FOR THE TABLE

HUMMUS PLATE ® Served with sundried tomato & olive tapenade,
toasted pita bread, and seasonal crudite (v) 16

CHIPS AND DIPS @ House potato chips, pimento cheese, caramelized
onion dip 12

IDANACHOS House potato chips, house "High Life" beer cheese,
shredded cheddar cheese, bacon, green onion, and ranch 15

HUSH PUPPIES ® Served with trinity remoulade, pickled onion 8

PICKLE FRIES ® House bread and butter zucchini pickle, cajun ranch
10

FUN-DOO House “High Life” beer cheese, house chips, andouille sausage,
pretzel bites 22

Add Brisket +7

Add Pork +5

Add Philly Mix +6

BASKET OF FRIES @ 12
Upgrade to truffle fries +4
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TWO HANDERS

Comes with a choice of fries, side salad, side slaw, or side potato
salad
Upgrade to side of mac & cheese +3

WHISKEY'S SIGNATURE BURGER "4 |b patty with your choice
of American, Cheddar, or Swiss. Includes lettuce, tomato, onion,
pickles & house sauce on a brioche bun. 20

PO'BOYS Your choice of fried catfish or shrimp (fried or grilled)
Shredded iceberg lettuce, tomato, pickle, trinity remoulade 18

BRISKET SANDWICH Your choice of BBQ sauce, slaw, and
pickles 21

THE PHILLY Hand-sliced ribeye, sauteed mushrooms, peppers,
caramelized onions, & “High Life” beer cheese, served on an 8”
hoagie.

Make it veg! Sub portabella mushroom for steak for no extra charge
22

REUBEN Corned beef, sauerkraut, melted swiss cheese & house
sauce on marbled rye 18

PULLED PORK SANDWICH slow-cooked pulled pork, slaw, and

a choice of sauce, on a brioche bun 18

CHICKEN SANDWICH choice of grilled or fried chicken breast
with lettuce, tomato, pickles, & house sauce on a brioche bun 20

PIZZA

All pizzas are hand-tossed and approximately 11."

OFF PISTE PEPPERONI shredded cheese

blend, pepperoni, red sauce 18

MARGHERITA ® Fresh sliced mozzarella,

micro basil, red sauce 21

THE FORAGER & Mozzarella, wild mushroom
medley, fresh parsley, truffle oil drizzle, white
sauce 21

PULLED PORK PIZZA slow-cooked pork, red

onion, cheddar, mozzarella, BBQ sauce 23

GARDEN MEDLEY & Zucchini, mushrooms,

bell pepper medley, red onion, mozzarella, red
sauce 22

BUFFALQ CHICKEN Grilled chicken,
mozzarella, buffalo sauce, ranch drizzle, fresh
parmesan 21

THE HAWAIIAN NATIONAL canadian
bacon, pineapple, shredded mozzarella, red sauce
20

PEPPERONIA SALSICCIA Pepperoni,
sausage crumble, chopped kalamata olive,

mozzarella, red sauce, garlic oil, and parmesan
GLUTEN FREE CRUST +6

PLATES

Comes with a choice of fries or house potato salad

CATFISH PLATE 8 oz Southern fried catfish, hushpuppy, mac and
beer cheese, slaw, trinity remoulade 22

BRISKET PLATE 8 oz smoked brisket, house-made pickles, mac
and beer cheese, slaw 25

RIB PLATE 8 oz center-cut St. Louis pork ribs, house-made
pickles, mac and beer cheese, slaw 23

WINGS & TENDERS

CHICKEN WINGS ® Half a dozen TOSS'EM
classic bone-in chicken wings per order, -Traditional Buffalo
fried, and tossed in your choice of sauce 15 -Garlic Parmesan
-Whiskey BBQ, Carolina BBQ, Spicy BBQ
CHICKEN TENDERS & FRIES 3pc B e
hand-dipped chicken tenders, side of sauce, -Lemon Pepper
served with fries 14
DIP'EM

-Housemade Ranch
-Blue Cheese
-Whiskey BBQ
-Honey Mustard
-Cajun Ranch

MAC & MORE

MAC N BEER CHEESE House “High Life”
beer cheese (not GF), shell pasta, house chip

crunchies 12

Add Brisket +7
Add Pork +5

Sub GF noodles +2

PHILLY MAC House “High Life” beer cheese,
shell pasta, shaved ribeye, sauteed peppers and
onions, house chip crunchies 22

BUFFALO MAC House “High Life” beer cheese,
shell pasta, buffalo popcorn chicken, house chip
crunchies, ranch, and green onions 16

CHICKEN & WAFFLES Chicken tenders with

a side of maple habanero, Belgian waffle bites,
whipped butter & maple syrup on the side 22

SIDES

MAC & CHEESE 4 SIDE PORK 5
SLAW 2.50 SIDE SHRIMP 7
HOUSE POTATO SALAD 3 SIDE CHICKEN 5

SIDE ANDOUILLE
SAUSAGE 6

SIDE FRIES 4

SIDE CAESAR 5
SIDE BRISKET 7
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SALADS

CREOLE CAESAR Cornbread croutons, Creole Caesar dressing,

mixed greens, fresh grated parm 12
Add Chicken (Grilled or Fried) +5

BBQ COBB Cherry tomatoes, pickled onion, blistered corn, bacon,
hard-boiled egg, avocado, mixed greens. Your choice of popcorn or
grilled chicken. 16

CHICKEN, WAFFLES, & GREENS Maple dijon vinaigrette, popcorn
chicken, waffle croutons, mixed greens 15

WINTER COCKTAILS

Curated in-house, using fresh ingredients and innovative
combinations

PISTACHIO & PEAR $13

Belvedere Pear and Ginger Vodka, Lime Juice, Pistachio Orgeat, Fee
Foam, Matcha Powder

FRE-SNOW 313
Hornitos Reposado, Lemon Juice, Fresno Simple, Chamoy, Tajin

GINGER HOT TODDY $13
Traveller Whiskey, Lemon Juice, Honey, Ginger Simple, Cinnamon

Stick

HERSHEY HIGHWAY 313
Chocolate Baileys, Korbel Brandy, Hot Cocoa, Whipped Cream

WINTER SOUR $13

Campari, Lemon Juice, Honey, Fee Foam, Lemon Twist

MAYDAY BOWL $13

Astral Blanco, Lime Juice, Honey Simple, Cardamon Bitters, Mint

GREYHAWK 815
Knob Creek Rye, Maple Syrup, Peychauds Bitters, Walnut Bitters

WINES BY THE GLASS

MONTEFRESSCO NV PROSSECCO Veneto, ITL $13
PALADIN MILLESIMATO ROSE Prosecco, ITL $14
SAUVIGNON BLANC SLO Down Wines, Napa, CA $13
PEYRASSOL ROSE Provence, FR$13

CORENOVA PINOT GRIGIO Veneto, ITL ST

DAOU CHARDONNAY Paso Robles, CA $15

LACHINI “GRAPE REPUBLIC” PINOT NOIR Newburg, OR S14
MONTE ANTICO RED BLEND Tuscany, ITL $11

LA POSTA, MALBEC Mendoza, ARG $13

VA PIANO “OX” CABERNET Columbia Valley, WA $14
ASK YOUR SERVER ABOUT WINES BY THE BOTTLE

MOCKTAILS

DEMERARA LEMONADE House-made Demerara syrup, Lemon
Juice, topped with sparkling water. $7

MOCK MARG Lime Juice, Orange Juice, Agave, Tajin $7
Make it spicy!

DESSERTS

BEIGNETS powdered sugar, mocha dip 8

BANANA PANNA COTTA House-made
banana panna cotta, sliced banana, whipped
cream, crushed nilla wafers 10

DRAFT BEER

ROADHOUSE BREWING CO. “THE
WALRUS" Hazy IPA, Jackson Hole, WY, ABV
8.3% S7

COORS LIGHT Golden, CO, ABV 4.2% $4.50

MOTHER EARTH BREW CO. "BOO
KOO" American IPA, Nampa, ID, ABV 6.5% S7

SOCKEYE ANGEL'S PERCH AMBER Boise, ID
ABV 4.5%, S7

10 BARREL "PUB BEER" Lager, Bend, OR, ABV
5% S5

GRAND TETON "208" SESSION ALE Victor, ID,
ABV4.7% S$7

BOTTLES & CANS

MILLER HIGH LIFE $3.50
Make it a spaghett +$6

WESTERN COLLECTIVE DICKSHOOTER
IPA $6

STIEGL "GRAPEFRUIT" $6

COORS BANQUET "STUBBY" $3.50
COORS LIGHT $3.50

MICHELOB ULTRA $3.50

GUINNESS DRAUGHT CAN $5.50
STELLA ARTOIS $4

MODELO ESPECIAL "BOTTLE" $5
RAINIER (16 0Z CAN) $4
BUDWIESER "BOTTLE" $3.50
HIGHPOINT "TRANSPLANT" CIDER $6
HIGHNOON Grapefruit $7

GRIZZLY BEAR HARD SELTZER Mixed

berries $5
ATHLETIC BREWING (NA) Dawn Golden
Ale
Run Wild IPA $5
SODA AND JUICE
COKE GINGER ALE ICE TEA
DIET COKE TONIC ATMOS BREWING
COKE ZERO CRANBERRY CRAFT ROOT
SPRITE SODA WATER BEER
LEMONADE ORANGE

HAPPY HOUR

Every night 4 PM - 6 PM

$2 OFF SELECT APPETIZERS - CHIPS & DIP, PICKLE FRIES, BASKET OF FRIES
$2 OFF DRAFT BEERS —— $10 APEROL SPRITS —- $10 OFF BOTTLES OF WINE

FOLLOW US ON INSTAGRAM
@WHISKEYSONMAIN
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