FIRE & OAK

CULINARY TAVERN

COCKTAILS

Grilled Orange Old Fashioned 15

Grilled Orange, Chocolate Bitters, Cherry, Old Bardstown
Bourbon & a Toasted Marshmallow

Fig Dark and Stormy 12
Dark Rum, Lime Juice, Fig Syrup, Ginger Beer

Gingerbread Martini 16

Vodka, Gingerbread Syrup, Half and Half, Irish Cream, and
Graham Cracker Crumbs

Apple 105 18

Grey Wolf Gin, Lemon Juice, Green Apple Syrup, Cinnamon Syrup,
Opera Brut, Ginger Ale

Brown Butter Scoundrel 16

Stonestreet Bourbon, Brown Butter Compound, Amaretto, Walnut
Bitters

Cider Caliente 14
Espero Tequila, Lime Juice, Cider

Blackberry Smash 15

Ole Smokey Blackberry, Ole Smokey Bourbon, Lemon Juice,
Blackberry Syrup

Sweater Weather 16

McClintocks Pear, Rosie Cheeks Sippin’ Apple, Lemon Juice,
Honey Syrup, Cinnamon Syrup and Ginger Ale

Cookies and Cream White Russian 17

Trippy Goat Vodka, Deep Eddy Espresso, Cookies & Cream
Liqueur, Whipped Cream and Cookie Crumbs

Mocktall

We Offer a Full Line of Undone NA Spirits to
Create Your Next Favorite Mocktalil

NA List

Coffee (Regular and Decaf), Hot Tea (Regular and Decaf), Hot Cocoa, Iced
Tea, Coke, Diet Coke, Sprite, Ginger Ale, Ginger Beer, Soda Water, Tonic
Water Cranberry Jurce Orange Juice, Pineapple Jurce Apple Jurce
Energy Drink (+3)

Add a Flavor to any Tea or Lemonade +1
(Strawberry,Blueberry, Mango, Peach, Raspberry, Watermelon)

Beer

For Draft Beers: Ask your server for a selection of our drafts

Domestic Bottles-Bud, Bud Light, Coors Light, Miller Lite, Mich Ultra
Seltzers- Surfside, Nutrl, High Noon
Imports- Stella, Corona Extra, Guinness, Magners (Cider)

Craft- Weihenstephaner Heffe 10
Epic Big Bad Baptist Stout 12
Avery’s Ellies Brown 7
Graft Native Gose 12
Lost Rhino Hammer Down Helles 7
Potters Cider 7

Wines

Whites

House- Chardonnay, Pinot Grigio, Sauvignon Blanc 6 /22
Kendall Jackson Chardonnay (Moderate Buttery- California) 11/ 40
Aviary Napa Chardonnay (Most Butter- California) 12 / 46
Diatom Santa Barbara Chardonnay (Least Butter- California) 15/ 58
The Pinot Project Delle Venezie Pinot Grigio (Italy) 11/ 42
Loop Sauvignon Blanc (New Zealand) 11/ 42
Kuranui Sauvignon Blanc (New Zealand) 9/ 34
T Berkley Chennin Blanc (California) 12 / 46
Shades Of Blue Reisling (Slightly Dry- Germany) 12 / 46
Cupcake Moscato Delle Venezie (Very Sweet- ltaly) 9/ 34
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Sparkling
House Brut (Spain) 6 /22
Avissi Prosecco (Italy) 9/ 36

Rose
Protea Rose (Dry- South Africa) 10 / 38

Reds

House- Cabernet Sauvignon, Merlot, Pinot Noir, Malbec, Red Blend
Forge and Vine Cabernet (California) 12/ 46

Daou Cabernet (California) 14 /50
Aviary Birds of Prey Merlot (California) 11/ 42

Highlands 41 Monterey Pinot Noir (California) 12 / 46
Ruta 22 Mendoza Malbec (Argentina) 9/ 34
Alamos Red Blend (Dry- Argentina) 9/34

Barista Pinotage (South Africa) 14 /50
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A 20% Gratuity will be added to all parties of 6 or more.
Any tabs left open at the end of the night will have a 20% gratiuty added to it.

Liguor

Vodka

Haku Yuzu 8
1 Butterfly Elderberry 8
1 Trippy Goat 7
Rocktown Flavors 7

Gin

1 Catoctin Creek Strawberry PawPaw 9
1 Edenfield (Pathfinder) 13
Drumshanbo Irish Gin and Flavors 11
McQueen Ultra Violet 12
1 Grey Wolf Timber 12

Rum

1 True Standard Silver Spiced 9
Bumbu Spiced 11
1 Thrashers White 9
Chairman’s Spiced 10

Tequila

Cayeya Blanco 9
Superbird Spicy 10
Hornitos Pineapple 8
Espero Blanco 7
Zumbador Blanco 8
Cayeya Reposado 10
Cayeya Anejo 12

Bourbon | Whiskey

Stonestreet 9
Old Bardstown 9

1 Pathfinder 16
Four Roses 13
Horse Solider 12
Rowans Creek 12
1 Catoctin Creek Hot Honey Rye 17
1 Grey Wolf Rye 14

Scotch

Monkey Shoulder 11
Glenlivet 18

Others

Ole Smokey Blackberry 8
1 Rosle Cheeks Sippin Apple 8
1 Rosle Cheeks Marshmallow 8

Happy Hour

Monday- All Day
Tuesday through Friday 3-6

Well Liquors- Vodka, Gin, Rum,

Tequila, Whiskey
(With 1 Mixer)
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Liquors

Whites - Chardonnay, Pinot Grigio,
Sauv Blanc
% Reds- Cab, Pinot Noir, Merlot,
Red Blend
Sparkling - Brut

All Draft Beers -
Ask Your Server for a Current Lineup

AQ Slider Trio- Pulled Pork with BBQ Sauce
Burger Slider with Lettuce, Tomato, Onions, and
Pickles
Fried Chicken Slider- Apple Coleslaw and Pickles

\0 Bruchetta Crostini
AQ  Mini Chef Salad

AQO Apple Brie Bites- Brie Cheese and Apple Compote
In Phyllo Cups

AL Steak Poutine- French Fries, Brown Gravy, Fresh
Mozzarella, and Steak

Beer Wine

Food



