
S E A N ' S  W H I S K E Y  S M A S H  
single malt whiskey, blackberry, 
basil, mint, lemon  15

R U M  R U N N E R ' S  DAY  O F F
vodka, mango, lime, coconut milk   11

P E A C H E S  &  P O N I E S 
bourbon, grilled peaches, basil, 
lime, ginger beer  12

S I P P I N ’  P R E T T Y
blanco tequila, grapefruit, tarragon, 
aperol, lime, flores bitters  14

S PA N I S H  G &T
gin, 3leche tonic, flores bitters, 
micro greens, lemon, lime  15

T EQ U I L A  B U TC H E R  M A R G A R I TA
blanco tequila, orange liqueur, 
agave, lime, citrus salt  12

ADD GRAND MARNIER FLOAT  +2

S I G N A T U R E  C O C K T A I L S

3 %  C R E D I T  C A R D  P R O C E S S I N G  F E E  A P P L I E D  TO  A L L  C H EC K S  ( WA I V E D  FO R  C A S H  O R  D E B I T  C A R D  PAY M E N TS )

* C O N S U M I N G  R AW  O R  U N C O O K E D  M E AT,  P O U LT RY,  S E A FO O D,  S H E L L F I S H  O R  EG G S  M AY  I N C R E A S E  YO U R  R I S K  O F  FO O D - B O R N E  I L L N E S S .

H U G O  S P R I TZ
n/a elderflower liqueur, n/a sparkling 
brut, lemon, mint  13 

E S P R E S S O  M A R T I N I
dhos n/a vodka, n/a coffee liqueur, 
espresso  12

S P R I TZ
3leche stesso red bitter, n/a sparkling 
brut, orange  12

N /A  R U M  R U N N E R ' S  DAY  O F F
dhos n/a vodka, mango, lime, 
coconut milk  10

Z E R O - P R O O F

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  D IRTY  MARTINI 
vodka, house made brine, bleu 
cheese olive  11

SUBSTITUTE GIN  +2

CURIOUSER ESPRESSO MARTINI 
vodka, coffee liqueur, amaro,
espresso  13

B U T C H E R ' S  S E L E C T S

B E E R

F L I G H T :  P I C K  A N Y  F O U R  D R A F T  B E E R S  -  1 3D R A F T  B E E R

S E A S O N A L  R OTATO R   MP/MP 
ASK FOR DETAILS

M I C H E LO B  G O L D E N  L I G H T   6/8
AMERICAN LIGHT LAGER 4.1%

T H E  B U TC H E R ' S  A L E   5.5/7.5
AMERICAN ALE 5.0%

MODIST  SUPRA  6.5/8.5
LAGER 5.0%

SOUTH X SOUTHEAST EASY A  8/10
BLONDE ALE 5.0%

INDEED P ISTACHIO  CREAM ALE   7.5/9.5
CREAM ALE 5.5%

B E N T  PA D D L E  1 4  D EG R E E   7/9
AMBER ALE ESB 5.6%

M O D I ST  FA L S E  PAT T E R N   8.5/10.5 
NEW ENGLAND PALE ALE 5.5%

FALL ING KNIFE  VERBAL  T IP   9/11
NEW ENGLAND IPA 7.3%

P RY E S  G L A M O R A M A   9/11
WEST COAST IPA 7.1%

MONTGOMERY TRIPLE BERRY BOMB  7 (10oz)
SOUR 8.2%

MINNEAPOLIS CIDER CO. ORCHARD BLEND  8.5/10.5
HARD CIDER 5.5%

B O T T L E S  &  C A N S

C O O R S  L I G H T   4.2%  6

M O D E LO  E S P EC I A L   4.5%  7.5

KO N A  B I G  WAV E   4.4%  7.5

SUMMIT  EPA   5.2%  8

VOODOO RANGER JUICY HAZE  5.5%  8

S C H E L L' S  F I R E B R I C K   4.8%  7.5

2  TOW N S  C O S M I C  C R I S P   8.0%  9.5

HIGH NOON PINEAPPLE  4.5%  10

H E I N E K E N  0 .0   0.0%  7.5

AT H L E T I C  F R E E  WAV E   0.5%  7.5

R O T A T I N G  S O F T 
S E R V E  C O C K T A I L

PLEASE ASK FOR CURRENT FLAVOR

S P I R I T S
L I S T  ›››

W I N E
B Y  T H E  G L A S S  O R  B O T T L E

H O U S E  W H I T E   9  |   34

P I N OT  G R I G I O   12  |   44

S AU V I G N O N  B L A N C   13  |   48

C H A R D O N N AY   13  |   48

R O S É   12  |   44

H O U S E  R E D   12  |   44

P I N OT  N O I R   13  |   48

M A L B EC   13  |   48

C A B E R N E T  S AU V I G N O N   13  |   48

B E E R  +  B U M P
8

BEERS:
COORS BANQUET,  TECATE, 

MILLER HIGH LIFE,  MONTUCKY

BUMPS:
HOUSE CINNAMON WHISKEY, 

IRISH, BOURBON, 
BLANCO TEQUILA

B O G O  B U T C H E R ' S  A L E .
A L L  D AY.  E V E R Y  D AY.



S T A R T E R S
C H E E S E  C U R D S   hand-battered cheese curds drizzled with 
hot honey and served with ranch     16

T H R E E  C H E E S E  B B Q  P O R K  N A C H O S   smoked gouda cheese 
sauce, chihuahua cheese, cotija, bbq pork, bbq sauce, lime 
crema, onion, cilantro, pickled fresnos    11 HALF  |  18 FULL

W I N G S  G F   hot garlic parm / dry rub / bbq / buffalo / mojo  
12 HALF  |  20 FULL

C O R N B R E A D  S K I L L E T   jalapeño honey butter  9

ST E A K H O U S E  ST Y L E  O N I O N  R I N G S   hand-battered onion 
rings served with our signature smoked garlic aioli   12

C R I S PY  F R I E D  B R U S S E L S   salsa macha, queso fresco, 
cilantro lime aioli   12

F R I E D  H O U S E  S M O K E D  R I B S   battered and fried, glazed 
with sweet chili; served with pickled onion slaw   14

D E V I L E D  C R A B  C R O Q U E T T E S   crispy spicy crab and potato 
croquettes served with dijonnaise   22

S M O K E D  B E E T  S A L A D  G F   citrus goat cheese dressing, 
candied pecans, red onion, and mixed greens  15

W E D G E  S A L A D   bacon, blue cheese, red onion, tomato, 
radish, crouton, blue cheese dressing, everything 
bagel spice  16

S M O K E H O U S E  C O B B  S A L A D  G F   bacon, hard-boiled egg, 
avocado, smoked blue cheese, tomatoes, choice of dressing  17

S A L A D S

S M O K E D  G O U DA  M A C  &  C H E E S E   7 SOLO  |  12 SHAREABLE

B U T T E R M I L K  M A S H E D  P OTATO E S  G F   6 SOLO  |  10 SHAREABLE

G R E E N  B E A N S   chipotle lime dressing, toasted almonds 
6 SOLO  |  10 SHAREABLE

B E E F  TA L LOW  F R I E S   garlic aioli  5 SOLO  | 8 SHAREABLE

G A R L I C  B U T T E R  M U S H R O O M S   7 SOLO  |  12 SHAREABLE

SW E E T  P OTATO  F R I E S   7

S I D E  S A L A D   8

S I D E S

S M O K E H O U S E  P L A T E S

S LOW  S M O K E D  H A L F  C H I C K E N  G F   achiote brined and rubbed 
then slow smoked over oak and hickory   21

H O U S E  S M O K E D  ST.  LO U I S  R I B S  G F    28 HALF  |  48 FULL

S LOW  S M O K E D  B R I S K E T  G F    32 HALF LB  |  52 FULL LB

P I T M A ST E R  P L AT E   half smoked chicken, bbq mojo pork, 
St. Louis ribs, smoked cheddar elk sausage, our signature 
cornbread  52

D O U B L E  S M A S H   two smash patties with American cheese, 
pickles, and our signature Smashies sauce   17 

C U R I O U S E R  C R I S PY  C H I C K E N  S A N D W I C H   hand-battered 
fried chicken breast, mustard slaw, honey butter, hot honey   17

M O J O  P O R K  S A N D W I C H   house smoked mojo pork, 
pepper jack cheese, mojo verde sauce, pickled onion   16

B A C O N  B R I S K E T  B U R G E R *   smash patty, brisket, bacon, 
onion straws, bbq sauce   23

H A L F  P O U N D  WA GY U  B U R G E R *   caramelized shallot, 
cowboy butter   26

R I B E Y E  S A N D W I C H *   griddled ribeye, caramelized onion, 
mushrooms, swiss cheese, horseradish cream sauce on a 
toasted roll  28

B E A ST  B U R G E R *   double smash burger, smoked pork belly, 
Worcestershire onion jam, pickles   27

H A N D H E L D S

S T E A K S ,  C H O P S  &  F I S H

B R OW N  S U G A R  G L A Z E D  P O R K  C H O P S  G F   one pound of 
thinly sliced pork chops with our signature brown 
sugar glaze    23

S I R LO I N *  G F   8oz hand cut center cut sirloin   35

AVAILABLE STEAK FRITES STYLE

L E M O N  H E R B  C R U ST E D  WA L L E Y E   pan roasted walleye fillet 
with lemon herb crust   36 

R I B E Y E *  G F   14oz; prized for its winning combination of 
tender meat and juicy fat, flame grilled   59 

             P R I M E  R I B *  (Fri/Sat only starting at 4pm) 
served with au jus and horseradish cream sauce, 
buttermilk mashed potatoes, and green beans 
KING CUT 55    �|    QUEEN CUT 45

3 %  C R E D I T  C A R D  P R O C E S S I N G  F E E  A P P L I E D  TO  A L L  C H EC K S 
( WA I V E D  FO R  C A S H  O R  D E B I T  C A R D  PAY M E N TS )

* C O N S U M I N G  R AW  O R  U N C O O K E D  M E AT,  P O U LT RY,  S E A FO O D,  S H E L L F I S H 
O R  EG G S  M AY  I N C R E A S E  YO U R  R I S K  O F  FO O D - B O R N E  I L L N E S S

INCLUDES CHOICE OF BEEF TALLOW FRIES OR SIDE SALAD

INCLUDES HOUSE MADE PICKLES, BBQ SAUCE, TEXAS TOAST AND 
CHOICE OF MASHED POTATOES, BEEF TALLOW FRIES, OR SIDE SALAD

INCLUDES CHOICE OF MASHED POTATOES, BEEF TALLOW FRIES, 
OR SIDE SALAD

D E V I L E D  S H R I M P  S C A M P I   spicy shrimp with lemon, garlic, 
parsley, served on a bed of linguini   32

JA M B A L AYA   shrimp, sausage, pulled chicken, pork, home-
made tasso, sauteed peppers, onion, celery, with rice in a 
spicy tomato sauce   35

I N F E R N O ' S  M A C  &  C H E E S E   gouda cheese sauce, bread 
crumb gremolata, bacon, green onions   24

P A S T A

M O J O  P O R K  TA C O   house smoked mojo pork, 
mojo verde sauce, pickled red onion    5.5

B R I S K E T  TA C O   smoked brisket, cilantro, pickled onions, 
queso fresco, jalapeños, ancho aioli    8

S H R I M P  TA C O   grilled shrimp, radish, shredded cabbage, 
jalapeño, cilantro, lime crema     8.5

S M O K E D  C H I C K E N  TA C O   refried beans, 
chihuahua cheese, pickled onions, 
ancho aioli    5.5

C H I P S  +  S A L S A     7

F R O M  T E Q U I L A 
B U T C H E R


