Allsopp and Chapple =] =]

311 Main St 72201-2803 - 15019024911 - Updated: Jan 14, 2026

SHAREABLE PLATES

Goat Cheese Mousse $12.00

cream cheese, goat cheese, roasted garlic, tomatoes, basil pesto, crostini

Short Rib Meatballs $17.00

meatballs, house marinara, peppers, onions, shaved parmesan, balsamic glaze, crostini

Shrimp Veracruz $17.00

chilled colossal shrimp, Veracruz style pico, avocado, blue corn tortilla strips

Tuna Melon Nachos $17.00

ginger soy marinated tuna, fresh melon salsa, crispy wonton, petite salad, red pepper horseradish aioli

Allsopp's Cheese & Charcuterie* $39.00

Chef's curated selection to include house made savory gorgonzola cheesecake with chutney, citrus pickled collards with pork belly,

tasso ham salad and other assorted pickles, meats and cheeses

SOUP & SALADS

Allsopp House

mixed greens, tomatoes, cucumber, goat cheese crumbles, dark cherry balsamic vinaigrette Half: $5.00
Whole: $9.00

Soup of the Day

ask your server about today's selection Cup: $8.00
Bowl: $12.00

Romaine Salad

romaine heart, lemon parmesan dressing, roasted garlic panko crumble $10.00
Add: Marinated White Anchovy: $4.00

Allsopp Wedge $13.00

romaine heart, maque choux corn, bacon, tomato, bleu cheese dressing, crystal glaze

ENTREES

Filet* $49.00

80z center cut, espresso cured filet, red potato sour cream mash, cabernet demi glace, asparagus

Airline Chicken Breast $25.00

herb roasted chicken breast, bianco sauce, sweet potatoes, brussels sprouts, bourbon bacon glaze



BBQ Shrimp

gulf shrimp, NOLA style bbq, rosemary, tasso maque choux corn, grilled baguette

$28.00

Ribeye $47.00
grilled hand-cut ribeye, horseradish beef jus, spinach and onion smothered potatoes

Spinach Mushroom Lasagna $23.00
fresh mushrooms, spinach, mozzarella, pesto, ricotta cheese, house marinara, grilled baguette

Lobster Crab Mac* $59.00
lobster tail, drawn butter and lemon, macaroni, peas, peppers and onions, three cheese cream sauce, topped with crab and panko

Halibut $47.00
Alaskan halibut filet, charred tomato risotto, caper lemon butter, garlic broccolini

Salmon $36.00
skin on salmon filet, mushroom bread pudding, roasted garlic brown butter, asparagus

Pork Shank $37.00
bone-in pork shank with braising jus, cheese grits, garlic broccolini

Redfish* $38.00
blackened redfish, colossal shrimp, pontchartrain sauce, fried okra, cheese grits, crystal glaze

ADDITIONS & SIDES

Sea Scallops (3) $23.00
Colossal Shrimp (3) $13.00
Lamb Lollipops (2) $18.00
70z Cold Water Lobster Tail $39.00
Lump Crab Meat $10.00
Meatballs (2) $9.00
Bread $4.00
Bread Service with Pesto & Butter $9.00
Red Potato Sour Cream Mash $5.00
Onion Smothered Potatoes $7.00
Brussels with Bourbon Bacon Glaze $10.00
Three Cheese Mac $10.00
Sweet Potatoes $5.00
Asparagus $7.00



Tasso Maque Choux Corn

$7.00

Charred Tomato Risotto $10.00
Grits $5.00
Sautéed Mushrooms $5.00
DESSERTS

Bread Pudding* $11.00
ask your server about today's selection; served with ice cream

Lemon Curd $9.00
house made lemon curd, sugar cookie crumble, fresh berries, whipped cream

Old World Ricotta Cheesecake $11.00
seasonal toppings

Dark Chocolate Flourless Cake $10.00
caramel, fresh berries, vanilla bean ice cream

Ice Cream of the Day $7.00
NON-ALCOHOLIC BEVERAGES

Agua de Piedra Natural Mineral Water $6.00
Still or Sparkling

Coke $2.50
Complimentary Refills

Diet Coke $2.50
Complimentary Refills

Sprite $2.50
Complimentary Refills

Dr. Pepper $2.50
Complimentary Refills

Sweet and Unsweet Tea $2.50
Complimentary Refills

SIGNATURE COCKTAILS

Apples Never Fall $11.00

Crafted by: Paul Morrison. Seasonally spiced libation of Tito's Handmade Vodka, lemon juice and cinnamon spiced apple cider, Served

up



Shot in The Dark

Crafted by: Caitlen Taylor. Wake up with this blend of espresso infused Jameson whiskey, Borghetti espresso liqueur, Cafe Amaro,

vanilla demerara and black walnut bitters. Served on a big rock

The New Human

Elegant and earthy blend of Empress 1908 indigo gin, Giffard Rhubarb liqueur, fresh lemon juice, topped with prosecco. Served up

The Bear and the Nightingale

A winter twist on the classic Manhattan with Redwood Empire rye, Carpana Antica vermouth, St. Elizabeth's Allspice Dram, dry Curacao

and cranberry syrup. Served up

The House in The Pines

Crisp and earthy blend of Bombay gin, Zirbenz Stone Pine liqueur, Giffard elderflower liqueur and Peychaud's bitters. Served up

The Snow Queen

A white cranberry cosmo. Lime-infused Rock Town vodka, Rock Town peach cordial, white cranberry juice. Served up with fresh

cranberries and rosemary

In Cold Blood

Crafted by: Emily Turner. Bright and spiced mix of 0ld Forester bourbon, Nux Alpine Walnut liqueur, brown sugar clove syrup, blood

orange juice and spritz of grapefruit Oil. Served on the rocks

The Master & Margarita

The perfect margarita. El Jimador tequila, Grand Marnier, Agavero and house citrus blend. Served on the rocks with salt or sugar rim

The Sanatorium

Crafted by: Marcus Fisher. Spiced and herbal blend of Plantation pineapple rum, Ramazzotti Amaro, cinnamon apple syrup and a spritz

of Absinthe. Served Up

The Night Circus

Balanced and refreshing cocktail featuring Altos Plata tequila, Pasubio Amaro, blackberry syrup, lemon juice and club soda. Served on

the rocks

ZERO PROOF :

$11.00

$13.00

$13.00

$11.00

$11.00

$11.00

$12.00

$12.00

$11.00

Cranberry Blood Orange Tea

Housemade Italian Cream Soda

Ginger Apple Spritz

OLD FASHIONEDS

Oranges are Not the Only Fruit

Muddled fruit old fashioned with Old Forester bourbon, choice of hand crushed ice or big rock

Much Ado About Nothing

Bittered sling style old fashioned with orange infused Redemption rye, vanilla Demerara syrup, cardamom bitters. Big rock and lemon

twist

Animal Farm

Our signature bacon old fashioned. Bacon infused Old Forester bourbon, maple, bitters on a big rock

$11.00

$11.00

$12.00



Life of Pi

Crafted by: Marcus Fisher. Your favorite holiday dessert with a kick. Old Forester, sweet potato syrup, cardamom bitters and pumpkin

spice dusting. Served on a big rock

LOCAL DRAFTS

$11.00

Spring Training / Blonde Ale - 5% / Superior Bathhouse - Hot Springs

Downhill Ride / Juicy Hazy IPA - 8% / Gotahold Brewing - Eureka Springs

Amadeus / Vienna Lager - 5% / Stone's Throw - Little Rock

BOTTLES & CANS

Drive N/A / Alkoholfreies Pilsner - 0.0% / Bitburger Brewery - Germany

Long Pool / Pale Ale - 6% / Point Remove Brewing - Morrilton

Hazelnut Brown Nectar / English Brown Ale - 5.6% / Rogue Ales - Newport, OR
Easy Tiger / Mexican Style Lager - 5.2% / Lost Forty Brewing - Little Rock
Imma Tyro / Kolsch - 4.6% / Gotahold Brewing - Eureka Springs*

Oktoberfest / Marzen - 5.3% / Ozark Beer Company - Rogers

Ninja vs. Unicorn / Imperial / Double IPA - 8% / Pipeworks Brewing - Chicago, IL
Austin Amber / Amber Ale - 6% / Independence Brewing - Austin, TX

Brother Thelonius / Strong Abbey Ale - 9.4% / North Coast Brewing - Ft. Bragg, CA
Rainbow Sherbet / Ketel Sour - 5.2% / Prairie Artisan Ales - Tulsa, OK

Honey Bird / Honey Blond Ale - 4.9% / Flyway Brewing Co. - NLR

Philosopher King / American IPA - 6.5% / New Province Brewing - Rogers
Hibiscus Cider / Fruited Off-Dry Cider - 6.9% / Black Apple - Springdale

Chimay Blue / Belgian Trappist Ale - 9% / Bieres de Chimay - Belgium

Obsidian Stout / Robust Stout Ale - 6.4% / Deschutes Brewery - Bend, OR

DOMESTIC

$5.00

$8.00

$7.00

$7.00

$9.00

$7.00

$9.00

$7.00

$8.00

$8.00

$7.00

$7.00

$7.00

$12.00

$8.00

Michelob Ultra

Ozark Lager

Bud Light

WHITES




Vilarnau Cava Brut, Spain

$12.00
$44.00
Josh Cellars Prosecco, Italy
$10.00
$38.00
The Crossings Sauvignon Blanc, New Zealand
$10.00
$38.00
Santa Cristina Pinot Grigio, Italy
$9.00
$34.00
The Pale Rosé, France
$10.00
$38.00
Martin Cédax Albarino, Spain
$12.00
$44.00
Seven Daughters Moscato, Italy
$8.00
$30.00
Louis Latour Chardonnay, France
$9.00
$34.00
Talbott Kali Hart Chardonnay, California
$12.00
$44.00
REDS
Benton Lane Pinot Noir, Oregon
$14.00
$49.00
Inkblot Petit Verdot, California
$15.00
$55.00
) Vineyards Pinot Noir, California
$12.00

$44.00



Intrinsic Red Blend, Washington

$13.00

$47.00
Antigal Uno Mendoza Malbec, Argentina

$12.00

$44.00
Campo Viejo Tempranillo, Spain

$10.00

$38.00
Austin Hope Cabernet, California

$16.00

$59.00
Justin Cabernet, California

$15.00

$55.00
Barone Fini Merlot, Italy

$10.00

$38.00
BOTTLE WINE SPECIALS
Orin Swift Blank Stare, Sauvignon Blanc $55.00
Luc Belaire Gold, Sparkling $55.00
Rock Angel Cotes de Provence, Rosé $59.00
Rombauer, Sauvignon Blanc $45.00
Orin Swift 8 Years in the Desert, Zinfandel $79.00
Saint Clair Dillons Point, Sauvignon Blanc $39.00
Orin Swift Machete, Petite Sirah Blend $99.00
Orin Swift Mannequin, Chardonnay $59.00
BUBBLES
) Vineyards California Cuvee, Sparkling, Russian River Valley, CA $47.00
Mumm Brut Rosé, Sparkling, Napa Valley, CA $69.00
Brignac Ace of Spades Brut Rosé, Champagne, Champagne, France $599.00
Beau Joie Brut, Champagne, Champagne, France $115.00

Veuve Clicquot Brut 'Yellow Label’, Champagne, Champagne, France $115.00



Nominé Renard Special Club, Champagne, Champagne, France $189.00

Dom Perignon, Champagne, Champagne, France $399.00
Louis Roederer Brut Cristal, Champagne, Champagne, France $499.00
Brignac Ace of Spades Brut, Champagne, Champagne, France $499.00
AMERICAN

Gentleman Jack $11.00
Jack Daniels $8.00
Jack Daniels Single Barrel $22.00
Stranahan's $15.00
Stranahan's Blue Peak $14.00
Uncle Nearest 1856 $14.00
Uncle Nearest 1884 $12.00
BOURBON

1792 Full Proof $13.00
Angel's Envy $18.00
Baker's 7 Year $16.00
Barrell Armida $20.00
Barrell Dovetail $17.00
Barrell Private Release $23.00
Barrell Vantage $30.00
Basil Hayden's $14.00
Basil Hayden's 10 Year $20.00
Blade and Bow $13.00
Blanton's $19.00
Booker's $20.00
Buffalo Trace $13.00
Bulleit 10 Year $14.00

Bulleit Barrel Strength $13.00



Bulleit Bourbon

Doc Swinson's Alter Ego

Doc Swinson's Exploratory Cask

Digits Bourbon

Duke Founder's Reserve

Eagle Rare 10 Year

EH Taylor Small Batch

Elijah Craig Small Batch

Elijah Craig Barrel Proof

Ezra Brooks 7 Year

Fortuna

Four Roses Single Barrel

Four Roses Small Batch

George Remus

Henry McKenna 10 Year

High West American Prairie

High West Campfire

High West High Country Single Malt

J. Rieger & Co Bottled in Bond

J. Rieger & Co Monogram

Jefferson's Very Small Batch

Kentucky Owl Confiscated

Kings County Straight Bourbon

Knob Creek 9 Year

Knob Creek 12 Year

Larceny Small Batch

Laws 4 Grain Straight Bourbon

Legent

$10.00

$15.00

$19.00

$15.00

$25.00

$15.00

$20.00

$11.00

$18.00

$12.00

$17.00

$12.00

$10.00

$10.00

$14.00

$12.00

$20.00

$22.00

$11.00

$40.00

$24.00

$24.00

$14.00

$11.00

$19.00

$8.00

$15.00

$12.00



Maker's Mark

Maker's Mark 101

Maker's Mark Cask Strength
Michter's Small Batch
Michter's Sour Mash

Nelson's Green Brier

Old Forester Bourbon

Old Forester 1920 Prohibition
Old Forester Single Barrel

Old Forester Statesman

Old Grand-Dad 114

Penelope Arkansas Select
Rabbit Hole Cavehill

Rabbit Hole Heigold

Rebel Yell Single Barrel 10 Year
Russell Reserve 10 Year
Smokewagon Small Batch
Smokewagon Uncut Unfiltered
Stagg Jr.

Weller Special Reserve

Widow Jane 10 Year

Wild Turkey Kentucky Spirit
Wild Turkey Longbranch

Wild Turkey Rare Breed
Woodford Reserve

Woodford Reserve Double Oaked

Yellowstone

JAPANESE

$10.00

$12.00

$15.00

$14.00

$14.00

$8.00

$8.00

$15.00

$20.00

$14.00

$8.00

$15.00

$18.00

$18.00

$18.00

$11.00

$12.00

$16.00

$30.00

$11.00

$18.00

$20.00

$9.00

$12.00

$11.00

$15.00

$10.00




Hibiki $17.00
Sensei $10.00
Suntory Toki $11.00
Yamazaki 12 Year $30.00
IRISH

High N Wicked Aeneas Coffey $29.00
Jameson $9.00
Redbreast 12 Year $18.00
CANADIAN

Caribou Crossing Single Barrel $25.00
Crown Royal $8.00
Crown Royal 18 Year $25.00
RYE

Angel's Envy Rye $23.00
Basil Hayden's Dark Rye $13.00
Bulleit Rye $10.00
Blackland Rye $10.00
Doc Swinson's Alter Ego Rye $10.00
Duke Rye Double Barrel $25.00
High West Double Rye $12.00
High West Rendezvous Rye $20.00
Jefferson's Rye $25.00
Knob Creek Rye $11.00
Limousin Single Barrel 6 year Rye $10.00
Michter's Rye Single Barrel $14.00
Redemption Rye $8.00
Redwood Empire Emerald Giant $9.00



Sazerac Rye

$8.00

Whistlepig Piggyback 6 year $12.00
Whistlepig Rye Farmstock $18.00
Whistlepig Rye 10 Year $20.00
Woodford Reserve Rye $11.00
SCOTCH

Aberlour 16 Year $23.00
Alexander Murray 18 Year $16.00
The Balvenie Doublewood 12 Year $18.00
Compass Box Hedonism $20.00
Compass Box No Name No. 3 $25.00
The Dalmore 12 Year $17.00
The Dalmore 15 Year $32.00
Glenfiddich 15 Year $16.00
Glenlivet 12 Year $14.00
Glenlivet 18 Year $26.00
Johnnie Walker Black $12.00
Lagavulin 16 Year $26.00
Laphroaig 10 Year $16.00
The Macallan 12 Year $17.00
Monkey Shoulder $10.00
Oban 14 Year $18.00
Singleton 15 Year $14.00
GIN

Bombay London Dry Gin $7.00
Barr Hill Tom Cat $11.00
Beefeater $8.00
Blackland $9.00



Bombay Dry $7.00
Bombay Sapphire $8.00
Empress 1908 $9.00
Genever $8.00
Hendricks $10.00
Monkey 47 $15.00
Plymouth $11.00
Plymouth Sloe $10.00
Tanqueray Red $8.00
Tanqueray No. 10 $10.00
Yuzugin $14.00
RUM

Appleton Signature $12.00
Clement Blanc Rhum Agricole $8.00
Diplomatico $12.00
El Dorado 5 Year $8.00
El Dorado 8 Year $12.00
Flor De Cana Gold 4 Year $9.00
Goslings $8.00
Plantation Dark Pineapple $9.00
Plantation Isle of Fiji $12.00
Plantation OFTD $12.00
Plantation Three Star $8.00
Smith & Cross $8.00
Zacapa 23 $16.00
AGAVE

Adictivo Black $22.00
Adictivo Extra Anejo $20.00



Artenom 1146 Anejo

$17.00

Casamigos Anejo $15.00
Casamigos Blanco $11.00
Casamigos Reposado $12.00
Cincoro Anejo $32.00
Cincoro Blanco $19.00
Cincoro Reposado $25.00
Clase Azul Plata $26.00
Clase Azul Reposado $30.00
Del Maguey Vida $8.00
El Jolgorio Pechuga $25.00
El Jimador Reposado $7.00
Komos Anejo Cristalino $30.00
La Gran Senora Anejo $19.00
La Venenosa Raicilla Tabernas $10.00
Los Siete Misterios $14.00
Nuestra Soledad $14.00
Olmeca Anejo $11.00
Olmeca Blanco $9.00
Por Siempre Sotol $9.00
Quechol Sotol $9.00
Rancho Tepua Bancanora $12.00
Tapatio Anejo $16.00
Tapatio Blanco $10.00
Tapatio Reposado $14.00
VODKA

Belvedere $11.00
Delta Dirt $8.00



Grey Goose $10.00

Ketel One $9.00
Rock Town $7.00
Suntory Haku $9.00
Tito's Handmade Vodka $8.00
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