THE

ALLIS

SMALLS
Almonds & olives marcona, castelvetrano, taggiasca 6
Soft pretzel bites honey mustard, warm beer cheese 6
Deviled eggs blue crab, tarragon, dijon, old bay 8
Burrata vine tomatoes, basil, sourdough 16

Tuna crudo avocado, spring onion, ginger, coriander 14

Fluke ceviche corn, habanero, sweet potato, lime, red onion 14
Grass-fed Wagyu tartare mustard, cornichon, house sourdough 12
Grilled short rib cheddar, taleggio, onion, brioche bun 12

DIPS
Avocado & chickpea
Spinach & artichoke

Roast carrot & ginger
choice of house-made breads or crudite

Cured meat & cheese board 18/27
local selection, chicken liver pate, preserves, pickles, sourdough

SALADS
Kale Caesar brussels sprouts, broccoli, sourdough, parmesan 6/11
Chopped guinoa, corn, shishito, feta, sun-dried tomato 7/13
Leaves breakfast radish, pea tendrils, ramp ranch 7/13

add: poached egg 3 / rotisserie chicken 5 / smoked salmon 6

FLATBREAD
Tomato & pesto pine nuts, fresh chevre, pecorino 11
Wild mushroom hen of the woods, beech, ramps, feta 12

Prosciutto arugula, walnuts, ricotta, pickled grapes 14

Taxes and discretionary service not included. Please inform your server of any allergies or

dietary practices. We support local, sustainable & organic sources; gluten-free options available.




THE

ALLIS

WHISKEYS

WHISKEY/BOURBON

Baker’s 7 Year
Basil Hayden’s

Blantons

Buffalo Trace

Bulleit Bourbon

Crown Royal

Evan Williams Single Barrel
Four Roses Single Barrel
George Dickel Barrel Select

Jack Daniel’s

Jefferson’s Kentucky Straight Bourbon

Maker’s Mark

Woodford Reserve

RYE

Benjamin Prichard’s Rye
Bulleit Rye

High West Rendezvous Rye

Templeton Rye

BLENDED

Dewar’s 12 Year

Dewar’s 15 Year

Johnnie Walker Black Label

SINGLE MALT

Auchentoshan Three Wood
Glenfiddich 12 Year
Glenlivet 12 Year
Glenmorangie 10 Year
Lagavulin 16 Year
Laphroaig 10 Year
Macallan 12 Year

Macallan 18 Year

Oban 14 Year

Talisker 10 Year

Tamdhu 10 Year

IRISH WHISKEY
Greenspot Pot Still
Jameson

Redbreast 12 year




