Red Owl Tavern

433 Chestnut St 19106-2426 - +12159232267 - Updated: Jan 14, 2026

BREAKFAST

Apple Cobbler Oatmeal $12.00

caramelized honey crisp apples | streusel

Continental Breakfast $16.00

la colombe coffee or juice | croissant | seasonal fruit

Yogurt Bowl $13.00

raw honey | local pear | sweet cheeks bee pollen | pepita granola

Tropical Chia Power Bowl $14.00

yogurt | lime curd | toasted coconut | dehydrated pineapple | overnight oats

Power Breakfast $17.00

chia pudding | seasonal fruit | granola | multi grain toast | Justin's almond butter | sea salt

GET TOASTED

Avocado $17.00

smashed avocado | poached eggs | pickled peppers | cilantro

Smoked Salmon $17.00

charred scallion cream cheese | pickled red onion | dill | everything spice

ENTREES

Two Eggs Your Way $19.00

applewood smoked bacon or chicken sausage | breakfast potatoes |

choice of toast

Breakfast Jawn $18.00

jersey pork roll | cooper sharp | hash brown | fried eggs | long hot aioli

| breakfast potatoes

Eggs Benny
english muffin | poached egg | hollandaise Smoked Salmon: $23.00
Pork Roll: $19.00



Byo Omelet

(3) cage-free egss, Alderfer Farm: Schwenksville, PA | breakfast $16.00

potatoes Caramelized Onions, Tomatoes, Broccoli: $1.00
Cheese, Apple-Wood Smoked Bacon, Chicken Sausage, Pork Roll:$3.00

Avocado, Smoked Salmon: $5.00

BELGIAN WAFFLE

(o] $14.00

salted butter | grade A pure maple syrup

Apple Cider $18.00

caramelized honey crisp apples | brown butter whipped cream | streusel

SIDES

Chicken Sausage $7.00
Applewood Smoked Bacon $7.00
Pork Roll $7.00
Seasonal Fruit $10.00
Avocado $5.00
Croissant $6.00
Breakfast Potatoes $6.00
Two Eggs $6.00

LIGHT & EASY

Apple Cobbler Oatmeal $12.00

caramelized honey crisp apples | streusel

Yogurt Bowl $13.00

raw honey | local pear | sweet cheeks bee pollen | pepita granola

Tropical Chia Power Bowl $14.00

yogurt | lime curd | toasted coconut | dehydrated pineapple | overnight oats

Caesar Salad $15.00

romaine | garlic croutons | parmesan

Roasted Beets $15.00

honey whipped goat cheese | frisee | hazelnut dukkah | verjus vinaigrette

Tavern Wedge $15.00

bibb | heirloom cherry tomatoes | smoked bacon | Birchrun Hills blue cheese | crispy shallots | buttermilk ranch



ODDS & ENDS

Belgian Waffle

Apple Cider: caramelized honey crisp apples | brown butter whipped cream | streusel

(3) Wagyu Brisket Taco

crispy hash brown | smoked brisket | cotija | salsa verde

Tot "Chos"

tater tots | smoked wagyu brisket | jasper hill cheddar | long hot pico | pickled peppers | cilantro | crema

Crispy Brussels

cilantro | mint | crispy shallots | fish sauce vinaigrette

Charcuterie

chefs selection | mostarda | marinated olives | house pickles

Farmstead Cheese

chefs selection | honeycomb | seasonal fruit | grilled sourdough

$18.00

$22.00

$16.00

$13.00

$22.00

$22.00
Charcuterie & Cheese: $6.00

SANDWICHES

Cheesesteak $21.00
cooper sharp | fried onions

Fried Chicken $18.00
spicy garlic + honey glaze | slaw | pickles

Roast Pork $18.00
slow cooked pork | broccoli rabe | sharp provolone | long hot pesto

Grilled Cheese + Tomato Soup $18.00
brioche | provolone | Jasper Hill cheddar

Chickpea Burger $19.00
garam masala | fermented cucumbers | mint cilantro chutney

Breakfast Jawn $18.00
jersey pork roll | cooper sharp | hash brown | fried eggs | long hot aioli | breakfast potatoes

Tavern Burger $21.00
(2) 4oz. patties | tomato | red onion | cooper sharp | bibb | pickles | aioli

Boujee Ben Burger $25.00
(2) 4oz. patties | onion jam | smoked bacon | raclette | arugula | "steakhouse" aioli; "Luxurious in lifestyle yet humble in character" -

possibly Benjamin Franklin

CRACKED & SCRAMBLED

Sausage Biscuits + Gravy $18.00

black pepper gravy | chicken sausage



Tavern Omelet

(3) cage-free eggs, Alderfer Farm: Schwenksville, PA | broccoli | Jasper Hill cheddar

Chicken & Waffles

buttermilk fried chicken | belgian waffle | spicy chile butter

Breakfast Tostada

crispy corn tortillas | whipped avocado | pork carnitas | sunny up egg | long hot pico

Tavern Breakfast Bowl

potatoes | sausage gravy | smoked bacon | cheddar cheese | scrambled eggs

Eggs Your Way

applewood smoked bacon or chicken sausage | breakfast potatoes | choice of toast

Eggs Benny

english muffin | herb potatoes | hollandaise

FEATURED ITEMS

$19.00

Substitute Egg Whites: $3.00

$23.00

$17.00

$22.00

$19.00

Smoked Salmon: $23.00
Pork Roll: $19.00

Chicken Sausage $7.00
Smoked Bacon $7.00
Pork Roll $7.00
Seasonal Fruit $10.00
Croissant $6.00
Breakfast Potatoes $6.00
Two Eggs $6.00
MIMOSA BRUNCH - DINE IN ONLY

Mimosa Brunch - Dine In Only $22.00
Comes with a bottle of sparkling white. Choose one: orange juice or cranberry juice

APPETIZERS

Charred Octopus $19.00
farro | dates | fennel

Potato Pierogies $14.00
maitake mushrooms | cippolini onions | chive créme fraiche

Smoked Pork Belly $16.00

honeycrisp apple + fennel salad | apple cider gastrique | apple butter



Wagyu Brisket Meatballs "Al Forno"

mascarpone polenta | grana padano | basil

Baked Camembert

black pepper honey | sourdough | frisee salad | verjus vinaigrette

Whipped Goat Cheese

raw honey | fig | fried rosemary | cranberry walnut baguette

Crispy Brussels

cilantro | mint | crispy shallots | fish sauce vinaigrette

Fried Delicata Squash

sesame honey | soy | chili crisp

Heirloom Squash Soup

coconut milk | vadouvan | spiced pepitas

Charcuterie

chefs selection | mostarda | marinated olives | house pickles

Farmstead Cheese

chefs selection | honeycomb | seasonal fruit | grilled sourdough

$15.00

$20.00

$16.00

$13.00

$13.00

$8.00
$13.00

$22.00

$22.00
Charcuterie & cheese: $6.00

SALADS

Caesar $15.00

romaine | garlic croutons | parmesan

Roasted Beets $15.00

honey whipped goat cheese | frisee | hazelnut dukkah | verjus vinaigrette

Tavern Wedge $15.00

bibb | heirloom cherry tomatoes | smoked bacon | Birchrun Hills blue cheese | crispy shallots | buttermilk ranch

ENTREES

Sweet Potato Risotto $20.00

miso pumpkin butter | crispy sage | spiced pepitas

Cauliflower Shawarma $23.00

farro | pomegranate | tahini verde

Bolognese

pappardelle | whipped ricotta | basil crumbs $17.00
$25.00

Pastrami Spiced Arctic Char $30.00

warm apple + farro salad | fennel soubise



Mountain Trout $28.00

charred cauliflower | golden raisins | almond brown butter

Chicken "Schnitzel" $27.00

brown butter spatzle | parmesan fondue | braised greens

Braised Short Rib $32.00

polenta | hunter's sauce

Tavern Burger
(2) 4oz. patties | tomato | red onion | cooper sharp | bibb | pickles | aioli $21.00
Add Avocado: $5.00
Add Apple-Wood Smoked Bacon:
$5.00
Gluten Free Bread: $2.00

Boujee Ben Burger $25.00

(2) 40z. patties | onion jam | smoked bacon | raclette | arugula | "steakhouse" aioli. "luxurious in lifestyle

yet humble in character" - possibly Benjamin Franklin

BUTCHER'S BLOCK

8 o0z. Tavern Steak $30.00

10 oz. Prime NY Strip $38.00

mushroom conserva | crispy fingerling potatoes | monaco signature steak sauce | chive butter

COCKTAILS

The Matterhorn (Espresso, Chocolate, Martini) $18.00

Haku, Creme De Cacao, Kahlua, Espresso, White Chocolate

Apres-Ski (Fig, Stone Fruit, Gimlet) $17.00

Hendrick's, Cardamom, Fig, Pamplemousse, Lime

Snow Globe (Magic) $17.00

Tres Generaciones, Orgeat, Persimmon, Falernum, Lime

It's "Frag-Gee-Lay" (Rye Spice, Dried Fruit) $17.00

Knob Creek Rye, Akvavit, Caraway, Golden Raisin, Lemon, Black Walnut

"Honey, It's Cold Outside" (House Penicillin) $17.00

Monkey Shoulder, Pear, Ginger, Honey, Lemon, Peated Scotch Float

Gliuwein (Wine, Winter Spices, Fruit, Served Hot) $15.00

Red Wine Blend, Laird's Apple Brandy, Winter Spices, Orange

Slippery "Sloep" (Herbaceous, Floral, Berry) $16.00

Bombay, Sipsmith Sloe Gin, Pink Peppercorn, Rosemary, Lemon, Eggwhite

Holiday Cheermeister (Don't Be a Grinch) $17.00

Banhez, El Tesoro, Spiced Cranberry, Lime, Ginger Beer



Salud Chamo! (Vanilla, Cherry, Rum Old Fashioned)

Diplomatico Mantuano, Sherry, Luxardo, vanilla, Demerara, Bitters

$16.00

I'll Have S'more (S'mores Old Fashioned) $17.00
Brown Butter Old Forester, Graham Cracker Demerara, Cacao Nib Bitters

DRAFT

Miller Lite | Light Lager | 4.2% | Milwaukee, WI $7.00
These drafts are included in the BFD

Yuengling Lager | Amber Lager | 4.5% | Pottsville, PA $7.00
These drafts are included in the BFD

Yards Pale Ale | APA | 4.6% | Philadelphia, PA $8.00
These drafts are included in the BFD

Troegs Dream Weaver | Hefeweizen | 4.8% | Hershey, PA $8.00
These drafts are included in the BFD

Love City Deep Cut | Pilsner | 5% | Philadelphia $9.00
Guinness | Nitro Dry Stout | 5.5% | Dublin, IRE $8.00
These drafts are included in the BFD

Dock Street Golden | Golden IPA | 6.0% | Philadelphia $9.00
Evil Genius #Adulting | Guava IPA | 6.8% | Philadelphia $9.00
Le Vante Cumbersome | Hazy IPA | 5.9% | West Chester, PA $9.00
Seasonal Cider | Seasonal Cider | Various $9.00
BOTTLE

Amstel Light | Light Lager | 3.5% | Zoeterwoude, NLD $7.00
Bud Light | Light Lager | 4.2% | St Louis, MO $6.00
Modelo | Pale Lager | 4.4% | Mexico $7.00
Miller High Life | Pale Lager | 4.6% | Milwaukee, WI $6.00
Budweiser | Pale Lager | 5% | St Louis, MO $6.00
Allagash White | Wheat | 5.1% | Portland, ME $9.00
Stella Artois | Pale Lager | 5.2% | Leuven, BEL $7.00
Victory Hop Devil | IPA | 6.7% | Downingtown, PA $7.00
Sierra Nevada Torpedo Extra IPA | IPA | 7.2% | Chico, CA $8.00



St Pauli Girl Non Alcoholic | N/A Beer | 0.5% | Bremen, DEU

$5.00

CAN
Lagunitas Daytime IPA | IPA | 4% | Petaluma, CA $7.00
Ballast Point Sculpin | IPA | 7% | San Diego, CA $9.00
Dogfish Head Seaquench | Gose | 4.9% | Milton, DE $7.00
Neshaminy Creek J.A.W.N. | APA | 5.2% | Croydon, PA $6.00
Wyndridge Crafty Cider | Cider | 5.5% | Dallastown, PA $8.00
2SP Up & Out | Hazy IPA | 6% | Aston, PA $7.00
Wicked Weed Pernicious | IPA | 7.3% | North Carolina $9.00
Cape May Coastal Evacuation | DIPA | 8.3% | Cape May, N) $8.00
Voodoo Ranger Juicy Hazy | IPA | 7.5% | Asheville, NC $9.00
Truly | Hard Seltzer | 5% | Boston, MA $9.00
Athletic Brewing Co | N/A Hazy IPA | 0.5% | Stratford, CT $8.00
SPARKLING
Benvolio | Prosecco | Friuli, ITA

$13.00

$48.00
Chandon | Sparkling Rosé | California, USA

$18.00

$80.00
WHITE
Eleventh Floor | Chardonnay | Helena, CA

$12.00

$52.00
Kali Hart | Chardonnay | Santa Lucia, CA

$16.00

$64.00
Borghi | Pinot Grigio | Friuli-Venezia Giulia, ITA

$13.00

$52.00



Marques de Irun | Verdejo | Rueda, ESP

$12.00
$50.00
Giesen | Sauvignon Blanc | Marlborough, NZL
$14.00
$56.00
Thomas Schmitt | Riesling | Mosel, DE
$14.00
$56.00
ROSE
Pink Flamingo | Rosé | Méditerranée, FRA
$15.00
$55.00
RED
Red Owl Tavern | Cabernet Sauvignon | Helena, CA
$12.00
$52.00
Daou Pessimest | Red Blend | Paso Robles, CA
$15.00
$60.00
J. Lohr | Pinot Noir | Monterey County, CA
$15.00
$65.00
Al Verdi | Sangiovese | ITA
$13.00
$52.00
Monteabellon | Tempranillo | Ribera Del Duero, ESP
$13.00
$58.00
Famille Perrin | Cotes du Rhone | FRA
$16.00
$66.00
FORTIFIED
Royal Tokaj | Sweet White Wine | Hungary $20.00
Sandeman Tawny | Port | Portugual $10.00
Six Grapes | Port | Portugual $11.00



WHISKEY FLIGHT TASTING CHEAT SHEET

Bourbon

Type of American Whiskey aged at least two years. Made primarily with corn and a 51% ratio to other grains. Birth Place: Kentucky. Flavors:

Vanilla, Caramel, Honey, Butterscotch Tobacco Leaf, Nutmeg, Cinnamon, Black Pepper. Classic Cocktail: Old Fashioned

Whiskey Rye

Aged at least two years, made with at least 51% rye grain mash. Birth Place: Production began in Alleghany County, PA, in 1808. Flavors: Black

Pepper, Rye Bread, Clove, Cinnamon, Anise. Classic Cocktail: Manhattan

World Whiskey

Rotating Whiskey from around the world, ask server for details. Examples include Japanese, Irish, Canadian

Scotch

Malt or grain whiskey made in Scotland. Specific law abided process, aged a minimum of three years. Unlike bourbon, no oak barrel requirements

Blended Scotch

Blend of single-malt scotches from two or more distilleries. Masterfully blended to make a more affordable yet crafted spirit

Specialty Cask

Rotating cask finish scotch. Examples include La Santa or Balvenie Carribean Cask

Single Malt

Scotch Whiskey produced by a single distillery. Can contain whiskeys from multiple casks, but must be from one distillery

BOURBON

1792 | Bardstown, KY | 47%

Angel's Envy | Louisville, KY | 43.3%

Basil Hayden's | Clermont, KY | 40%

Bookers Bardstown Batch | Bardstown, KY | 62.75%
Blade & Bow | Louisville, KY | 45.5%

Blantons from The Barrel | Louisville, KY | 62.4%
Buffalo Trace | Frankfort, KY | 45%

Bulleit | Lawrenceburg, KY | 45%

Eagle Rare 10 Year | Frankfort, KY | 45%

Elijah Craig Small Batch | Louisville, KY | 47%
Elijah Craig Barrel Proof | Louisville, KY | 62.1%
Evan William's | Louisville, KY | 43%

Four Roses | Lawrenceburg, KY | 40%

Four Roses Small Batch | Lawrenceburg, KY | 45%

$17.00

$18.00

$15.00

$35.00

$24.00

$70.00

$11.00

$11.00

$15.00

$11.00

$30.00

$12.00

$10.00

$12.00



Four Roses Single Barrel | Lawrenceburg, KY | 50%

$17.00

Horse Soldier Straight | Lawrenceburg, KY | 43.5% $16.00
Horse Soldier Reserve | Lawrenceburg, KY | 56.5% $35.00
Jefferson's Reserve | Crestwood, KY | 45.1% $27.00
Jefferson's Ocean | Crestwood, KY | 45% $37.00
Jim Beam | Clermont, KY | 40% $10.00
Kentucky Owl | Bardstown, KY | 48.2% $40.00
Kinsey 4 Year | Philadelphia, PA | 47.5% $15.00
Knob Creek | Clermont, KY | 50% $14.00
Maker's Mark | Loretto, KY | 45% $13.00
High West American Prairie | Park City, UT | 49% $18.00
Old Grand Dad | Clermont, KY | 50% $13.00
Old Forester | Shively, KY | 43% $12.00
Weller Special Reserve | Frankfort, KY | 45% $15.00
Wild Turkey 101 | Lawrenceburg, KY | 50.5% $11.00
Woodford Reserve | Versailles, KY | 45.2% $14.00
AMERICA

Jack Daniel's | Lynchburg, TN | 40% $10.00
Koval Four Grain Single Barrel | Chicago, IL | 47% $17.00
Michter's Small Batch Unblended | Shively, KY | 41.7% $18.00
Stranahan's | Denver, CO | 47% $28.00
Neslon Brother's Classic | Nashville, TN | 46.6% $14.00
Neslon Brother's Reserve | Nashville, TN | 53.9% $28.00
Uncle Nearest 1884 | Shelbyville, TN | 46.5% $13.00
Uncle Nearest 1856 | Shelbyville, TN | 50% $18.00
RYE

Amador Port Finished Rye | Bardstown KY | 46% $20.00
Angel's Envy | Louisville, KY | 50% $35.00



Bluebird | Phoenixville, PA | 46%

$14.00

Bulleit | Lawrenceburg, KY | 45% $11.00
George Dickel | Cascade Hollow, TN | 45% $10.00
High West Double Rye | Park City, UT | 46% $16.00
High West Rendezvous | Park City, UT | 46% $23.00
Jack Daniel's Single Barrel | Lynchburg, TN | 47% $18.00
Jack Daniel's Rye | Lynchburg, TN | 45% $20.00
Jim Beam | Clermont, KY | 40% $10.00
Knob Creek | Clermont, KY | 50% $14.00
Few | Evanson, IL | 46.5% $15.00
Old Overholt | Clermont, KY | 40% $12.00
Rittenhouse Bottled-In-Bond | Louisville, KY | 50% $12.00
Sagamore | Baltimore, MD | 41.5% $16.00
Sagamore Special Cask | Baltimore, MD | 50.5% $21.00
Sazerac | Frankfort, KY | 45% $13.00
Templeton 4 Year | Lawrenceburg, IN | 40% $15.00
Thomas H Handy | Frankfort, KY | 65.5% $125.00
Wild Turkey 101 | Lawrenceburg, KY | 50.5% $11.00
Woodford Reserve | Versailles, KY | 45.2% $14.00
Very Olde St. Nick Harvest | Bardstown, KY | 58% $80.00
CANADA

Crown Royal | Gimli | 40% $11.00
Crown Royal Reserve | Gimli | 40% $15.00
Masterson's 10 Year | Calgary | 45% $22.00
Whistlepig 10 Year | Alberta | 50% $24.00
JAPAN

Hakushu 12 Year | Hokuto | 43% $65.00
Nikka Coffey Grain | Yoichi | 45% $28.00



Nikka Pure Malt | Yoichi | 43%

$22.00

Toki | Kyoto | 43% $16.00
BLENDED

Big Peat | Islay | 54% $18.00
Chivas Regal 12 Year | Keith, Sco | 40% $13.00
Chivas Regal 18 Year | Keith, Sco | 40% $15.00
Dewar's White Label | Aberfeldy, SCO | 40% $11.00
Johnnie Walker Black Label 12 Year | Aberlour, SCO | 40% $12.00
Johnnie Walker Blue Label | Aberlour, SCO | 40% $70.00
Monkey Shoulder | Dufftown, SCO | 43% $12.00
SINGLE MALT

Aberlour A'Bunadh Batch | Speyside | 59.9% $25.00
Ardbeg 10 Year | Islay | 46% $16.00
Auchentoshen Triple Wood | Lowland | 43% $20.00
The Balvenie 12 Year Doublewood | Speyside | 43% $15.00
The Balvenie 14 Year Caribbean Cask | Speyside | 43% $28.00
The Balvenie 21 Year Portwood | Speyside | 43% $100.00
Bowmore 12 Year | Islay | 40% $17.00
Bruichladdich Islay Barley 2009 Unpeated | Islay | 50% $21.00
Bruichladdich Port Charlotte Peated | Islay | 50% $25.00
Cragganmore 12 Year | Speyside | 40% $21.00
Craigellachie 13 Year | Speyside | 46% $17.00
Dalmore 12 Year | Highland | 40% $20.00
Dalmore 18 Year | Highland | 41.% $48.00
Glen Grant 18 Year | Speyside | 43% $45.00
Glenfiddich 12 Year | Speyside | 40% $17.00
Glenfiddich 14 Year | Speyside | 43% $20.00
Glenfiddich 15 Year | Speyside | 43% $21.00



Glenlivet 12 Year | Speyside | 40%

$16.00

Glenlivet 18 Year | Speyside | 43.% $54.00
Glenmorangie Lasanta | Highland | 46% $20.00
Glenmorangie 18 Year | Highland | 43% $40.00
Glenmorangie Signet | Highland | 46% $65.00
Highland Park Magnus | Orkney Islands | 40% $15.00
Highland Park 12 Year | Orkney Islands | 43% $20.00
Highland Park 30 Year | Orkney Islands | 45.7% $250.00
Lagavulin 16 Year | Islay | 43% $38.00
Laphroaig 10 Year | Islay | 43% $15.00
The Macallan 12 Year | Speyside | 43% $20.00
The Macallan 18 Year | Speyside | 43% $90.00
The Macallan 25 Year | Speyside | 43% $300.00
Oban 14 Year | Highland | 43% $26.00
Springbank 10 Year | Campbeltown | 46% $22.00
Talisker 10 Year | Isle of Skye | 45.8% $22.00
IRELAND

Green Spot | Cork, IRL | 40% $15.00
Jameson | Cork, IRL | 40% $10.00
Jameson Stout Edition | Cork, IRL | 40% $15.00
Red Breast 12 Year | Cork, IRL | 40% $28.00
Red Breast 15 Year | Cork, IRL | 40% $35.00
Teeling Small Batch | Dublin, IRL | 46% $14.00
Tullamore D.E.W. | Offaly, IRL | 40% $10.00
Writer's Tears | Royal Oak, IRL | 40% $18.00
TEQUILA

Casa Noble Reposado | Jalisco | 40% $15.00
Casamigos Blanco | Jalisco | 40% $18.00



Casamigos Reposado | Jalisco | 40%

$20.00

Cincoro Blanco | Jalisco | 40% $30.00
Cincoro Anejo | Jalisco | 40% $35.00
Corralejo Blanco | Guanajuato | 40% $14.00
Corralejo Reposado | Guanajuato | 40% $14.00
Don Julio Blanco | Jalisco | 40% $18.00
Don Julio Reposado | Jalisco | 40% $21.00
Don Julio Anejo | Jalisco | 40% $24.00
Don Julio 1942 | Jalisco | 40% $45.00
El Jimador Blanco | Jalisco | 40% $10.00
El Tesoro | Jalisco | 40% $32.00
Espolon Blanco | Jalisco | 40% $14.00
Herradura Blanco | Jalisco | 40% $14.00
Patron Silver | Jalisco | 40% $18.00
Tequila Ocho | Jalisco | 40% $22.00
MEZCAL

Banhez | Oaxaca | 42% $10.00
Del Maguey Vida | Oaxaca | 42% $15.00
Del Maguey Tobala | Oaxaca | 46% $24.00
Fosforo Tobala | Oaxaca | 45% $35.00
Fosforo Tobala Penca | Oaxaca | 43% $50.00
llegal | Oaxaca | 40% $15.00
Montelobos Joven | Oaxaca | 43.2% $20.00
Vicio | Oaxaca | 48% $18.00
RUM

Cruzan $10.00
Appleton Estate Reserve $11.00
Bacardi Superior $11.00



Cana Brava

$10.00

Clemente $13.00
Gosling's Black Seal $10.00
Mount Gay $12.00
Plantation 5 Year $14.00
Plantation 3 Star $12.00
Sailor Jerry Spiced $10.00
Ron Zacapa Solera $16.00
Smith & Cross $12.00
Zaya $12.00
SUGAR CANE

Leblon Cachaca $12.00
GIN

Aviation | American Dry | 42% $13.00
Barr Hill 'Tom Cat' | Old Tom | 43% $17.00
Beefeater | London Dry | 47% $10.00
Bluecoat | American Dry | 47% $11.00
Bluecoat Barrel Finished | American Dry | 47% $12.00
Bluebird Honeycomb | American Dry | 45% $13.00
Bombay Sapphire | London Dry | 40% $10.00
The Botanist | Islay Dry | 46% $15.00
Ford's | London Dry | 45% $11.00
Hayman's Royal Dock | Navy Strength | 57% $11.00
Hendrick's | International | 44% $12.00
Monkey 47 | Germany | 47% $24.00
No. 3 | London Dry | 46% $12.00
Oxley | London Dry | 47% $22.00
Plymouth | Plymouth | 41.2% $11.00



Plymouth Sloe Gin | Sloe Gin | 26%

$10.00

Roku | International | 43% $12.00
Tanqueray | London Dry | 47.3% $11.00
VODKA

Absolut | Wheat | 40% $10.00
Belvedere | Rye | 40% $12.00
Chopin | Potato | 40% $12.00
Grey Goose | Wheat | 40% $12.00
Haku | Rice | 40% $11.00
Hangar One | Wheat | 40% $11.00
Hanson Meyer Lemon | Grape | 40% $13.00
Ketel One | Wheat | 40% $11.00
Stolichnaya | Rye | 40% $11.00
Smirnoff | Corn | 40% $10.00
Stateside 'Urbancraft' | Corn | 40% $12.00
Tito's | Corn | 40% $11.00
Wheatly | Wheat | 41% $12.00
FRUIT

Boulard VSOP | Calvados | 40% $14.00
Boulard X.0 | Calvados | 40% $28.00
Copper & Kings | American Brandy | 45% $13.00
Courvoisier VSOP | Cognac | 40% $14.00
Hennessy Privilege VSOP | Cognac | 40% $20.00
Hennessy VS | Cognac | 40% $14.00
La Caravedo | Pisco | 40% $14.00
Larressingle VSOP | Armagnac | 40% $20.00
Le Reviseur VSOP | Cognac | 40% $65.00
Martell Cordon Bleu | Cognac | 40% $42.00



Pierre Ferrand 1840 | Cognac | 45%

$16.00

Remy Martin VSOP | Cognac | 40% $14.00
Singani 63 | Bolivia | 40% $11.00
AMARO

Averna $11.00
Braulio $11.00
Cynar $9.00
Drambuie $12.00
Fernet Branca $10.00
Meletti $9.00
Montenegro $12.00
Nardini $13.00
Nonino $17.00
Strega $13.00
ANISE

Molinari Sambuca $9.00
Pernod $11.00
Ricard Pastis $10.00
Vieux Carre Absinthe $21.00
FLAVORED

Aperol $10.00
Bailey's $10.00
Benedictine $12.00
Campari $11.00
Chartreuse (Green) $20.00
Chartreuse (Yellow) $20.00

Cointreau

$12.00



Disaronno $10.00
Damiana $14.00
LIQUORS
Frangelico $10.00
Grand Marnier $12.00
Kahlua $10.00
Lillet Blanc $10.00
Luxardo Maraschino $10.00
Pimm's No. 1 $10.00
St. Germain $12.00
NON-ALCOHOLIC
Vitality & Wellness Shots $8.00
Cold Pressed Juices $12.00
Aqua Panna $7.00
San Pellegrino $7.00
La Colombe Drip Coffee $5.00
La Colombe Cold Brew $7.00
La Colombe Espresso $5.00
La Colombe Cappuccino or Latte

$6.00

Chai Tea Latte

Orange or Grapefruit

Sprite, Coke, Diet Coke, Ginger Ale

Fever Tree Tonic / Soda

Unsweetened Iced Tea

IN PURSUIT OF TEA

Add Hazelnut: $0.50
Add Vanilla: $0.50
Add Caramel: $0.50

$7.00

$5.00

$5.00

$7.00

$5.00




Organic Breakfast

Black

Organic Earl Grey

Black

Marrakesh Mint

Green

Organic Green Dragon

Green

Chamomile

Herbal

Organic African Nectar

Herbal Rooibos

DESSERTS

Franklin Fountain Ice Cream
1 scoop: $7.00

2 scoops: $12.00

Chocolate Marquise $12.00

Cocoa nib crumble, coffee anglaise

Caramel Bread Pudding $12.00

Bourbon anglaise

Butterscotch Parfait $12.00

Butterscotch budino, diplomat creme, gingersnap

Profiteroles $12.00

Vanilla ice cream, dark chocolate sauce

APPETIZER

Baked Oysters $16.00

Kings Point Oysters - Kings Point, VA, roasted garlic butter, herb bread crumb, calabrian chili

DESSERT

Chocolate Semifreddo $13.00

chocolate cake, dark chocolate crumble, raspberry, smoked sea salt

FIRST DATE

"Shot Through the Heart" Duck Pastrami $14.00

smoked + charred duck heart, fig + date mustard



"Eat Your Heart Out" Fried Artichoke Hearts $13.00

calabrian aioli, salmoriglio

INTER-COURSE

Bucatini Puttanesca $28.00

olives, capers, white anchovies, scallops, basil, preserved tomato

"l Got the Blues" Espresso Rubbed Kurobuta Pork Chop $30.00

roasted pear + arugula salad, birchrun blue cheese butter, maple gastrique

"Yesterday's Catch" Crispy Fried Red Snapper $32.00

steamed jasmine rice, nuoc cham, mint, cilantro

THE BREAKUP

Not Today Cupid $15.00

(3) scoops bassett's chocolate ice cream, double chocolate brownie, valrhona chocolate sauce, crispy chocolate pearls

Love Stinks $15.00

chef's selection of stinky cheese, house jams, honey comb, seasonal fruit

LUNCH
Hibiscus-Infused Iced Tea $6.00
Pan-Fried Salmon Cakes $19.00

fries, cajun aioli

Milk Chocolate Parfait $12.00

peanut butter mousse, crushed pretzels, salted peanut brittle

DINNER
Hibiscus-Infused Iced Tea $6.00
Southern Chicken Cassoulet $28.00

smoked chicken, black-eyed peas, braised collards

Milk Chocolate Parfait $12.00

peanut butter mousse, crushed pretzels, salted peanut brittle
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