BOURBON @ BUTCHER

SIGNATURE COCKTAILS

SEAN'S WHISKEY SMASH

single malt whiskey, blackberry,
basil, mint, lemon 15

RUM RUNNER'S DAY OFF
vodka, mango, lime, coconut milk 13

ALSO AVAILABLE AS A ZERO-PROOF
WITH DHOS NA VODKA (11)

PEACHES & PONIES

bourbon, grilled peaches, basil, lime,
ginger beer 13

SIPPIN" PRETTY

blanco tequila, grapefruit, tarragon,
aperol, lime, flores bitters 14

SPANISH G&T

gin, 3leche tonic, flores bitters,
micro greens, lemon, lime 16

ISLANDER'S RYE OLD FASHIONED
rye whiskey, 10 yr pineapple rum,
rich demerara, tiki bitters 15

SMOKED MANHATTAN

french oak bourbon, sweet vermouth,
amaro, angostura bitters 15

JAMES PEPPER OLD FASHIONED

bourbon and rye whiskey blend,
house made angostura and orange
zest infused sugar cube 16

HOUSE OLD FASHIONED

bonded bourbon, rye, dark brown
sugar, molasses, trinity bitters 14

TEQUILA OLD FASHIONED
overproof blanco tequila, velvet
falernum, chai tea, coconut palm
sugar, jamaican bitters 15

LERO-PROOF
UNWIND

aplos calm non-alcoholic functional
spirit, 3leche tonic, lemon 12

MIRTH

aplos arise non-alcoholic functional
spirit, agave, 3leche zenzero
fermented botanical 12

[contains less than 0.5% abv]

HUGO SPRITZ

non-alcoholic elderflower liqueur,
non-alcoholic sparkling brut,
lemon, mint 13

BUTCHER'S SELECTS
60LD RUSH

rabbit hole dareringer pedro ximenez
sherry cask, tupelo honey,
meyer lemon 28

SINGLE BARREL MANHATTAN

stellum serpens single barrel rye,
carpano antica sweet vermouth,
bitters 26

BOURBON OLD FASHIONED FLIGHT s2

» larceny barrel proof, simple,
angostura bitters

» old forester 1920, maple,
trinity bitters

» weller antique 107, demerara,
seville orange bitters

FEATURED WINES

<< FLIGHT: PICK ANY THREE WINES - 3 0Z POURS - 18 >>|

WHITE

RIESLING GuNDERLOCH FRITZ'S
RHEINHESSEN, GERMANY 14/52

PINOT GRIGI0O TERRA ALPINA

TRENTINO-ALTO ADIGE, ITALY 16/60

SAUVIGNON BLANC kuraNui

MARLBOROUGH, NEW ZEALAND 13/48

SAUVIGNON BLANC 4. pE viLLBOIS

LOIRE VALLEY, FRANCE 16/60

CHARDONNAY tHE ARSONIST

DUNNIGAN HILLS, CALIFORNIA 15/56

CHARDONNAY LaBOURE ROI

LOIRE VALLEY, FRANCE 18/68

RED
PINOT NOIR parDucc

MENDOCINO COUNTY, CALIFORNIA 14/52

RED BLEND carro TINTO

MURCIA, SPAIN 14/52

SANGIOVESE TENuTA DI SESTA

TUSCANY, ITALY 15/56

MALBEC Bopini

MENDOZA, ARGENTINA 15/56

CABERNET SAUVIGNON ereenwiNG

COLUMBIA VALLEY, WASHINGTON 14/52

CABERNET SAUVIGNON BonANNO

MENDOCINO COUNTY, CALIFORNIA 18/68

SPARKLING/ROSE

ROSATO PiERPAOLO PECORARI
FRIULI-VENEZIA, ITALY 15/56

BRUT ROSE Piazza GRANDE
EMILIA-ROMAGNA, ITALY 14/52

BRUT veuve oLivier
LANGUEDOC-ROUSSILLON, FRANCE 13/48

BRUT LAURENT-PERRIER
CHAMPAGNE, FRANCE [SPLIT] -/57

1
4

SPIRITS B¢
LIST » &

EIaTEE

BEER

DRAFT BEER l<< FLIGHT: PICK

ANY FOUR DRAFT BEERS - 13 >>

SEASONAL ROTATOR mp/mp

ASK FOR DETAILS

MICHELOB GOLDEN LIGHT e/8

AMERICAN LIGHT LAGER 4.1%

THE BUTCHER'S ALE s.5/7.5

AMERICAN ALE 5.0%

MODIST SEA SALT LIME SUPRA 6.5/8.5

LAGER 5.0%

SOUTH X SOUTHEAST EASY A 8/10

BLONDE ALE 5.0%

INDEED PISTACHIO CREAM ALE 7.5/9.5

CREAM ALE 5.5%

BENT PADDLE 14 DEGREE 7/9

AMBER ALE ESB 5.6%

MODIST FALSE PATTERN s.5/10.5

NEW ENGLAND PALE ALE 5.5%

FALLING KNIFE VERBAL TIP o/n

NEW ENGLAND IPA 7.3%

PRYES GLAMORAMA o/

WEST COAST IPA 7.1%

MONTGOMERY TRIPLE BERRY BOMB 7 (1002)

SOUR 8.2%

MINNEAPOLIS CIDER CO. ORCHARD BLEND 8.5/10.5

HARD CIDER 5.5%

BOTTLES & CANS ——

COORS LIGHT 4.2% &

MODELO ESPECIAL 4.5% 7.5

KONA BIG WAVE 4.4% 7.5

SUMMIT EPA 5.2% 8

V00DOO RANGER JUICY HAZE s5.5% 8
SCHELL'S FIREBRICK 4.8% 7.5

2 TOWNS COSMIC CRISP s.0% 9.5
HIGH NOON PINEAPPLE 4.5% 10
HEINEKEN 0.0 o.0% 7.5
ATHLETIC FREE WAVE o.5% 7.5

3% CREDIT CARD PROCESSING FEE APPLIED TO ALL CHECKS (WAIVED FOR CASH OR DEBIT CARD PAYMENTS)
*CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



BOURBON @ BUTCHER

APPETIZERS
CRISPY FRIED RIBS

sweet and sour bbq glaze and pickled onion slaw 14

COWBOY COFFEE PORK BELLY or

house made pickles, coffee glaze 16

CHEDDAR CORNBREAD SKILLET

jalapefio honey butter 9

DEVILED CRAB CROQUETTES

crispy spicy crab and potato croquettes served
with dijonnaise 22

PIMENTO CHEESE & BACON GRATIN

served with crostini 12

HOUSE BAKED DINNER ROLLS

honey butter 9

WINGS or
hot garlic parm / dry rub / bbq / buffalo / mojo 20

CRISPY FRIED BRUSSELS

salsa macha, queso fresco, cilantro lime aioli 12

SALADS
SMOKED BEET SALAD o

citrus goat cheese dressing, candied pecans,
red onion, and mixed greens 15

WEDGE SALAD

bacon, blue cheese, red onion, tomato, radish,
crouton, blue cheese dressing, everything
bagel spice 16

SMOKEHOUSE COBB SALAD r

bacon, hard-boiled egg, avocado, smoked blue cheese,
tomatoes, choice of dressing 17

HANDHELDS
M0JO PORK SANDWICH

house smoked mojo pork, pepperjack cheese,
mojo verde sauce, pickled onion; served with beef
tallow fries and garlic aioli 19

BACON BRISKET BURGER

smash patty, brisket, bacon, onion straws, bbq sauce;
served with beef tallow fries and garlic aioli 23

HALF POUND WAGYU BURGER™

caramelized shallot, cowboy butter; served with beef
tallow fries and garlic aioli 26

CRISPY CHICKEN SANDWICH

pimento cheese, smoky jalapefio jelly; served with beef
tallow fries and garlic aioli 21

RIBEYE SANDWICH

griddled ribeye, caramelized onion, mushrooms, swiss
cheese, horseradish cream sauce on a toasted roll; served
with beef tallow fries and garlic aioli 28

BEAST BURGER

double smashburger, smoked pork belly, smoked onion jam,
and pickles; served with beef tallow fries and garlic aioli 27

3% CREDIT CARD PROCESSING FEE APPLIED TO ALL CHECKS
(WAIVED FOR CASH OR DEBIT CARD PAYMENTS)

*CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

SMOKEHOUSE PLATES
SLOW SMOKED BRISKET

served with house-made pickles, onions, and bbq sauce 28

ACHIOTE RUBBED AND SMOKED HALF CHICKEN er

served with mojo verde sauce 16

HOUSE SMOKED ST. LOUIS RIBS er

comes with house made pickles, onions and bbq sauce
half rack 24 | full rack 44

PITMASTER PLATE

half smoked chicken, mojo pork, st. louis ribs, and house
made sausage; served with cornbread, house made pickles
and our house made bbq sauces 48

ENTREES

LEMON HERB CRUSTED WALLEYE

pan-roasted walleye fillet with a lemon herb crust;
served with buttermilk mashed potatoes 36

JAMBALAYA

shrimp, sausage, pulled chicken, pork, homemade tasso,
sautéed peppers, onion, celery with rice in a spicy
tomato sauce 36

DEVILED SHRIMP SCAMPI
spicy shrimp with lemon, garlic, parsley; served
on a bed of linguine 32

BROWN SUGAR GLAZED PORK CHOPS cr

one pound of thinly sliced pork chops with our signature
brown sugar glaze, stacked; served with buttermilk
mashed potatoes 25

STEAKS
RIBEYE® o

140z; prized for its winning combination of tender meat
and juicy fat, flame-grilled; served with buttermilk
mashed potatoes 59

WAGYU DENVER™ cr

60z; exceptionally tender with rich marbling, flame-grilled;
served with buttermilk mashed potatoes 36

STEAK FRITES™ oF

80z Sirloin served with our hand-cut beef tallow
fries and garlic aioli 35

PRIME RIB* (Fri/Sat only starting at 4pm)

served with au jus and horseradish cream sauce,
buttermilk mashed potatoes, and glazed carrots

KING CUT ss | QUEEN CUT as

SIDES

SMOKED GOUDA MAC & CHEESE
BUTTERMILK MASHED POTATOES cr

chives 9

CHARRED BROCCOLINI cr

chipotle lime dressing, toasted almonds 10

GLAZED CARROTS cr

orange, ginger, chives 9

BEEF TALLOW FRIES

garlic aioli 8



