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TO SHARE

ONION RINGS ........... $10 @) FRIED GREEN TOMATOES...$12 PIMENTO CHEESE BALLS...$10
Hand Battered Onion Rings, Cornmeal Breaded Green Tomatoes, Deep Fried House-Made Pimento
Cajun Remoulade Arugula Salad, Whipped Goat Cheese Cheese Balls, Five Brothers Select

Sauce & Evan Williams Roasted

DEVILED EGGS......... $10  FOUNDERS BOARD........... $32  Red Pepper Jelly
Beet-Soaked Eggs, Miso Yolk Wagyu Salami, Rotating Cheeses,

Filling, Fried Leeks Pickled Vegetables, Lavash,

Elijah Craig Preserves

—  earTEe—————

Add Grilled Chicken ($5.00) or Fried Chicken ($7.00). Available Dressings: House Ranch, Bleu Cheese, Tahini Ranch, Red Wine
Vinaigrette, Balsamic Vinaigrette, Honey Mustard, Elijah Craig Bourbon Ceasar

OIRAWBERRY3SFINACH:.... .6 25k 5 08 s Br. 4011 s8N L0 a5 8 F il 57, Aried Sl Ldienss Pl AR $16

Spring Greens, Baby Spinach, Fresh Strawberries, Red Onions, Candied Pecans, Goat Cheese Crumbles,
Creamy Balsamic Vinaigrette

COBBUSAIADER s @) Mol S v sty JTL 5B I U A e LTI 08 DS TETTG S i S S $18
Chopped Greens, Tomato, Bacon, Grilled Chicken, Egg, Avocado, Chives, Blue Cheese Crumbles, Red Wine Honey Vinaigrette
ERESER S ALY . ARt s T I AL slla g, S he Sl X, T s o e Y iy $14

Crisp Romaine Lettuce, Grilled Lemon, Croutons, Fresh Parmesan, Tossed in House-Made Elijah Craig Bourbon Caesar Dressing

RABESALADI . (B3l bl 10, ERITE . WAL B e Lo S b, YL et T o e = e e S Y $14

Fresh Kale, Roasted Sweet Potato, Grape Tomatoes, Pickled Red Onion & Fresno Peppers Tossed in House-Made Tahini Ranch

— e

CREAMY TOMATOBASIL = L. el e, L Lt dond L O L LGS g, e e $7
SOUBOF, THE DAY, .o, o d. i 5o e B bl F il o s o Tont U it foamrgai o8 of ol s Wk Sl $9

Served with a side of your choice. Gluten free bun available upon request.

FEOTO LEIFC KENGSAL ALY (0T . 0 L B 5 e i sae e d30d svssghrannesbinh i Fonce b SRl b Y oL NS $16

Herb Roasted Chicken, Dried Apricots, Bourbon Walnuts, Bib Lettuce, Fresh Pesto, Croissant Bun

ket n FIE e 2 SRR s RRRRRS £ gy SR CEL RS I Sat SRS 1 (o R e S L T $21
Double Wagyu Beef Patties, Sharp Cheddar Cheese, Bacon, House Burger Sauce, Lettuce, Tomato, Red Onion,
Larceny Pickles on a Brioche Bun

ERIE D O R CKEN G U T BT o o e s e e X g e RN $18
Ale-8-One Brined Chicken Breast, Apple & Cabbage Slaw, Larceny Pickles, Five Brothers House Sauce



BA

S RS SUURS S gt L5 AT 8 ks £ ANOMI IUPeRORoost | SO0 LIRS TN AL~ Aol oot M -t by i T $21
Jalapefio Cheese Grits, Blackened Shrimp, Tomato Gravy

B ORENAFACED REUBEN . ({5t ottt o o o L L g I $16
House Corned Beef, Spring Valley Farms Chow Chow, Sauerkraut, Swiss Mornay, Marbled Rye
CRICIKEN & TUMELINGS!ES. ot R A it el n s o s L LA R B s RS v Mt ey T $20
Roasted Chicken, Matzah Ball Dumplings, Green Onion, Carrots
GRIEEED CHEES E & TOM AT RS OB e e e o S T A N S et T $18
Five Brothers Cheese Blend, House-Made Sourdough, Creamy Tomato Basil Soup (add Bacon +$2)

RADESEGARDEN s sl 42 e e st ar ot L e L $16

Seasonal Vegetables & Spreads, Toasted Flatbread

HAND=CUTHERI ES i 18t b st b S5 Wiy - o $5 HEAVENLY ICE CREAM FLOAT............. $8
Vanilla Ice Cream, Oak Creek Barrel Aged Blonde Root Beer
GA R E Se] (o ST ek S B SR o TR Sk s A0 $5 Add a pour of Evan Williams Signature Black Label $5
JALAPENO CHEESE GRITS........cccceevevnene. $5
BOURBON BALL CHOCOLATE CAKE...$10
@) SEASONAL VEGETABLES.........cccocvrverrenns $5
@) HOUSE SALAD.........ooveemrcenreeeeraeane. $5 SEASONAL DESSERT. ............ MARKET $

CAN BE MODIFIED & OR IS

GLUTEN FREE DAIRY FREE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU
HAVE CERTAIN MEDICAL CONDITIONS.

Monday - Saturday: 11:00 AM - 4:30 PM
Sunday: 1:00 PM - 4:30 PM



