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SALAD PLATES

EMERALD ISLE EDAMAME =5
SWEET POTATO FRIES 253
DEATH VALLEY SALSA 89

Pineapple-Habanero Salsa with chips

WHISKEY WAFFLE FRIES 895

Maple Chili < Rémoulade - Buffalo Bleu Cheese Crumbles

CHICKEN NUGGS 10.95
Breaded boneless chicken with choice of sauce
WINGS 13.95

Slow braised in a homemade buttermilk and chicken stock then deep fried ~ Mild «
Hot - Teriyaki « Apple Honey « Lemon Pepper - Maple Chili

PORK BELLY AND SLAW WRAP 9-95

Sauteed pork belly, Asian slaw, parmesan, rémoulade sauce in a flour tortilla

LAVA SHRIMP WRAP - 995
Sauteed shrimp, shredded lettuce, parmesan, lava sauce in a flour tortilla
BUFFALO CHICKEN DIP 10.95
Served with seasoned house made tortilla chips

EDAMAME HUMMUS 8.95
Served with seasoned house made tortilla chips, celery and carrots
POT STICKERS 10.95

Japanese style deep fried pot stickers with a sesame and soy dipping sauce

PIG SANDWICH 13.95

Panko breaded pork loin, Asian slaw, katsu sauce, wasabi mayo. Choice of side

FRIED PIG PLATE 15.95

Panko breaded pork loin with katsu sauce, steamed white rice, mixed
greens, miso-ginger

TERIYAKI CHICKEN PLATE 16.95

Grilled teriyaki chicken breast, sautéed vegetables; steamed white rice

FAR EAST CHICKEN BOWL 13.95

Grilled teriyaki chicken served over bowl of steamed white rice with pickled
ginger and scallions

TOKYO BEEF BOWL 14.95

Braised beef, mushroom and onion over bowl of steamed white rice with
pickled ginger and scallions . . . Japanese Soul Food

KATSU CURRY RICE 15.95

Japanese curry gravy over bed of rice and panko breaded pork loin

WHISKEY HOUSE SALAD 10.95

Mixed greens, tomato, Sweet red onion, carrots, mushrooms, sweet
cucumber, parmesan

~ADD CHICKEN $5 ~SHRIMP $6

CAESAR SALAD 10.95

~ADD CHICKEN $5 ~SHRIMP 56

BANZAI SEAWEED SALAD 895

Japanese seaweed salad with crab, sweet cucumber, pickled ginger over
mixed greens

&S Contains Peanut Product

ALL BURGERS ALSO AVAILABLE WITH YOUR CHOICE OF:
VEGGIE PATTY OR GRILLED CHICKEN

CHOICE OF SIDE: VEGGIES ADD $1 « SIDE SALAD/CAESAR ADD $3
ONION RINGS ADD $1

Our burgers are cobked to medium well (slightly pink center) unless otherwise specified.

THE WB(K) BURGER

Our basic burger.

ADD CHEESE $1.00 / ADD APPLEWOOD SMOKED BACON $2.00

Choice of Cheeses: sharp cheddar, smoked ghost pepper jack, provolone,
swiss, smoked gouda. Choice of Bun: Brioche bun, kaiser roll or
croissant.

12.95

CALI 15.95

Avocado, sweet cucumber, tomato, applewood smoked bacon, fresh
Jalapeno, provolone, citrus aioli, Brioche bun

DEVIL’S PEAK 15.95

Death Valley Salsa, fresh jalapeno, applewood smoked bacon, smoked
ghost pepper jack, sriracha sauce, wasabi mayo, Brioche bun

TERIYAKI 14.95

Teriyaki, fresh grilled pineapple, smoked gouda, Asian house white, Brioche bun

ERilig

ELWAY 15.95

2 Super Bowl onion rings, bbq sauce, applewood smoked bacon, sharp
cheddar, croissant bun

THE METRO 14.95

Classic garlic sautéed mushroom swiss burger, Brioche bun . . .
solid and old school, just like the joint next door
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CHILI PIMENTO CHEESE 14.95

Just what it says ... . chili and pimento cheese, on a burger, Brioche bun

BREAKFAST 15.95

Fried egg, applewood smoked bacon, sharp cheddar, syrup, croissant bun with
French toast en glaze & side of hash browns

TCB oS 14.95

Smooth peanut butter, sliced banana, applewood smoked bacon, honey,
croissant bun...Good enough for THE KING, good enough for you!
“Thank you. Thank you very much.”

BLEU BUFFALO 15.95

Bleu cheese crumbles, buffalo sauce, sweet cucumbers, tossed mixed
greens in ranch dressing, Brioche bun

THE REMEDY 15.95

Fried pickle chips, applewood smoked bacon, Swiss cheese, horseradish aioli,
kaiser roll

THE SINK 16.95

Hashbrowns, grilled onions, bacon, chili, cheddar cheese, fried egg, fresh
jalapenos, croissant bun. Everything but the Whiskey Bar (kitchen) sink!

WAFFLE FRIES 3.95
SWEET POTATO FRIES 395
ONION RINGS 4.95

FRESH VEGGIES - sauteep or sTeamED 4-95

SIDE SALAD/CAESAR 6.95

SAUCES 50¢

Teriyaki - Katsu - Maple Chili - Rémoulade - Apple Honey -
Citrus Aioli - Wasabi Mayo - Coconut Cream - Buffalo -
Lava - - BBQ

DRESSINGS

Miso-Ginger Vinaigrette - Asian House White - Caesar -
Ranch - Bleu Cheese - Honey Dijon - Balsamic Vinaigrette -
Fat Free Italian

WARNING: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.
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SODA

Coke - Diet Coke - Coke Zero - Mr. Pibb - Sprite
Bargq’s Root Beer - Hi-C Pink Lemonade - Ginger Ale

2.95

SWEET/UN-SWEET TEA 2.95

RED BULL

4

COFFEE

3

BOTTLES

A NIGHT ON PONCE IPA
ABITA PURPLE HAZE
BLACK WiDOW CIDER

BLUE MOON
BoLD RocK SEASONAL CIDER
BUDWEISER
BuD LIGHT
COORS LIGHT
CORONA
CREATURE COMFORTS
SEASONAL
CREATURE COMFORTS
TRITONIA GOSE
CREATURE COMFORTS
TROPICALIA IPA
Dos EqQuis LAGER
DR. ROBOT BLACKBERRY
LEMON SOUR
FAT TIRE
GOLDEN MONKEY
BELGIAN TRIPEL
HappYy DAD FRUIT PUNCH
HIGHLAND GAELIC ALE
HiGH NOON PEACH
Hop DANG DiGGITY IPA
KOPPARBERG STRAWBERRY
& LIME CIDER
MICHELOB ULTRA
MILLER LITE

MONTUCKY COLD SNACK
NAKED P1G PALE ALE
ORANGE BLOSSOM PILSNER
PHINIZY SWAMP THING
SHINER BocCkK
SCHOFFERHOFER
GRAPEFRUIT HEFEWEIZEN
SCOFFLAW POG BASEMENT
STELLA ARTOIS
STELLA CIDRE
STONE BUENAVEZA SALT
& LIME LAGER
STRONGBOW
SWEETWATER 420
SWEETWATER BLUE
THREE TAVERNS
UKIYO LAGER
TRUCK STOP HONEY
BROWN ALE
WHITE CLAW BLACK CHERRY
HARD SELTZER
WHITE CLAW TANGERINE
WHITE ZOMBIE WHITE ALE
Wickep WEED
PERNICIOUS IPA
WiLD HEAVEN EMERGENCY
DRINKING BEER

YUENGLING

DRAFT

AcCE PEAR CIDER
CREATURE COMFORT CLASSIC CITY LAGER
GUINNESS
HOBNAIL IPA
MONDAY NIGHT BLIND PIRATE IPA
SAVANNAH RIVER DYNAMITE BROWN
SAVANNAH RIVER NO JACKET REQUIRED
WILD LEAP LOCAL GOLD BLONDE ALE
U.F.O. WHITE
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