
T H E  S O C I A L  H O U R  ( S AT  &  S U N  2 - 4 P M )

S T A R T E R S  &  S I D E S
Bread & Butter  $8

artisan baguette, house made sweet
and savory butters

Rainbow Crudo  $24
Sashimi grade market fish marinated

in citrus herb dressing, orange
supreme, cucumber, fresno peppers,

black sesame, pickled red onions
Fried Calamari  $19

tempura flour, cilantro jalapeño aioli,
pepperoncini (gf) Burrata & Heirloom Tomatoes 

$18
handmade burratra, heirloom &

cherry tomatoes, balsamic glaze,
pesto, sea salt (gf)

Corn Ribs  $16
corn ribs, calabrian aioli, queso

fresco, scallions, tahin

Seasonal Vegetable Medley  $12
seasonal vegetables, piquillo sauce

French Fries  $10
served with ketchup

E N T R É E S
Caesar Salad  $19

lettuce blend (little gem, rainbow swiss chard, red oak leaf, lollo rosso), heirloom
tomatoes, spring onions,  toasted garlic croutons, parmigiano, house caesar

dressing
+ shrimp $11 / chicken $9 / salmon $18

Summer Kale Salad  $19
chopped kale, red leaf lettuce, beets, strawberries, cranberries, sliced roasted

almonds, goat cheese, honey citrus dressing
add shrimp $11 / chicken $9 / salmon $18

Grilled Truffle Cheese  $21
imported Italian truffle cheese, provolone cheese, roasted mushrooms,

caramelized onions, balsamic glaze on toasted sourdough. served with crispy
potatoes

The Reuben  $22
pastrami, country rye bread, melted swiss cheese, sauerkraut, pickles, house russian

dressing, served with french fries

Bison Cheeseburger  $28
grass-fed Wyoming bison, white cheddar, fig jam, dijon mustard, grilled onion,

sliced tomato, fresh arugula on brioche bun.  Served with french fries

1886 Steak Frites  $49
marinated hangar steak, bourbon poivre, herb frites

Wagyu Filet Mignon  $65
6 oz Australian A9 Wagyu (peppercorn or chimichurri sauce)

Prime Ribeye  $75
12 oz Great Omaha Prime Ribeye (peppercorn or chimichurri sauce)

- 20% gratuity added to parties of 6 or more -



S E A S O N A L  C O C K T A I L S

$18Un Chien Tangerine  Brokers gin, melon Aperol infusion, lemon juice, thyme
bark syrup, lemon peel

$18Fell In Love…With A Spy    vodka, corazon syrup, demerara, lemon juice,
botanical spirit

$18Havana Affair  Real McCoy rum, Sailer Jerry rum, banana puree, lemon juice,
Demerara, All Spice bitters

$19Jungle V.I.P.  Tepache, Espadin mezcal, Alma Tepec, passionfruit, lime

$20I Must Be Dreaming  Laphroaig 10 Year Scotch, Monkey Shoulder Scotch,
cilantro syrup, lime juice, fire stick

$19Safe House  chai Rittenhouse rye, Campari, Punt e Mes, Carpano Classico,
orange zest, burnt rosemary

$19Agave Debonair  reposado tequila, Yellow Chartreuse, Benedictine, orange
bitters, lemon zest, pansy flower

$18Intelligencer  cognac, Averna Amaro, creme de cacao, spiced pear cream

1 8 8 6  S I N G L E  B A R R E L  S E R I E S

The 1886 Old Fashioned
Raymond 1886 single barrel bourbon, hine cognac, dom benedictine, grand

marnier, tobacco bitters, angostura bitters, flamed orange rose garnish
$25

X Marks The Spot
Raymond 1886 single barrel bourbon, Aperol, Alma Tepec, lemon juice, peach

liquor, strawberry, demerara, sparkling wine
$25

B E E R
$9Pacifico  refreshing flavor, grass, citrus, ocean mist 4.5% ABV

$10Fremont Golden Pilsner  4.5% ABV

$10Stone Delicious IPA  citrus ipa, 7.7% ABV

$12Enegren Valkyrie  german style amber, 6.2% ABV

$15Made West Pale Ale (16 oz)  american pale ale, 5.6% ABV

$15Chimay Grand Reserve Blue  dark ale, 9% ABV

$8Kolsch  non-alcoholic beer

- 20% gratuity added to parties of 6 or more -


