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 11

PEACHES & PONIES

bourbon, grilled peaches, basil,
lime, ginger beer 12

SIPPIN" PRETTY

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

SPANISH G&T

gin, 3leche tonic, flores bitters,
micro greens, lemon, lime 15

TEQUILA BUTCHER MARGARITA

blanco tequila, orange liqueur,
agave, lime, citrus salt 12

ADD GRAND MARNIER FLOAT +2

ROTATING SOFT
SERVE COCKTAIL

PLEASE ASK FOR CURRENT FLAVOR

BRUNCH

SAT+SUN 11AM-4PM

LERO-PROOF
HUGO SPRITZ

n/a elderflower liqueur, n/a sparkling
brut, lemon, mint 13

ESPRESSO MARTINI

dhos n/a vodka, n/a coffee liqueur,
espresso 12

SPRITZ

3leche stesso red bitter, n/a sparkling
brut, orange 12

N/A RUM RUNNER'S DAY OFF

dhos n/a vodka, mango, lime,
coconut milk 10

BUTCHER'S SELECTS

HOUSE OLD FASHIONED

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

ISLANDER'S RYE OLD FASHIONED

rye whiskey, 10 year pineapple rum,
rich demerara, tiki bitters 14

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

SMOKED MANHATTAN

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

THE BUTCHER'S DIRTY MARTINI

vodka, house made brine, bleu
cheese olive n

SUBSTITUTE GIN +2

CURIOUSER ESPRESSO MARTINI

vodka, coffee liqueur, amaro,
espresso 13

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 SUPRA e.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%

> \
BEER + BUMP

8
BEERS:

COORS BANQUET, TECATE,
MILLER HIGH LIFE, MONTUCKY

BUMPS:

HOUSE CINNAMON WHISKEY,
IRISH, BOURBON,
BLANCO TEQUILA

A\ i

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/n1

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%

WINE

BY THE GLASS OR BOTTLE

HOUSE WHITE o | 34

PINOT GRIGIO 12 | 44
SAUVIGNON BLANC 13 | 48
CHARDONNAY 13 | 48

ROSE 12 | 44

HOUSE RED 12 | 44

PINOT NOIR 13 | 48

MALBEC 13 | 48

CABERNET SAUVIGNON 13 | 4s

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 FOOD-BORNE ILLNESS.

BOTTLES & CANS

COORS LIGHT 4.2% &

MODELO ESPECIAL 4.5% 7.5

KONA BIG WAVE 4.4% 7.5

SUMMIT EPA s5.2% 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

SPIRITS gl
LIST » o

AR

BOGO BUTCHER'S ALE.
ALL DAY. EVERY DAY.

ASK ABOUT OUR
BRUNCH COCKTAILS

& BLOODY MARYS!




BOURBON @ BUTCHER

STARTERS

CHEESE CURDS hand-battered cheese curds drizzled with
hot honey and served with ranch 16

THREE CHEESE BBQ PORK NACHOS smoked gouda cheese
sauce, chihuahua cheese, cotija, bbq pork, bbq sauce, lime
crema, onion, cilantro, pickled fresnos 11 HALF | 18 FULL

WINGS ¢F hot garlic parm / dry rub / bbq / buffalo / mojo
12 HALF | 20 FULL

CORNBREAD SKILLET jalapefio honey butter 9
STEAKHOUSE STYLE ONION RINGS hand-battered onion

rings served with our signature smoked garlic aioli 12

CRISPY FRIED BRUSSELS salsa macha, queso fresco,

cilantro lime aioli 12

FRIED HOUSE SMOKED RIBS battered and fried, glazed

with sweet chili; served with pickled onion slaw 14

DEVILED CRAB CROQUETTES crispy spicy crab and potato

croquettes served with dijonnaise 22

SALADS

SMOKED BEET SALAD ¢f 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 ¢f bacon, hard-boiled egg,

avocado, smoked blue cheese, tomatoes, choice of dressing 17

HANDHELDS

INCLUDES CHOICE OF BEEF TALLOW FRIES OR SIDE SALAD

DOUBLE SMASH two smash patties with American cheese,
pickles, and our signature Smashies sauce 17

CURTOUSER CRISPY CHICKEN SANDWICH hand-battered

fried chicken breast, mustard slaw, honey butter, hot honey 17

M0JO PORK SANDWICH house smoked mojo pork,

pepper jack cheese, mojo verde sauce, pickled onion 16

BACON BRISKET BURGER™ smash patty, brisket, bacon,

onion straws, bbq sauce 23

HALF POUND WAGYU BURGER™ caramelized shallot,

cowboy butter 26

RIBEYE SANDWICH* griddled ribeye, caramelized onion,
mushrooms, swiss cheese, horseradish cream sauce on a
toasted roll 28

BEAST BURGER™ double smash burger, smoked pork belly,
Worcestershire onion jam, pickles 27

SIDES
SMOKED GOUDA MAC & CHEESE 7soto | 12 snarease
BUTTERMILK MASHED POTATOES 6 & soto | 10 sHarease

GREEN BEANS chipotle lime dressing, toasted almonds
6 SOLO | 10 SHAREABLE

BEEF TALLOW FRIES garlic aioli s soLo |8 sHAREABLE
GARLIC BUTTER MUSHROOMS 7 sovo | 12 sHAREABLE
SWEET POTATO FRIES 7

SIDE SALAD s

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 FOOD-BORNE ILLNESS

BRUNCH

SAT+SUN 11AM-4PM

BREAKFAST

DENVER OMELET ham, onions, green pepper and monterey
cheese; served with toast and choice of hash browns or
breakfast potatoes 15

VEGGIE OMELET onion, green pepper, red pepper, cherry
tomatoes and swiss cheese; served with toast and choice of
hash browns or breakfast potatoes 16

BUTCHER'S OMELET ribeye, sausage, ham, bacon and
pepperjack cheese; served with toast and choice of hash
browns or breakfast potatoes 17

BISCUITS & GRAVY house-made cheddar biscuits topped
with southern-style sausage gravy plus two eggs any style 16

BUTCHER'S BREAKFAST two eggs any style, choice of pork
chop, sausage or bacon; served with toast and choice of
hash browns or breakfast potatoes 16

FRENCH TOAST two thick-cut pieces of french toast topped
with caramel sauce and powdered sugar 13

BREAKFAST BURRITO sausage, bacon, hash browns,
scrambled eggs, red peppers, green peppers, onions and
monterey cheddar cheese in a flour tortilla; served with
a side of fresh fruit 15

BREAKFAST HASH creole pork, andouille and shrimp,
breakfast potatoes, red peppers, green peppers, onions, and
two eggs topped with creole hollandaise sauce 19

BREAKFAST SANDWICH brioche toast, scrambled eggs,
american cheese, hash browns, chipotle aioli and your
choice of ham, bacon or sausage; served with a side of
fresh fruit 15

MAINS
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

STEAK FRITES™ oF

8oz Sirloin served with our hand-cut beef tallow
fries and garlic aioli 35

W FROM TEQUILA

3K BUTCHER

»

O
</

M0JO PORK TACO house smoked mojo pork,
mojo verde sauce, pickled red onion 5.5

BRISKET TACO smoked brisket, cilantro, pickled onions,
queso fresco, jalapefios, ancho aioli 8

SHRIMP TACO grilled shrimp, radish, shredded cabbage,
g p g
jalapefio, cilantro, lime crema 8.5

SMOKED CHICKEN TACO refried beans, chihuahua cheese,
pickled onions, ancho aioli 5.5

CHIPS + SALSA



