

A FULL BODIED, SMOKEY DESSERT

THAT WILL KICK YOU IN THE GUT

AGAINST THE GRAIN - SHO' NUFF      8
Belgian Pale Ale - 4.0% - 12.75 oz

A SMOOTH MALTY BODY WITH HINTS 

OF BISCUIT AND RYE, NUFF SAID

ST. FEUILLIEN - BLONDE     9
Belgian Strong Pale Ale - 7.5% - 9 oz

DELICATE WITH COMPLEX BUT MILD FRUITY & FUNKY NOTES

JOLLY PUMPKIN - CALABAZA BLANCA      7
Witbier - 4.8% - 9 oz

ORANGE PEEL AND CORIANDER

OAK AGED, REFRESHINGLY TART 

FOUNDERS - RED'S RYE      7
IPA - 6.6% - 16 oz

SERIOUS HOP BITTERNESS, SPICY, CRISP FINISH

DESTIHL - ABBEY'S SINGLE     7
Belgian Pale Ale - 4.9% - 12.75 oz

SURPRISINGLY COMPLEX, LIGHT BODIED,

SESSION BEER WITH A BELGIAN SPIRIT

BROUWERIJ BOSTEELS - TRIPEL KARMELIET     10
Belgian Tripel - 8.4% - 9 oz

SMOOTH, ROBUST… LIKE ALLAGASH WHITE ON STEROIDS

B NEKTAR - NECROMANGOCON      7
Mead - 6.0% - 6 oz

SWEET MANGO AND HONEY CITRUS FINISHED WITH A

KICK OF BLACK PEPPER AND SPICY YEAST

VANDER MILL - GINGER PEACH      7
Cider -  6.9% - 12.75 oz

CLEAN, CRISP GINGER BITE, BALANCED BY SWEET PEACH

ALLAGASH - WHITE      7 
 Belgian Style Wheat - 5% - 16oz

FLORAL, FRUITY, REFRESSHING WHEAT 

WITH CORIANDER & ORANGE PEEL

BELL'S - HOPSOLUTION      10      
Double IPA - 9% - 12.75 oz

A PLEASANT BLEND OF FRUITY, ZESTY, AND RESINOUS HOPS 

IS NICELY BALANCED BY A MILD CARAMEL MALT

SWEETWATER - HASH BROWN     7 
Indian Brown Ale - 6.2% - 16 oz

CITRUS HOPS SPICED UP WITH CHOCOLATE AND CARAMEL 

NOTES, BLENDED WITH HOP HASH IPA

 

LAGUNITAS - IPA      7 
American IPA - 6.2% - 16 oz

THE POPULAR CHOICE,  WELL ROUNDED, VERY DRINKABLE

LEFT HAND - SAWTOOTH       7  
ESB Nitro - 5.3% - 16 oz

SMOOTH, CREAMY, NUTTLY MALT 

BALANCED BY LIGHT HERBAL HOPS

OFF COLOR - APEX PREDATOR     7 
Saison - 6.8% - 12.75 oz

A LOCAL FAVORITE, EARTHY, CRISP, REFRESHING

STIEGL - PILS       6
Pilsner - 4.9% - 16 oz

EASY DRINKING PILSNER, SOME HOP BITTERNESS

WITH SWEET FRUIT, FLOWERY MALT

SOUTHERN TIER - PUMKING     8
Pumpkin Ale - 8.6% - 12.75 oz

EASY AS PUMPKIN PIE

LOCAL OPTION - EXORCIST      9 
Foreign Export Stout - 8.5% - 12.75 oz

BEASTLY BOLD & BLACK AS SATAN'S HEART  

RICH DARK CHOCOLATE & FRUITY NOTES WITH 

A LINGERING BITTERNESS

DRAFT BEER



Lagers, Pilsners & Light Ales

Bud Light Light Lager 4.20% 12 oz bottle 5

Budweiser American Adjunct Lager 5.00% 16 oz can 6

Miller High Life American Adjunct Lager 4.20% 12 oz can 5

North Coast Scrimshaw German Pilsner 4.70% 12 oz bottle 6

Kona Longboard Pale Lager 4.60% 12 oz bottle 6

Weihenstephaner Vitus Weizenbock 7.70% 11.2 oz bottle 8

Great Lakes Dortmunder Gold Dortmunder 5.80% 12 oz bottle 7

Ballast Point Longfin Helles Lager 4.50% 12 oz can 8

Ayinger Altbairisch Dunkel Dunkel Munich Lager 5.00% 11.2 oz bottle 11

Ayinger Celebrator Doppelbock 6.70% 11.2 oz bottle 8

Metropolitan Krankshaft Kolsch 5.00% 12 oz bottle 6

Genesee Cream Ale Cream Ale 5.10% 12 oz can 5

Two Brothers Prairie Path  gf Belgian Style Golden Ale 5.10% 12 oz bottle  6

Green's Quest  gf Tripel Blonde Ale 8.50% 16 oz bottle 12

    

Wheats
      

Wittekerke Witbier 5.00% 12 oz can 6

Revolution Bottom Up Wit Witbier 5.00% 12 oz can 6

Blanche de Bruxelles Belgian Witbier 4.50% 17 oz can 8

Avery White Rascal White Beer 5.60% 12 oz can 7

Hitachino Nest White  White Beer 5.50% 11.2 oz bottle 10

Two Brothers Ebel's Weiss Hefeweizen 4.90% 12 oz bottle 7

Weihenstephaner Weiss Hefeweizen 5.40% 11.2 oz bottle 7

Ambers, Browns & Other Ales 

Anderson Valley Boont Amber  American Amber 5.80% 12 oz can 6

Fuller's London Pride English Bitter 4.10% 11.2 oz can 7

Dogfish Head India Brown American Brown Ale 7.20% 12 oz bottle 6

Belhaven Scottish Ale Scottish Ale 5.20% 15 oz can 7

Firestone Walker Wookey Jack American Black Ale 8.30% 12 oz bottle 9

    

Belgians
    

Goose Island Sofie Belgian Style Farmhouse 6.50% 12 oz bottle 10

Goose Island Matilda Belgian Strong Pale Ale 7.00% 12 oz bottle 10

Brewery Vivant Farmhand Farmhouse Ale 5.00% 16 oz can 9

St. Feuillien Saison Saison 6.50% 11.2 oz can 9

Two Brothers Domaine Dupage Biere de Garde 5.90% 12 oz bottle 7

Orval Trappist Belgian Pale Ale 6.20% 11.2 oz bottle 13

St. Bernardus Prior 8 Belgian Dubbel 8.00% 11.2 oz bottle 10

Westmalle Trappist Dubbel Belgian Dubbel 7.00% 11.2 oz bottle 10

Westmalle Trappist Tripel Belgian Tripel 9.50% 11.2 oz bottle 11

BOTTLES & CANS



Pale Ales & IPAs
    

Ale Syndicate Sunday Session  Hopped Up Ale 4.80% 12 oz bottle 6

Revolution Fist City American Pale Ale 5.50% 12 oz can 6

Widmer Brothers Alchemy Ale American Pale Ale 5.80% 12 oz can 6

Founders All Day  American IPA 4.70% 12 oz can 6

Bells Two Hearted Ale American IPA 7.00% 16 oz can 8

Half Acre Daisy Cutter American Pale Ale 5.20% 16 oz can 7

Lagunitas A Little Sumpin' Sumpin' American Pale Wheat Ale 7.50% 12 oz bottle 7

21st Amendment Back in Black Black IPA 6.00% 12 oz can 6

Temperance Gatecrasher English IPA 6.60% 12oz can 6

Avery IPA American IPA 6.50% 12 oz can 6

Ballast Point Grapefruit Sculpin Grapefruit IPA 7.00% 12 oz can 9

Ska Modus Hoperandi American IPA 6.80% 12 oz can 6

Lagunitas Maximus Double IPA 8.20% 12 oz bottle 7

Greenflash Soul Style American IPA 6.80% 12 oz bottle 7

Firestone Walker Double Jack Double IPA 9.50% 12 oz bottle 7

    

Sours 
    

Desthil Raspberry Lynbrook   Berliner Weisse 3.00% 12 oz can 9

Anderson Valley Holy Gose Gose 4.20% 12 oz can 7

Brouwerij De Brabandere Petrus Flanders Oud Bruin 5.50% 11.2 oz bottle 11

Rodenbach Grand Cru Barrel Aged Flanders Red 6.00% 11.2 oz bottle 10

    

Ciders, Fruit Beers, & Meads 

    

Vandermill Blue Gold Cider 6.90% 16 oz can 8

Vandermill Hard Apple Cider 6.90% 16 oz can 8

Vandermill Totally Roasted Cider 6.90% 16 oz can 8

Vandermill Ginger Peach Cider 6.90% 16 oz can 8

Stiegl Radler Grapefruit Naturtrüb Radler 2.50% 16 oz can 7

Lindeman's Pêche Peach Lambic 2.50% 12.7 oz bottle 13

Pyramid Apricot Fruit beer 5.10% 12 oz bottle 6

Dark Horse Raspberry Ale Fruit beer  5.00% 12 oz bottle 7

Smalltown Not Your Father's Root Beer Spiced Beer 5.90% 12 oz bottle 7

B Nektar Black Fang Mead 6.00% 16 oz bottle 13

    

Porters & Stouts
    

Anchor Porter American Porter 5.60% 12 oz bottle 6

Great Lakes Edmund Fitzgerald American Porter 5.80% 12 oz bottle 7

Founders Breakfast Stout Imperial Stout 8.50% 12 oz bottle 9

Lion Stout Export Stout 8.80% 11.2 oz can 6

North Coast Old Rasputin Russian Imperial Stout 9.00% 12 oz bottle 9

New Holland Dragon's Milk Barrel Aged Imperial Stout 10.00% 12 oz bottle 11

BOTTLES & CANS



Draft Wine 1/4 Liter    1/2 Liter 1 Liter 

Biohof Pratsch Grüner Veltliner, Niederösterreich, Austria 2013 13 25 49 

Clos La Chance Meritage, Central Coast, California 2012 12 23   45 

  

Champagne and Sparkling Wine  Vintage             Glass         Bottle

Chandon Brut Classic, California  10 42

Tiamo Prosecco NV, Valdobbiadene, Italy (split)  12

Möet & Chandon Impérial Brut NV, Epernay, France   85

Möet & Chandon Impérial Rosé NV, Epernay,  France (split)  19

Veuve Clicquot Yellow Label Brut NV, Reims,  France   92

Lo Duca Lambrusco, Emilia-Romagna, Italy  9  36

    

White Wine
    

Julia's Dazzle Long Shadows Rosé, Columbia Valley, WA 2014  49

Marqués de Cáceres Rosé, Rioja, Spain 2014 9 36

Lavis Pinot Grigio,  Trentino, Italy 2013 9 36

A to Z Pinot Gris, Willamette Valley, OR 2013  41

Jim Barry Riesling, Clare Valley, Australia 2014  45

Dr. Heyden Riesling Oppenheimer Kabinett, Rheinhessen, Germany 2013 10 40

Kim Crawford Sauvignon Blanc, Marlborough, New Zealand   2014 12 47

Hall Sauvignon Blanc, Napa Valley, CA 2014 12 47

Honig Sauvignon Blanc, Napa Valley, CA 2014  48

Le Petit Broux Sancerre, Loire Valley, France 2014  56

Domain du Salvard Cheverny Sauv Blanc/Chard, Loire Valley, France 2014 11 42

Tangent Albariño, Edna Valley, CA 2013  44

Hess Shirtail "Unoaked", Chardonnay, Monterey, CA 2014 9  36

J. Moreau & Fils Chablis, Burgundy, France 2012  58

Raeburn Chardonnay, Russian River Valley, CA 2013 13 51

Cutrer Chardonnay, Sonoma, CA 2013 12 46

Newton Red Label Chardonnay, Napa, CA 2013  62

Caymus Conundrum Proprietary Blend, Napa Valley, CA 2014 12 47

Sake   

Ichi No Torii   27

Miyozakura Junmai Cup   16

Kiki Masmune Taru Cup   15

Social Sake Hibiscus Cucumber (sparkling)   9

All Wine is in order from lightest tannins to heaviest    

  

WINE



Red Wine Vintage Glass Bottle 

        

Bouchard Aîné & Fils Bourgogne Rouge, Burgundy, France 2013 12 46

Baileyana Pinot Noir, Edna Valley, CA 2013 13 52

A by Acacia Pinot Noir, Carneros CA 2013 9 36

Flowers Pinot Noir, Sonoma Coast, CA 2013  79

Belle Glos Meomi Pinot Noir, Tri Appelation, CA 2014 9 36

El Pedrosal Crianza Tempranillo, Ribera Del Duero, Spain 2010  55

E. Guigal Côtes du Rhône Rouge, Rhône, France 2011 12 46

Avignonesi Rosso Di Montepulciano Doc, Tuscany, Italy 2012  57

Terrazas Reserva Malbec, Mendoza, Argentina 2012 12 47

Errazuriz Carmenère Max Reserva, Aconcagua Valley, Chile 2012  49

Velvet Devil Merlot, Columbia Valley, WA 2012 9 36

Buena Vista Merlot, Sonoma, CA 2010  60

Tortoise Creek Cabernet, Lodi, CA 2012 10 40

Château Blaignan, Médoc, Bordeaux, France 2010  59

Jim Barry The Cover Drive Cabernet, Coonawara, Australia 2013 13 49

Uppercut Cabernet, Napa Valley, CA 2013 14 53

Round Pond Kith & Kin Cabernet, Napa Valley, CA 2013  87

Alexander Valley Sin Zin Zinfandel, Sonoma, CA 2012 11 43

Ridge Geyersville Zinfandel Red Blend, Sonoma, CA 2013  79

Stag's Leap Petite Syrah, Napa Valley, CA 2012  75

    

  

Chef's List    

  

Dom Peringon, Epernay, France 2004  249

Veuve Clicquot La Grande Dame Rosé, Reims, France 2004  249

Krug Grande Cuvée Brut, Reims, France   249

Dagueneau Domaine des Berthiers, Pouilly-Fume, Loire Valley, France 2013  90

Newton Unfiltered Chardonnay, Napa Valley, CA 2012  130

Domaine Serene "Evenstad Reserve" Pinot Noir, Willamette Valley, OR 2011  160

La Poderina Brunello di Montalcino, Tuscany, Italy 2010  122

Honig Cabernet, Napa Valley, CA 2012  95

Plumpjack Estate Cabernet, Oakville, Napa Valley, CA 2012  198

   

All Wine is in order from lightest tannins to heaviest    

  

    

 

WINE



AFTER DINNER

BOURBON

 Shot  Rocks

Jim Beam Signature Spanish Brandy  7  12

Kentucky Vintage 6  11

Knob Creek 9yr Single Barrel Reserve 9  15

Knob Creek 9 yr Small Batch 7  12

Larceny Small Batch 6  11

Maker’s Mark 7  12

Maker’s Mark 46 7  12

Michter’s Small Batch 7  12

Michter's Toasted Barrel  8  14

Michter’s 10yr Single Barrel* 16  28 

Michter’s 20yr Single Barrel* 49  78

New Holland Beer Barrel  7  12

Noah’s Mill 8  14

Old Grand Dad Bottled in Bond 6  11

Old Fitz 80 6  11

Old Forester 7  12

Old Weller Special Reserve 6  11

Old Weller Antique 7  12

Redemption Straight 9  15

Rowan’s Creek 7  12

Russel’s Reserve 10yr 7  12

Wathen’s Single Barrel 7  12

Wild Turkey Rare Breed 7  12

Wild Turkey 101 8  14

Willet Family Reserve* 14  26

Woodford Reserve 8  12

Very Old Barton Bottled in Bond 6  11

Fernet Dogma   11

Green Chartreuse   10

 Shot  Rocks

Angel’s Envy Port Wine Finish 9  15

Angel’s Envy Port Wine Finish Cask* 22  38

Alltech Town Branch* 7  12

Basil Hayden’s 8  14

Blantons 11  19

Bookers Barrel Strength 11  19

Buffalo Trace 7  12

Bulleit 7  12

Bulleit 10yr 8  14

Col. E.H. Taylor Bottled in Bond* 7  12

Eagle Rare 7  12

Eagle Rare 17yr 11  19

Elijah Craig 12yr 7  12

Elijah Craig 18yr* 10  16

Elmer T. Lee 6  11

Evan Williams Bottled in Bond 6  11

Evan Williams Single Barrel 8  14

Few Bourbon 9  15

Four Roses Yellow 6  11

Four Roses Small Batch 7  12

Four Roses Small Batch LE* 10  17

Four Roses Single Barrel 16  28

Garrison Brothers Texas Straight 12  20

Garrison Brothers Cowboy* 28  50

George T. Stagg* 11  19

Henry McKenna Single Barrel  7  12

Jim Beam 7  12

Jim Beam Signature 12 yr 8  14

Noval Black Port, Ruby   10 

Warre's Otima 10 Year Tawny   13 

Copper Kings Aged Apple Brandy   10

* Limited Allocation 



SCOTCH

RYE

BLENDED WHISKEY IRISH WHISKEY

 Shot  Rocks

Michter’s Straight Rye 8  14

Old Overholt 4yr 6  11

Russel’s Reserve Rye 6yr 8  14

Sazerac 6  11

Templeton 8  14

Wild Turkey Rye 6  11

Willet Rye Rare Release* 7  12

Islands
  

Ardbeg 10yr   13 

Ardbeg Perpetuum   19 

Bowmore "Darkest" 15yr   16 

Highland Park 15yr   17 

Isle of Jura 10yr   10 

Lagavulin 12yr   17 

Laphroaig 10yr   10 

Laphroaig Select   13 

Laphroaig Cairdeas   10

Blended 

 

Great King Street Artist Blend   10 

Great King Street Glasgow Blend   10 

Compass Box Hedonism   19 

Compass Box Spice Tree   14

Monkey Shoulder    9

Jameson 7 12

Jameson Caskmates 12 20

Paddy’s 6 10

Powers 7 12

Red Breast 12yr 12 20

 Shot  Rocks

Angel’s Envy Rye Rum Cask Finish* 14  22

Bulleit Rye 7  12

Corsair Ryemaggedon* 9  15

Few Rye 10  18

Dickel Rye 7  12

High West Rendevous 12  22

Jim Beam Rye 7  12

Journeyman Lost Feather Rye 9  15

Highland Speyside
  

Aberlour 12yr   12

The Balvenie Doublewood   12

Glenfarclas 17yr   19

Glenfiddich 15yr   15

Glenlivet 12yr   11

Glenlivet 18yr   18

Macallan Fine Oak 12yr   17

Highland
  

Dalmore 12yr   13

Glenmorangie Nectar D'Or   17

Glenmorangie Signet   14

Oban 14yr   15

Lowlands/Campbeltown 

 

Auchentoshan 3 Wood   18

Springbank 10yr    11

Crown Royal 8 14

Jack Daniel's 7 12

Gentlemen Jack 9 15

George Dickel No. 12 7 12

Knob Creek 11 18 



BRUNCH

Skillet Cinnamon Roll
cream cheese icing . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

Biscuits & Gravy                     homemade buttermilk biscuits, pork sausage gravy, fried egg . . . . . . . . 12

 

Brisket & Eggs                  
braised beef, eggs to order, béarnaise sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . 14

Frittata Giardino                                                                    
cherry tomato, shallot, goat cheese, arugula salad . . . . . . . . . . . . . . . . . . . . . 11

Buttermilk Biscuit Sliders   
     - fried chicken & honey      - country ham & pimento cheese
     - pimento cheese & pickle

 Madame Everleigh               
country ham, gruyere, parmesan aoli, fried egg . . . . . . . . . . . . . . . . . . . . . . . . 13

Red Velvet Waffle                   
cream cheese frosting, bourbon maple syrup, candied walnuts . . . . . . . 10

Breakfast Burrito               
country ham, sharp cheddar, jalapeno, red peppers, 
mozzarella, side of guacamole . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11
 

Smoked Salmon Plate        
lox, herbed schmear, toasted baguette, tomato, caper, onion . . . . . . . 14

Kale & Artichoke Florentine                 

poached eggs, english muffin, hollandaise sauce . . . . . . . . . . . . . . . . . . . . . . . 12

add country ham  2

Toasted Granola & Yogurt             

greek yogurt, roasted plums, wildflower honey. . . . . . . . . . . . . . . . . . . . . . . . . . . 8

LIQUID BRUNCH

The VIG Bloody Mary       
ketel one vodka, beef consomme, mesquite salt rim,
iquana smoked chipotle pepper sauce, house made bloody mary . . . . . 12

Maverick         
death’s door gin, carrot juice, freshly grated ginger, 
fresh lemon juice, splash simple syrup. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

Grandstand        
northshore vodka, crème de peche, solerno blood orange, 
sparkling wine, fresh oj . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12

The Juice        
chandon, orange juice, st. germain . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8

VIG Signature Coffee       
our signature coffee by bow truss roasters . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3
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