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COCKTAILS FEVER TREE SODAS
Loretta Luau Old Fashioned $17 Sicilian Lemonade $7
Toasted Coconut Cask Strength Maker's Mark,Hibiscus
Syrup, Lime Peel Blood Orange Ginger Beer $7
Sun-Kissed Punch $17 Cucumber $7
Classic Maker's Mark, Liquor 43, Blood Orange,Vanilla, H
Roobio Mint, Pineapple, Gum Tree Syrup, Lemon Juice Lime and Yuzu $7
Order of the Golden Dawn $27 POURS
Featuring Cellar Aged 2025 Classic Maker’'s Mark $13
with Apricot & Quince infused Maker’s Mark 46, Winter Spice
& Apple Fino Sherry, Vanilla, Lime, Ambrato Vermouth, Maker’'s Mark 46 $13
Benedictine, Saffron & Cardamom Bitters
) Maker’'s Mark Cask Strength $13
Cask Old Fashioned $17
Cask Strength Maker’s Mark, Turbinado, Angostura Bitters Maker’s Mark 46 Cask Strength $15
Gold Rush $17 2025 Wood Finishing Series: $17
Classic Maker’s Mark, Star Hill Farm Honey, Lemon The Keeper's Release
Cherry ‘Cola’ $17 2026 Wood Finishing Series: $17
Cask Strength Makers Mark, House Vermouth Blend, The Steward’s Release
Cherry, Angostura
Banana Moka Espresso Martini  $17 Star Hill Farm Whisky 2025 $26
Private Select Maker's Mark, Barrel Aged Coffee, Banana, Star Hill Farm Whisky 2026 $22
Black Walnut Bitters
, . Cellar Aged 2025 $28
Maker’s Mark Ale-8 Highball $14 BOTTLES
(Sorry, not for on-premise consumption)
Classic Maker's Mark $39.99
Maker’'s Mark 46 $45.95
NON-ALCOHOLIC
Maker’s Mark Cask Strength $49.95
Soft Drinks $4 Maker’s Mark 46 Cask Strength $64.95
Coke, Diet Coke, Sprite, Ale-8, Dr. Pepper, Iced Tea
2025 Wood Finishing Series: $74.99
Hot Coffee or Tea $5 The Keeper's Release
Iced Nitro Cold Brew $6 2026 Wood Finishing Series: $74.99
) ) The Steward'’s Release
Topo Chico Mineral Water $4
We are committed to paying our Maker’s Mark team members Certified

a consistent and above living wage.

In lieu of gratuity, wages & benefits are incorporated into the prices on our menus.
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STARTERS MAINS
Bread Service $9 Beer Battered Catfish Tacos $20

Fresh baked bread using our own regeneratively farmed Star
Hill Farm flour. Served with French-style Vermont butter,
flavored butter and seasonal jam.

Hugh'’s Devilled Eggs $11

Mustard Brined Cucumber, Celery Leaf, Bourbon Smoked
Paprika, Lemon Oil, Herb Crumbs

Cam’s Pimento Cheese $14
Warm Herb Gougere, Lightly Pickled Crudite
Crawfish Hush Puppies $14
Tartare Sauce, Lemon
Dry Branch Farms $16
Smoked Chicken Wings
White BBQ Sauce, Chili Qil, Cilantro
Soup of the Day $13
Made fresh daily. Served with bread and butter

SIDES
Soup Beans $13

Navy and Red Beans, Split Peas, Smoked Duck, Herb Salsa
Verde, Radish, Olive Oil

Corn Tortilla, Kale, Black Eyed Pea Salsa, Pickled Okra,
Creole Dressing, Cilantro

Star Hill Farm Lamb Gyro $22

Lemon and Herb Braised Lamb, Slivered Red Onion.
Cucumber, Grape Tomato, Arugula, Tzatziki, Goat Cheese

$20

Star Hill Farm Mushrooms, Fingerling Potato, Garlic Fennel
Cream, Crescenza Cheese, Mozarella, Thyme, Herb Oil
(Add Dakota Aged Country Ham $10)

Star Hill Farm Mushroom Pizza

‘The Driver’ Fried Chicken Sandwich$20

Buttermilk Brined Chicken Thigh, Our Own ‘4-6’ Herbs and
Spices, Dill Pickle Slaw, ‘Dust and Flour’ Texas Toast

Star Hill Farm Wagyu Burger $22

Star Hill Farm Beef Patty, Cheddar Cheese Bacon, Roasted
Onion, Dijon Aioli, ‘Dust and Flour’ Potato Bun

‘Everything’ Wedge Salad $16

Roma Crunch Lettuce, Avocado, Scallion, Cherry Tomato,
Bacon, Blue Cheese Crumbles, Everything Ranch Dressing,
Herb Crumbs

(Add Grilled Chicken Breast $6)

(Add Grilled Shrimp $7)

DESSERTS

Bread Pudding $13

Cookie Butter Bread Pudding, Biscoff Streusel, Maker's 46

c"spy Sweet Potato BlteS $13 and White Chocolate Ganache
Vadouvan Aioli, Lime, Cilantro . .
Strawberry Lemon Tiramisu $13
Innovation Garden Vegetables $12 Strawberry Vanilla Ladyfingers, Lemon Curd, Vanilla Lemon
Seasonal and from the farm Mascarpone Whip
. Olivia’s Kentucky Bourbon Pie 13
French Fries $9 y $
Chocolate and Black Walnut Pie with Mint Julep Ice Cream
Citrus Marinated Olives $9 R
Cookie Flight $13
3 Cookies Served With A Glass of Seasonal Nog
We are committed to paying our Maker’s Mark team members Certified
a consistent and above living wage.
In lieu of gratuity, wages & benefits are incorporated into the prices on our menus. Corporation




