HANDHELDS

Pub fries are included with all sandwiches. All burgers served medium by default.

Truffle or candied bacon your fries, 3.99. | Substitute gluten-free bun, 3.99. | Add candied bacon, 3.99

HARD TRUTH WHISKEY BURGER
Hand-pressed beef topped with white
cheddar, caramelized onion, and
butter lettuce, finished with candied
bacon, Hard Truth whiskey glaze, and
garlic aioli on a toasted brioche
bun.|18.99

THE BLACK SHEEP

A bold blend of lamb with balsamic
bacon jam, apple butter, caramelized
onion, blue cheese crumbles,
sun-dried tomato, and baby spinach
on warm rosemary focaccia—rich,
savory, and unapologetically
indulgent. | 22.99

SMASH BURGER

Two smashed beef patties seared until
crisp, stacked with American cheese,
caramelized onion, butter lettuce, and
bistro sauce on a toasted brioche
bun.|17.99

Add a third patty | 4.99

DESSERT 0

MAPLE BOURBON CHICKEN

Grilled chicken breast layered with
caramelized onion, pepper jack cheese,
bourbon barrel stave smoked bacon,
and our maple bourbon barbecue
sauce. Finished with butter lettuce on a
toasted brioche bun. | 17.99

BIRDS & BEES

Hand-breaded fried chicken breast
glazed in our house hot honey,
finished with double white cheddar
and Hard Truth whiskey pickles on a
toasted brioche bun. | 17.99

THE HONEST BEAN O

A hearty black bean patty topped with
crisp butter lettuce, fresh tomato, red

onion, and house-made garlic aioli on
a toasted brioche bun. | 15.99

STILLAGE STACK

House-smoked pulled pork stacked with
Swiss, cheddar, and three-cheese mac &
cheese on griddled rye toast. Finished
with balsamic bacon jam, original
barbecue, Tabsco fried onions, and Hard
Truth whiskey pickles—gooey, smoky,
and gloriously messy. | 19.99

BARREL SMOKED PULLED PORK
House-smoked pulled pork in maple
bourbon barbecue stacked with
cheddar cheese, fresh vinegar slaw, and
Tabasco onions on a toasted brioche
bun.|17.99

SMOKED PORK LOIN BLT

Slow smoked pork loin, bourbon barrel
stave smoked bacon, butter lettuce,
fresh tomato, and mayo on rye

bread. | 16.99

SIX LAYER SIN

A towering, shareable, slice of six-layer chocolate cake
stacked with rich chocolate frosting—deep, dark, and

unapologetically indulgent. | 15.99

CLASSIC TIRAMISU

Layers of espresso-soaked ladyfingers folded with rich
mascarpone cream and finished with a dusting of

cocoa. | 12.99

AFTER DINNER DOUBLE DATE

A perfect pairing of classic New York-style cheesecake
and traditional tiramisu—two timeless desserts,

served together for sharing. | 19.99

PROOF IN THE PUDDING

Warm, indulgent bread pudding soaked in rich cream and
finished with a house bourbon infusion. A timeless dessert

with a spirited twist. | 11.99

BOURBON PEACH COBBLER

Fresh peaches in Hard Truth Bourbon sauce with a flaky
crust. Served with vanilla bean ice cream. | 11.99

THE NEW YORK STANDARD
Rich and decadent cream cheese in a graham cracker crust

drizzle. | 10.99

with your choice of caramel, chocolate, or strawberry

SIDES

PUB FRIES | 4.99

COLLARD GREENS | 5.99
ROASTED CARROTS | 5.99

TRUFFLE PARMESAN FRIES | 6.99
CANDIED BACON FRIES | 6.99

Substitute any side below with any sandwich, add 3.99.

YUKON GOLD MASHED POTATOES | 4.99
SAFFRON RICE | 5.99

SIDE SALAD (HOUSE OR CAESAR) | 5.99
SWEET CORN | 5.99

SOUTHERN GREEN BEANS | 5.99
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SIGNATURE PULLED PORK NACHOS @

Tri-color tortilla chips layered with slow-smoked pork
shoulder, fresh vegetables, melted cheddar, classic
barbecue sauce, and finished with our house-made
peppercorn ranch. | 16.99

Vegetarian, 12.49 O | Add Quaff ON! Beer Cheese, 3.99

CRAFT BREAD & SPREAD

White cheddar Fresno biscuits and a fresh sourdough
boulé featuring a sweet fire butter candle served
alongside pimento cheese, pepper jelly, and olives -
perfect for sharing. | 15.99

SOUP & SALAD

FAMOUS HOUSE SMOKED WINGS &

A pound of assorted flats and drummies, marinated in
house-made chile rub and smoked daily over hickory.
Tossed in your choice of barbecue, hot honey, Buffalo, or
maple bourbon sauce. | 17.99

Add an additional 1/2 pound | 7.99

WILD GAME SKILLET

A bold showcase of rotating house-made wild game
meatballs served with a vibrant Fresno chili sauce and
grilled toast points. | 17.99

BAVARIAN PRETZEL & BEER CHEESE O

A classic Bavarian soft pretzel served warm with creamy
Quaff ON! beer cheese and house-made honey Dijon
mustard. | 15.99

House-made dressings: Peppercorn ranch, creamy bleu cheese, lemon poppyseed, Caesar

Add grilled chicken, 4.99 | Add roasted salmon, 10.99

WEDGE SALAD

Cold, crisp iceberg wedge, bourbon barrel stave
smoked bacon, cherry tomato, bleu cheese crumbles,
green onion, chimichurri, house-made peppercorn
ranch. | Entree, 14.99, Shareable, 20.99

CAESAR SALAD

Fresh hearts of romaine tossed in our creamy
house-made Caesar dressing with savory croutons
and finished with shaved parmesan. | Entree, 13.99,
Shareable, 19.99

SPINACH SALAD

Fresh baby spinach tossed in house-made lemon
poppyseed dressing topped with bourbon barrel stave
smoked bacon, red onion, sun-dried tomato, and
house-made candied walnuts. | Entree, 14.99,
Shareable, 20.99

ENTREES

BUSTED KNUCKLE CHILI

A hearty portion of chili with Quaff ON! Busted
Knuckle—-marinated beef, fire-roasted tomatoes, chile,
onion, and green pepper in a bold, spicy tomato broth.
Topped with cheddar cheese and onion. | Cup, 7.99,
Bowl, 9.99

INDIANA CORN CHOWDER

A savory cream soup featuring bi-color Indiana corn,
Yukon gold potatoes, sweet onion, and garlic, enriched
with bourbon barrel stave smoked bacon for a deep
smoky finish. | Cup, 7.99, Bowl, 9.99

TOMAHAWK PORK CHOP

A bone-in pork chop smoked and stuffed with bleu
cheese crumbles and a chargrilled finish. Served with
saffron rice and southern green beans and finished
with a bold fig gastrique. | 36.99

RACKHOUSE PORK RIBEYES

Twin pork ribeyes marinated in pineapple barbecue
sauce, served with creamy Yukon Gold mashed
potatoes, sweet corn off the cob, and house-made
bacon barbecue. | 27.99

HARD TRUTH BOURBON GLAZED SALMON
Eight-ounce skin-on salmon filet glazed with bourbon
sauce and served with creamy Yukon Gold mashed
potatoes and slow-simmered collard greens. | 25.99

STILLHOUSE STREAM TROUT

Chargrilled trout served over golden saffron rice with a
fresh tomato salad dressed in our house-made lemon
poppyseed dressing - light, bright, and

refreshing. | 23.99

QUAFF ON! BEER BATTERED FISH & CHIPS

Alaskan cod battered in Quaff ON! Six Foot Blonde and
fried until crisp. Served with pub fries and our
house-made tartar sauce. | 20.99

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of foodborne illness.

This facility uses milk, eggs, wheat, soy, tree nuts, peanuts, shellfish, sesame, and fish in some products.

OF BISON & RYE

House-smoked Indiana Bison brisket served over Yukon
gold mashed potatoes and baby carrots, accented with
Tabasco onions. Finished with a rich house-made rye
whiskey gravy. | 28.99

MOONSHINER'S MEATLOAF

House-made meatloaf of seasoned ground chuck and
pork, finished with house smoked tomato gravy and
crispy Tabasco fried onions. Served with Yukon Gold
mashed potatoes and slow-simmered collard

greens. | 23.99

CHICKEN BISCUIT REVIVAL

Golden fried chicken, hand-breaded in our signature
blend of herbs and spices served atop fresh Yukon gold
mashed potatoes, sweet corn, and our house-made white
cheddar Fresno biscuit. Finished with a velvety chicken
veloute. | 23.99

GARLIC GRUYERE CHICKEN

Twin grilled chicken breasts over pasta with a creamy
garlic-gruyére sauce studded with sun-dried tomatoes,
simmered with chicken broth, Italian herbs, and a touch
of red pepper. Finished with wilted spinach and

basil. | 22.99

O Vegetarian Friendly
@ Gluten free
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