
Signatures

apples to oranges  12
calvados, italicus bergamot liqueur, 
apple liqueur, lemon, honey thyme syrup, 
orange juice, apple bitters

peachy keen   12
horse soldier straight bourbon, peach, 
domaine de canton ginger liqueur, 
lemon, ginger beer, szechuan spice bitters

basil ganglia  12
nautical gin, vanilla, elderflower,
lemon, basil syrup, club soda

the yellow ribbon  12
rekker rum, turmeric cinnamon syrup, 
lemon, coconut, ginger bitters

scottish honeymoon  12
jura 7 wood scotch, chamomile honey 
truffle syrup, cassia bark bitters 
 

bless your heart  12
wheatley vodka, fiero martini & rossi, 
lemon, grapefruit, sugar, chinola 
passionfruit liqueur, prosecco

an avocado, thanks!  12
avocado fat-washed corazon tequila, 
grapefruit, red bell pepper spiced syrup, 
ancho reyes liqueur, szechuan spice 
bitters

 

HORSE SOLDIER bourbon
tasting flight • 20 
Try all three Horse 
Soldier Bourbon offerings 
 
Ask about adding a pour 
of Commander’s Select 

urban stillhouse barrel pick
tasting flight • 45 
Try all four of our current barrel 
picks, hand selected by management

Classic variations 

bee’s knees  12
barr hill gin infused with lavender 
and butterfly pea flower tea, honey 
thyme syrup, lemon

monte on 5th 12
Horse Soldier Bourbon,
montenegro, black walnut bitters

high rye tai  12
horse soldier straight bourbon, 
rekker rum, orgeat*, dry curacao, 
lime, tiki bitters
*Contains almonds
 

 
on tap

House Old Fashioned  12
Horse Soldier Bourbon, Horse 
Soldier maple syrup, Angostura 
and Orange bitters

boulevardier  12
Horse Soldier Bourbon, campari, 
cocchi torino sweet vermouth



SHAREABLE SNACKS
mixed marinated olives   6
mixture of spiced olives, peppadews & 

pepperoncinis

warm spinach gouda dip  12
black truffle, grilled sourdough

stuffed belgian endive 12
fresh maine lobster salad, 

tarragon, mango sriracha 

Chicken liver crostini 9
bourbon, cranberries & rosemary

Starters
grilled octopus    18
romesco sauce, arugula, lemon

chilled summer pea soup    13
coconut, smoked diver sea scallops, 

turmeric oil

daily market crudo   mkt
creation of the freshest market 
driven ingredients

CHARCUTERIE  1 9
chef’s assortment of 2 meats and 2 
cheeses with accoutrements

Market  

beets & burrata  12
peppercress, passion fruit, smoked sea 

salt, candied pecans

tomato watermelon salad  12
sheep’s milk feta cheese, red onion, 

arugula, spicy balsamic dressing

BRICK STREET FARMS butter 
lettuce salad   12
smoked rogue bleu cheese, 

strawberries, buttermilk dressing

DINNER

VEAL MEATBALLS  10
pine nuts, cherries, San Marzano tomato 
sauce

jumbo shrimp cocktail   16
bloody mary cocktail sauce, tarragon 

mustard sauce

fresh lump crab salad  21
cucumber, yogurt, grapefruit, pink 

peppercorns

CRISPY enoki mushrooms  12
wakami seaweed, kimchi aioli, nori 
furikake seasoning

we source locally and use humanely 

raised sustainable products whenever 

possible



SEAFOOD

dayboat chatham cod   3 6
snap peas, leeks, cherry tomato, 

lemon honey nage

soft shell crab puttanesca  3 7
olives, capers, san marzano 
tomatoes, sautéed kale
 
spanish branzino   35
roasted peppers, cannellini beans, 
lemon thyme sauce

pappardelle   29
fresh maine lobster meat, peas, 
lemon mascarpone cream

s ides
sautéed haricots verts with 

marcona almonds  9

VERMONT GOAT CHEESE POTATO GRATIN 9

asparagus with truffle aioli  10

sautéed snap peas with leeks and 

cherry tomato  9

HAND-CUT FRIED ROSEMARY POTATOES 9

LAND

prime black angus filet, 8oz 
48 
parmesan fingerling potatoes, 

béarnaise sauce

wood grilled bison ribeye 60
roasted garlic, horse soldier 
bourbon peppercorn sauce 

COLORADO LAMB CHOPS  40 
fig & hazelnut crusted, baby 
carrots, goat cheese potato gratin

joyce farms heritage poulet 
rouge  29
haricots verts, porcini mushrooms, 
black mission figs, saba sauce

slow roasted porchetta 3 2
garlic, fennel pollen, rosemary, 
asparagus, jus natural

MASCARPONE CHEESE CAKE 1 1
cara crakine, Rekker Rum 
soaked apricots

BOMBOLONI 1 0
little sugar doughnuts, tequila 
lemon curd, nutella sauce

WARM CHOCOLATE LAVA TORTE 1 2
bourbon caramel sauce, 
hazelnut gelato

brUleeD BANANA TART 1 0
Chantilly, chocolate sauce

SELECTION OF GELATO & sorbets 9

DINNER

dess e r t



WINE
Sparkling 							     
benvolio Prosecco, venetof, Italy							       $32 |  $8
Lucien Albrecht Crement d’Alsace Brut RoSE NV, France			   $40 |  $10
Piper Heidsieck Champagne Cuvee Brut NV, France				    $66 |  $16
Bollinger Champagne ‘Special Cuvee’ Brut NV, France				    $150
Veuve clicquot yellow label, champagne, france				    $170
Billecart Salmon Champagne Brut RoSE NV, FRance				    $189
Grandial Blanc de Blancs NV Languedoc, france					    Spl i t  $10	
White
Thomas Schmitt estate ‘kabinett’ riesling, mosel, germany			   $32 |  $8 
Masi masianco, pinot grigio, Italy							       $34 |  $9
acrobat pinot gris, oregon								        $34 |  $9
Dashwood SAUvignon Blanc, Marlborough, New Zealand			   $32 |  $8
justin SAUvignon Blanc, central coast, CA						      $34 |  $9
jacques Dumont sancerre savignon Blanc 2019, loire valley, france 	 $56
Rickshaw Chardonnay Mendocino, CA						      $32 |  $8
maison albert bichot bourgogne vieilles vignes de chardonnay, burgundy, france 	 $48 |  $12
Two Sisters Chardonnay, Santa Rita Hills, CA					     $54
maison louis jadot pouilly-fuissE 2018, burgungy, france			   $60
Chalk Hill Estate Chardonnay 2017, Sonoma County, CA				   $60
Frank Family Chardonnay, Carneros, CA						      $75
Cakebread Chardonnay 2018, Napa Valley, CA					     $95

Rose
Breezette  Cotes de Provence, France						      $33 |  $8
Ferrari Carano dry sangiovese rose, sonoma county, CA			   $34 |  $9

Red
Banshee Pinot Noir 2018, Sonoma, CA							      $39 |  $10
king estate ‘inscription’ pinot noir, willamette Valley, OR			   $40 |  $10
Belle glos las alturas pinot noir 2018, Monterey county, CA			   $60 |  $15
Patient Cottat Pinot Noir le grand caillou 2013, loire valley, france	 $32 |  $8
Willamette Valley Pinot noir, 2018  Willamette Valley, Oregon		  $75
seven hills winery Merlot, walla walla valley, washington			  $36 |  $9
seghesio family vineyards Zinfandel 2018, sonoma county, CA			  $48
prisoner ‘saldo’, zinfandel 2018, california					     $54 |  $14
Nieto Malbec, Mendoza, Argentina							       $32 |  $8
miguel torres ‘cordillera’ carmenere, central valley, chile			   $4 4
prisoner ‘unshackled’ Blend, california						      $48 |  $12
j. lohr ‘pure paso’ proprietary red wine 2018, paso robles, CA			   $60
Lancaster Estate ‘Winemaker’s Cuvee’ 2016, Alexander Valley, CA		  $105
prisoner ‘derange’ blend 2016, napa valley, CA					     $205
Roth Estate Cabernet Sauvignon 2017, Alexander Valley, CA			   $48 |  $12
austin hope Cabernet Sauvignon 2019, paso robles, CA				    $60 |  $15
Hess collection ‘Allomi’ Cabernet Sauvignon, Napa Valley, CA			   $75
Kuleto Estate Cabernet Sauvignon 2015, Napa Valley, CA				   $105
penfolds cabernet shiraz bin 389 2018, South australia				   $14 4
Groth Cabernet Sauvignon 2015, Napa Valley, CA					     $150
Sebastiani ‘Cherryblock’ Cabernet Sauvignon 2015, Sonoma County, CA		 $255
Merus ‘Coombsville’ Cabernet Sauvignon 2016, Napa Valley, CA		  $300

WINE  O N  TA P B E E R
Ole! Red Sangria

Chalk Hill
Sonoma
Chardonnay

Pine ridge Chenin 
Blanc Viognier 

3 Daughters Orange Seltzer, St. Pete, FL
3 Daughters beach blonde ale, st. pete, fl
3 Daughters Key Lime Cider, St. Pete, FL
3 Daughters rose hard cider, St. Pete, FL
Motorworks V-Twin Lager, Bradenton, FL
Cigar City Margarita Gose, tampa, fl
Hidden SPrings ‘ZFG’ Pale Ale, Tampa, FL
TBBC ‘Reef Donkey’ Pale Ale, Tampa, FL
Coppertail ‘Free Dive’ IPA, Tampa, FL
Big Top Coconut Porter, Sarasota, FL
Cycle Brewing Cream & Sugar Please porter,  	
					     St. Pete, FL

$7
$7
$7
$7 
$7
$7
$9 |  16oz
$9 |  16oz
$7
$7 
$7

$8

$10

$9

BTL |  GLASS 


