
P R O M I S C U O U S  G I R L    $ 1 5
21 seeds valencia orange tequila. blanc vermouth. mint.

L I T T L E  M I S S  T H A N G   $ 1 5
tanqueray gin. grapefruit.  elder�ower. lemon.

Y O U  H A D  M E  A T  H E L L O    $ 1 3
deep eddy vodka. chambord. rosemary. bubbles.

S H A K E  Y O U R  T A I L  F E A T H E R    $ 1 6
cruzan blackstrap rum. pineapple. campari.

L A V E N D E R  L A D Y  L O V E    $ 1 5
conniption gin. lavander. lemon.

S K R E W E D  U P  I N  T H E  H E A D    $ 1 5
skrewball whiskey. cinnamon. vanilla. orange. 

A P P L E  P I C K I N ’  S E A S O N   $ 1 6
blade & bow bourbon. apple. ginger. thyme.

P O U R  D E C I S I O N S    $ 1 7
pinhook rye. aperol.  montenegro. 

C H R I S T M A S  I N  T H E  K E Y S     $ 1 6
coconut rum. pineapple. cream. 

N O N - A L C O H O L I C

R U M  P U N C H  H O L D  T H E  R U M    $ 8
pineapple. orange. cranberry.

M U L I N G  A R O U N D     $ 8
apple. ginger beer. l ime.

C H I L L  A S  A  C U C U M B E R    $ 8
cucumber. mint. l ime. soda.

 C O C K T A I L S

 

F L I G H T  
O N E  O Z  P O U R  E A C H *

F A M I L I A  D E  C Ó D I G O  T E Q U I L A  $ 4 5

B L A N C O

R O S A

R E P O S A D O

A Ñ E J O

D O W N  T H E  R A B B I T  H O L E  W H I S K E Y   $ 4 0

B O X E R G R A I L  R Y E

C A V E H I L L

D A R E N I N G E R  S H E R R Y  C A S K

H E I G O L D

 

T P H  C L A S S I C S

  
W H A T  S H E ’ S  H A V I N G     $ 1 5

deep eddy vodka. passionfruit.
mango. coconut. bubbles.

P R I S O N E R  M A N H A T T A N   $ 2 0
 burning chair single barrel. sweet vermouth. bitters.

M E E T  Y O U R  M A K E R   $ 1 7
maker ’s mark. dark cherry. orange bitters.

F I G G I N  A I N ’ T  E A S Y   $ 1 8
makers 46. �g. cinnamon. orange.

(try it smoked) 



S A L A D S
T H E  P O R T E R ’ S  H O U S E . . . . . . . . . . . . . . 1 0

local greens. shaved veggies. 

parmesan. balsamic. pecans.

I C E B E R G  W E D G E . . . .  . . . . . . . . . . . . . . . . . . . . 1 2

heirloom tomatoes. bermuda onions. 

bacon. creamy gorgonzola dressing.

C L A S S I C  C A E S A R . .  . . . . . . . . . . . . . . . . . . . . 1 1

multi-grain croutons. asiago. 

black pepper caesar dressing.

H E I R L O O M  T O M A T O - M O Z Z A R E L L A . . . . . 1 3

basil pesto. honey balsamic glaze.

W I N T E R  S A L A D . . . . . . . . . . . . . . . . . . . . . . 1 3

local mixed greens. roasted butternut 

squash. chevre. toasted walnuts. pears. 

pomegranate vinaigrette. 

S T A R T E R S
P I M E N T O  C H E E S E  B E I G N E T S . . . . . . . . . . . . . . . . . 1 0

bacon aioli .    

S H R I M P  C O C K T A I L . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8

cocktail  sauce. horseradish gremolata.

P . E . I .  M U S S E L S .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6

garlic.  shallots. spicy nduja sausage. 

roasted tomatoes. basil.  toasted artisan �atbread.

C R A B  C A K E S  ( 2 ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 4

red ale remoulade. roasted sweet corn relish.

S E S A M E  S E A R E D  T U N A * . . . . . . . . . . . . . . . . . . . . . 1 5

chilled soba salad. wakame. shoyu-wasabi aioli .

S A U T E E D  N C  S H R I M P . .  .  .  .  .  . .  .  .  .  .  .  . .  . . . . . . . . 1 8

garlic.  roasted tomatoes. lemon herb beurre blanc.

baguette. 

W A G Y U  B E E F  C A R P A C C I O * . . . . . . . . . . . . . . . . . . . 1 6

local daikon. arugula. horseradish gremolata. 

tru�e aioli .

S A U S A G E  B O A R D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6

andouille & wild boar sausage. pickled vegetables. 

mustard. country bread.

S M O K E D  S A L M O N * . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 0

pickled local beets. georgia chevre creme fraiche. 

bermuda onions. capers. dill.  country bread.

S H A R E A B L E  B O A R D S
L A N D . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 0
assorted selection of artisanal 
meats & cheeses. pickled vegetables 
& condiments. crostini.

S E A * . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 0
shrimp cocktail(8).  crab cakes(2).  
lobster tails(2).  sesame seared tuna. baguette.

  S H A R E A B L E  S T E A K
3 6 O Z  P O R T E R H O U S E * . . . . . . . . . . . . . . . . 1 7 5
mashed potatoes. farm veg. steak sauce.



S T E A K  T E M P E R A T U R E S :

 

* these items are served raw or undercooked, or contain (or may 
contain) raw or undercooked ingredients.  consuming raw or 
undercooked meats, poultry, seafood, shell�sh or eggs may 

increase your risk of foodborne  illness, especially if you have 
certain medical conditions.

A  L A  C A R T E  S T E A K S
1 0  O Z  P R I M E  S I R L O I N *  . . . . . . . . . . . . . . 3 2

8  O Z  F I L E T  M I G N O N *  . . . . . . . . . . . . . . 5 9

1 6  O Z  P R I M E  R I B E Y E *  . . . . . . . . . . . . . . 6 5

1 6  O Z  P R I M E  N Y  S T R I P * . . . . . . . . . . . . . 5 9

    

A D D I T I O N S

H E R B  O R  B L U E  B U T T E R  . . . . . . . . . . . . . . 3

     L E M O N  G A R L I C  S H R I M P  ( 4 ) . . . . . . . . . . 1 5

     L O B S T E R  T A I L  ( 6  O Z ) . . . . . . . . . . . . . . 2 9

     C R A B  C A K E S  ( 2 )  . . . . . . . . . . . . . . . . . . 2 4

     S E A R E D  S C A L L O P S  ( 2 )  . . . . . . . . . . . . . 2 0

S T E A K  S A U C E S :
C H I M I C H U R R I  :  T P H  S T E A K  S A U C E  :  P E P P E R C O R N  C R E A M  :  H O R S E R A D I S H  C R E A M

S I D E S
M A C  N  C H E E S E . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5
cavatappi. mornay.          ADD LOBSTER (3oz)   + 12

M A S H E D  P O T A T O E S . . . . . . . . . . . . . . . . . . . . . . . 9
white pepper. chives.

M U S H R O O M S  &  O N I O N S . . . . . . . . . . . . . . . . . . . . . . 1 0
herb butter.

P O T A T O  A U  G R A T I N . . . . . . . . . . . . . . . . . . . . . .. . . . 1 2
mornay sauce. cheddar cheese.

B R O C C O L I N I . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0
garlic.  shallots. white wine.

R O A S T E D  A S P A R A G U S . . . . . . . . . . . . . . . . . . . . . . . . 1 0
garlic.  shallots.

C R E A M E D  S P I N A C H . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0
parmesan. smoked bacon. crispy sunchokes. 

B R U S S E L  S P R O U T S . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0
balsamic-�g glaze.

E N T R E E S
S A U T E E D  C H I C K E N . .  . . . . . . . . . . . . . . . . . . . . . . . 2 8

bone-in. mashed potatoes. broccolini.  

mushroom pan sauce.

P A N  S E A R E D  S C A L L O P S  . . . . . . . . . . . . . . . . . . . . 5 2

white bean ragout. winter greens. sopressata. 

kohlrabi-daikon slaw. 

B R A I S E D  S H O R T  R I B . .  . . . . . . . . . . . . . . . . . . . . . 4 4

haricot verts & tomatoes. mashed potatoes.

port wine-cola jus. pecan gremolata.

P A N  R O A S T E D  V E R L A S S O  S A L M O N * . . . . . . 3 6

roasted heirloom tomato risotto. parsley & dill

emulsion. English pea-herb pesto.

B L A C K  G R O U P E R . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4 6

sweet corn & smoked bacon risotto. 

citrus-caper beurre blanc.

B O N E - I N  C H E S H I R E  P O R K  C H O P * . . . . . . . . 4 2

local sweet potato hash. sage pan sauce.

W H O L E  F I S H . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . M K T

mediterranean olive relish. citrus pan sauce.

 

  

 

 

R A R E  /  C O O L  R E D  C E N T E R   : :   M E D - R A R E  /  W A R M  R E D  C E N T E R

M E D I U M  /  H O T  P I N K  C E N T E R   : :   M E D I U M - W E L L  /  T O U C H  O F  P I N K

W E L L- D O N E  /  C O O K E D  T H R O U G H  +  C H A R R E D



 

 

W I N E  B Y  T H E  G L A S S

S P A R K L I N G
T E N T A T I O N  C R E M A N T  B R U T  ( F R ) . . . . . . . . . . . 1 4

V A Z Z O L A  P R O S E C C O  ( I T ) .  . . . . . . . . . . . . . . . . 1 2

W H I T E
T A L B O T T  K A L I  H A R T  C H A R D O N N A Y  ( C A ) . . . . . 1 5

L E  G A R E N N E  S A N C E R R A  ( F R ) . . . . . . . . . . . . . . . . . 1 5

D R .  L O O S E N  R I E S L I N G  ( G E R ) . . . . . . . . . . . . . . . . . 1 3

F L O W E R  A N D  T H E  B E E  T R E I X A D U R A  ( E S P ) . . . . . . 1 2

O Y S T E R  B A Y  S A U V I G N O N  B L A N C  ( N Z ) . . . . . . . 1 1

B A D G E  B L U E  S T E E L  C H A R D O N N A Y  ( C A ) . . . . . . 1 0

S A S S I  P I N O T  G R I G I O  ( I T ) . . . . . . . . . . . . . . . . . . . . 1 0

R O S E
B L A C K B I R D  V I N E Y A R D S  A R R I V I S T E  ( C A ) . . . . . . 1 6   

S T U D I O  B Y  M I R A V A L  ( F R ) . . . . . . . . . . . . . . . . . 1 4

  

F L I G H T S

      G O I N G  B A C K  T O  C A L I  -  $ 4 5

C A T E R W A U L

T Y R O S

S E X U A L  C H O C O L A T E

J U S T I N

  F O R  T H E  N I G H T  -  $ 3 0

A L C H E M I S T  P I N O T  N O I R

R U B E N T I S  R O S E

A B B O N A  F A V O R I T A

T E N T A T I O N  C R E M A N T  B R U T

T H E  A D V E N T E R O U S  T Y P E  -  $ 5 0

P O W E L L  &  S O N  ' R I V E R S I D E '  G S M

T E Z Z A  " A M A R O N E  D E L L A  V A L P O L I C E L L A "

L A  R I O J A  A L T A  " V I Ñ A  A R D A N Z A  R E S E R V A "

R O T E M  &  M O U N I R  S A O U M A  " I N O P I A "  
C Ô T E S  D U  R H Ô N E

 

R E D
C A T E R W A U L  C A B E R N E T  S A U V I G N O N  ( C A ). . . . . 3 5

H A R V E Y  &  H A R R I E T  B L E N D  ( C A ) . . . . . . . . . . . . 2 4

T I M E  P L A C E  C A B E R N E T  S A U V I G N O N  ( C A ) . . . . . . . 2 1

W H O L E  C L U S T E R  P I N O T  N O I R  ( O R ) . . . . . . . . . . 2 0

J U S T I N  C A B E R N E T  S A U V I G N O N  ( C A ) . . . . . . . . . 1 8

J  L O H R  P U R E  P A S O  B L E N D  ( C A ) . . . . . . . . . . . . . 1 8

T H E  S T A G  C A B E R N E T  S A U V I G N O N  ( C A ) . . . . . 1 6

B L O O D R O O T  C E L L A R S  P I N O T  N O I R  ( C A ) . . . . . . 1 5

F I E L D  R E C O R D I N G S  F I C T I O N  B L E N D  ( C A ) . . . . . 1 4

O N A  P R I O R A T  B L E N D  ( E S P ) . . . . . . . . . . . . . . . . 1 4

C O L O M B I N I  C H I A N T I  S U P E R I O R E  ( I T ) . . . . . . . . 1 3

B O N A N Z A  C A B E R N E T  S A U V I G N O N  ( C A ) . . . . . . . 1 2

C A L A T H U S  M A L B E C  ( A R ) . . . . . . . . . . . . . . . . . 1 1


