NEIGHBORHOOD SERVICES

Honest Food & Drink in the American Tradition

STARTS & SMALLS

SOUP DU JOUR 9

HOT BROWN TOTS 17
turkey / applewood-smoked bacon / blistered tomato
pecorino / mornay sauce

TRIPLE CROWN 15
pimento cheese / hummus / bénédictine
grilled pita / crudités

SWEET CHILI CAULIFLOWER 13

red fresno / aleppo / sesame seeds

CHICKEN WINGS 19
breaded chicken wings / celery / ranch

buffalo, lemon pepper dry rub, original voodoo

or creamy sweet chili sauce

THE MEATBALLS 16
ground chuck & brisket / original voodoo sauce
DEVILED EGGS ¢f 16

crispy applewood-smoked bacon / parmesan frico
bourbon-smoked black pepper

SALADS

+chicken 8 +shrimp 9 +salmon* 11 +steak* 13

QUINOA & KALE gfvg 14
shishito / tomato / red onion / cucumber / radish
chickpeas / pecorino / white balsamic vinaigrette

CAESAR 18
romaine / white anchovy / gremolata / pecorino

COBB ¢f 19
baby romaine / iceberg / avocado / cherry tomato

cucumber / egg / red onion / applewood-smoked bacon

pepper jack / burnt honey vinaigrette

SANDWICHES

sea-salted russet frites or kale & quinoa salad

CRISPY CHICKEN 20
iceberg / tomato / chow-chow
honey dijonnaise / brioche bun

DOUBLE SMASH BURGER* 21
two angus chuck & brisket patties / cheddar / lettuce

tomato / minced pickle & onion / secret sauce

+fried egg* 2

+applewood-smoked bacon 3

MEMBERS ONLY 18
roasted turkey / chopped applewood-smoked bacon

avocado / lettuce / tomato / bénédictine / sourdough

sub grilled chicken breast +3

THE BEEFY 19
shaved beef / swiss / dijon mayo

caramelized onions / toasted pretzel roll

rosemary au jus

LARGE PLATES

SOUP/SALAD/WRAP COMBO 19

choose any combination of two from below:

soup du jour

wrap: grilled chicken / applewood-smoked bacon
chopped romaine / caesar dressing / honey-wheat wrap

house salad: mixed greens / fresh blueberries
shredded carrot / tricolor peppers / balsamic vinaigrette

ROASTED CAULIFLOWER gfvg 25
tahini-marinated cauliflower / hummus

kale & quinoa salad / zhoug / red pepper aioli

+salmon* 11

BBQ-SPICED GULF SHRIMP 27

manchego & cheddar grits / original voodoo sauce

SIDES &

PENNE VODKA 26
charred tomato vodka sauce / grana padano
gremolata breadcrumb / whipped ricotta / chives

+chicken 8 +salmon* 11
+shrimp 9 +the meatballs 12
FISH & CHIPS df 29

atlantic cod / coleslaw / sea-salted russet frites
classic tartar

CHICKEN BRUSCHETTA 30
breaded chicken cutlet / tomato & caper relish
balsamic drizzle / manchego polenta / grana padano

STEAK FRITES* 37
flank steak / sea-salted russet frites
original voodoo sauce

SUCH

SEA-SALTED RUSSET FRIES 8
LI'L KALE & QUINOA gfvg 9
MAC & CHEESE 10

ROASTED BRUSSELS g¢f df 10
woodford reserve bourbon vinaigrette
crispy applewood-smoked bacon / spiced maple

DESSERTS

CHOCOLATE BROWNIE 12
bourbon / salted caramel
ala mode

LEMON BAR n 11
shortbread crust / lemon curd / whipped cream
strawberry jam / toasted pistachio

gluten-friendly bread available upon request

gf gluten-friendly vg vegan

n contains nuts/peanuts df dairy-free

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of
foodborne illness. Please notify us of any food allergy. Our Kitchen & Bar uses nuts, dairy, eggs, gluten and the like.

18% gratuity will be added for parties of 6 or more.



SIGNATURE

COCKTAILS

LA MIMOSA (1920 COLLECTION) 17
flight of three seasonal offerings
THE QUEEN MARY 16

tito’s handmade vodka / bloody mary mix / worcestershire
+ applewood-smoked bacon 3
+ask server to make it spicy

THE VENETIAN BLUSH 15
prosecco / peach syrup
THE BURNING DAISY 16

corazédn blanco tequila / jalapefno / cilantro / lime
cointreau / tajin

LA BUENA SUERTE (GOOD FORTUNE)
bacardi rum / strawberry / basil / lime juice
simple syrup / soda water

THE DANCING GOAT

tito's handmade vodka / frangelico
simple syrup / kahlta / heavy cream
double-shot of espresso

TEN DOORS BELOW HOUSTON STREET
castle & key restoration rye / sweet vermouth
angostura bitters / blackberries / sage

NON-ALCOHOLIC COCKTAILS

THE HERBALIST 10
pompeii seed syrup / mint / basil / ginger / cinnamon
chili / moroccan mint tea / oat milk

STRAWBERRY SILKS 10
strawberry cream / mint / rosemary / lemon / honey
vanilla / spiced ginger beer / tropical fruit silk cream

BLUEGRASS MIST 11
matcha / oat milk / peach syrup / coconut / ginger
honey / maple / blueberries / bourbon vanilla / nutmeg

FIRST HARVEST
basil / honey / mandarin syrup / coconut water
cinnamon / vanilla / lime / sparkling water

BARREL HOUSE CREAM
double espresso / orange & fig syrup / basil
brown sugar / oat milk / dehydrated orange wheel

BASIL IN BLOOM
strawberry & basil shrub / lemonade

BEERS

DRAFT
MICHELOB ULTRA 9
pilsner, MO
BLUE STALLION CZECH PILS 12
pilsner, KY
OMNI LOU BLUEGRASS HAZE 14

ipa, country boy brewing, KY

GOODWOOD
bourbon barrel stout, KY

DOC'S HEFE

hefeweizen, gravely brewing, KY

WEST SIXTH
ipa, KY

ROTATING HANDLE 13
ask your server about today's drafts

WINES

6oz 9oz
SPARKLING
LUNETTA PROSECCO, VENETO, ITA 13
WHITE
ROSE GOLD ROSE, COTES DE PROVENCE, FRA 15 21
PINE RIDGE CHENIN BLANC/VIOGNIER, CA 13 19
DECOY BY DUCKHORN SAUVIGNON BLANC, CA 13 19
KENDALL-JACKSON CHARDONNAY, CA 13 19
RED
J. LOHR PURE PASO RED BLEND, CA 19 22
LIBERTY SCHOOL CABERNET SAUVIGNON, PASO ROBLES, CA 13 19
MEIOMI PINOT NOIR, CA 15 20
BODEGAS CATENA MALBEC, ARG 13 19
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