
DINNER

spinach & smoked gouda dip  13
black truffle, House Fry Bread

corn & crab beignets  15
curry remoulade, salsa verde

stillhouse salad  14
little gem lettuce, fried capriole goat 
cheese, garden pickles, toasted sunflower, 
Sourdough Crouton, herb Vinaigrette

caesar salad  13   
baby romaine, shaved grana padano, Long 
peppercorn, herbed brioche croutons, 
caesar dressing, bacon bagna cauda

heirloom tomato bruschetta  15
Whipped Ricotta, Oil & Balsamic, petite
lettuce, toasted bread

Spicy Lamb meatballs  17
Freedom farms Lamb, Weisenberger grits, 
aged white cheddar, sambal & mint tomato 
sauce

Charcuterie  21
Chef’s assortment of 2 meats, 2 cheeses & 
accoutrements

Fresh Baked bread  6
banjobakes fresh baked sourdough, 
whipped seasonal butter

bison filet  59
lyonaisse fingerling potatoes, herbed
bourbon butter

seafood bucatini  33
fresh seafood, lemon & herb cream sauce, 
shaved grana padano

pan seared wild caught salmon  33
garlic & herb raosted potatoes, sautÉed 
spinach, moroccan aioli

sauteed gulf shrimp  27
weisenberger grits, local white cheddar, 
cajun cream

stillhouse bourbon burger  21
Black Hawk Wagyu, Local white cheddar, 
bourbon glaze, banjobakes pretzel bun,
handcut fries 

fried chicken florentine  25 
creamy spinach stuffed, grilled asapragus, 
tomato-bacon jus

grilled prime pork chop  37   
garlic butter broccolini, caramelized onion 
& white cheddar spoonbread, hsb maple-
mustard demi

Steak Frittes  mkt$
CHef’s daily steak selection, hand cut fries, 
demi-glace

s ides
hand cut fries 5

Roasted Fingerling potatoes  7
local white cheddar weisenberger grits 5

grilled ASPARAGUS 11
SAUTÉED EXOTIC MUSHROOMS  13

GARLIC BUTTER BROCCOLINI  7
bourbon, bacon & brussels 9

small house salad 5

starters

mains

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.”


