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Classic fondue, served with housemade focaccia, & 
an assortment of fruits & vegetables. 
Additional protein add-on’s available (Serves 2-4) 
(V)

HUMMUS PLATE
Served with sundried tomato & olive tapenade, 
toasted pita bread, and seasonal crudité(V)

CHIPS & QUESO
Crispy tortilla chips served with a spicy, creamy 
cheddar queso dip, guacamole, & salsa verde (V)(GF)

FRIED PICKLE SPEARS
Hand breaded dill pickle spears with house-made 
ranch (V)

LOADED NACHOS
House queso, shredded cheese, topped with lettuce, pico 
de gallo, guacamole, & creamy salsa verde (V)(GF)
 BASKET OF FRIES
We stand by these bad boys enough to recommend 
them on their own (V)  
 + Upgrade to Truffle Fries  +$4
 

STREET TACOS
(3) Street tacos per order, with lettuce, pico de gallo, 
lime crema, & cotija cheese. 

Choice of Carnitas ($15) or Shrimp ($18) 
Corn (GF) or flour tortillas

CRISPY MUSHROOMS
Fried button mushrooms served with a
side of tartar sauce (V)

$43

$12

$16

$14

$18

$12

$15/$18

$12

(v) Vegetarian (GF) Gluten free

OFF PISTE PEPPERONI
Shredded cheese blend, pepperoni, red sauce

MARGHERITA
Fresh sliced mozzarella, micro basil, red sauce 
(V)

THE FORAGER
Mozzarella, wild mushroom medley, fresh 
parsley, truffle oil drizzle, white sauce (V)

PULLED PORK PIZZA
Slow cooked pork, red onion, cheddar, 
mozzarella, bbq sauce

GARDEN MEDLEY
Zucchini, mushrooms, bell pepper medley, red 
onion, mozzarella, red sauce (V)

BUFFALO CHICKEN
Grilled chicken, mozzarella, buffalo sauce, 
ranch drizzle, fresh parmesan

THE HAWAIIAN NATIONAL
Canadian bacon, pineapple, shredded 
mozarella, red sauce

PEPPERONIA SALSICCIA
Pepperoni, sausage crumble, chopped 
kalamata olive, mozzarella, red sauce, garlic 
oil, and parmesan

+ Gluten Free Crust

All pizzas are hand tossed and approximately 11” 

$18

P
IZ

ZA
S

$21

$23

$22

$21

$20

$22

+$6

ADD 
PROTEIN

STEAK BITES  +$12
CHICKEN +$7 
SHRIMP +$12

PULLED PORK +$8
ANDOUILLE SAUSAGE +$6

WHISKEY’S SIGNATURE BURGER
1/2 lb patty with your choice American or Cheddar. 
Includes lettuce, tomato, onion, pickles, & house sauce 
on a brioche bun

HANGOVER BURGER
1/2 lb patty, cheddar cheese, candied bacon, fried egg, 
& house sauce on a brioche bun

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

CAROLINA PULLED PORK SANDO
Slow cooked pulled pork, apple cider vinegar based 
bbq sauce, & coleslaw, on a brioche bun

CHICK’WICH GRILLED OR FRIED
Choice of grilled or fried chicken breast with lettuce, 
tomato, pickles, & house sauce on a brioche bun

THE PHILLY
Hand sliced ribeye, sauteed mushrooms, peppers, 
caramelized onions, & house cheese sauce, 
served on an 8” hoagie
Make it veg! Sub portabella mushrooms for steak for 
no extra charge (V)

SHRIMP & GRITS (SPICY)
Grilled shrimp, creamy cheddar grits, & andouille 
sausage 

CHICKEN & WAFFLES
Chicken tenders drizzled with maple habanero, Belgian 
waffle bites, candied habanero, whipped butter & 
drizzled with maple syrup 

$20

CLASSIC ROMAINE CAESAR
Pizza oven croutons, classic caesar dressing, 
grated parmesan (add anchovies) +$3

CHOPPED COBB
Romaine, cherry tomatoes, chicken, bacon, 
avocado, shredded cheddar cheese,
a seven-minute egg, with your choice of 
dressing (Ranch, Blue Cheese,Vinaigrette, 
Honey Mustard)

CLAM CHOWDER
Fresh made clam chowder, served with oyster 
crackers

BEEF CHILI
House made chili with ground beef & spices. 
Topped with sour cream, shredded cheese, & 
green onion
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$22

$18

$19

$20

$23

$32

$25

BURGERS & MORE!
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CHICKEN TENDERS & FRIES
3pc hand dipped chicken tenders, 
side of sauce, served with fries

CHICKEN WINGS
Half dozen classic bone-in chicken 
wings per order, fried, and tossed in 
your choice of sauce (GF)

Add side of fries

$16

$22

$10

$10

DIP’EM
 Housemade 

Ranch 
Blue Cheese

Whiskey BBQ
 House Sauce

Honey Mustard

+$6

$16

CHOCOLATE CAKE
Chocolate cake, paired with whipped cream, 
and fresh cut strawberries

DULCE de LECHE CHURROS
Churros filled with dulce de leche, fried crispy, 
and covered with cinnamon sugar. 
Five per order

SCOOP OF  ICECREAM
Enjoy a single scoop of chocolate or 
vanilla icecreamSW

EE
TS

$10

$10

$4

20% GRATUTITY ADDED TO PARTIES OF 6 OR MORE

$21

$15

TOSS’EM
Traditional 

Buffalo
 Garlic-

Parmesan
  Whiskey BBQ

Habanero
Maple


