
ALL AMERICAN PUB + EATERY

MUNCHIES
FIRECRACKER SHRIMP 
TEMPURA 

crispy shrimp tempura,  
sweet chili aïoli

NACHOS 
fried corn tortilla chips, refried beans, 
cheese sauce, cheddar and jack,  
pico de gallo, jalapeños, sour cream, 
guacamole with shredded beef  
or chicken

REUBEN EGG ROLLS 
corned beef, sauerkraut, swiss,  
thousand island dip

TUNA POKE NACHOS* 
marinated raw ahi, avocado,  
green onion, cilantro, nori,  
sweet soy, sriracha aïoli, 
yum yum sauce, sesame seeds,  
crispy wontons

JUMBO PRETZEL 
ale house cheese fondue, mustard

CHARCUTERIE BOARD 
genoa salami, prosciutto,  
pepperoni, burrata, parmigiano  
reggiano, moody bleu cheese,  
marinated olives, bavarian mustard, 
fig jam, mixed nuts,  
crackers and foccacia

NEW ENGLAND-STYLE
SEAFOOD ROLL 

poached shrimp, crab, lobster,  
dill mayonnaise, celery,  
green onion,  
toasted whiteside bun

CHICKEN DRUMMIES 
mini chicken drumsticks,  
plain or saucy: bourbon bbq, garlic 
parmesan, mango habanero 
or buffalo sauce

BEFORE THERE WAS THE SIDE CAR 
remy martin 1738, cointreau, sweet & sour

BLACK FIG MANHATTAN 
fig-infused vodka, sweet vermouth, 
filthy cherry

OAXACA OLD FASHIONED 
casamigos reposado, mezcal, agave, orange bitters

PESTO SMASH 
hendrick’s gin, fresh basil, simple syrup, fresh lemon

WHISKEY 
angel’s envy 
basil hayden 
blanton’s 
crown royal 
jack daniel’s 
jameson 
knob creek 
skrewball 
toxic masculinity

FLAVORED MULE
cucumber   |    raspberry    |    strawberry    |    mango   |    peach

THE STUBBORN MULE 
toxic masculinity bourbon,  
ginger beer, lime wedge

JAGER MULE 
jägermeister, ginger beer, 

lime juice

MEDITERRANEAN MULE 
black fig vodka,  

lemon new amsterdam vodka,  
ginger beer, lime wedge

SPECIALTY SIPS

SPIRITS

JALA-PIÑA MARGARITA 
ambhar tequila, pineapple, jalapeño, tajín rim

LYNCHBURG BLACK CHERRY LEMONADE 
jack daniel’s, cherry preserves, fresh lemonade

BARREL-AGED OLD FASHIONED 
aged in house 30 days, woodford reserve,  
brown sugar, orange bitters

DID ME DIRTY 
olive-infused vodka, dry vermouth, blue cheese olive

RUM 
bacardi light 
bacardi lemon 
captain morgan 
malibu

VODKA 
belvedere 
grey goose 
ketel one 
tito’s handmade

SCOTCH 
chivas regal 
dewar’s 
glenfiddich 
johnnie walker black 
johnnie walker blue 
johnnie walker red 
macallan 12 
macallan 18 
royal salute 
the glenlivet 

TEQUILA 
ambhar 
casamigos blanco 
casamigos reposado 
clase azul 
cuervo gold 
don julio 1942 
don julio anejo 
don julio reposado 
embajador 
patrón anejo 
patrón reposado 
patrón silver 

GIN 
aviation 
beefeater 
bombay sapphire 
hendrick’s 
tanquerary 

BAILIWICK SMASH PATTY* 
specially seasoned beef smashed thin, 
white cheddar, lettuce, tomato, 

 house pickles, grilled onion, 
fancy sauce, tortilla 

EDAMAME 
everything bagel seasoning, lemon

BUFFALO CHICKEN SLIDERS 
hand-breaded chicken tenders,  
buffalo hot sauce, buttermilk  
bleu cheese, butter lettuce,  
tomato, celery,  
potato slider rolls

LETTUCE WRAPS 
marinated chicken,  
stir-fried bell peppers,  
shredded carrots, green onion, 
rice noodles, water chestnuts

FOOD + FUN. IT ’S WHAT WE DO.



STROMBOLI 
salami, pepperoni, canadian bacon,  
san marzano pizza sauce, italian cheese blend,  
baked in pizza crust

MARGHERITA 
fresh mozzarella, roasted roma tomatoes,  
basil leaves, olive oil

MEATLOVERS ITALIANO PIZZA 
thin-sliced prosciutto, pepperoni, salami,  
italian cheese blend, fresh basil,  
san marzano pizza sauce

BUILD YOUR OWN PIZZA 
veggies: avocado, caramelized onion, mushroom,  
jalapeño, black olives, red onion, roasted bell pepper, 
sliced tomato, garlic, feta cheese, basil 

meat: prosciutto, pepperoni, salami,  
canadian bacon

HAND-TOSSED

GARLIC FRIES 
roasted garlic, parmesan, parsley, truffle aïoli

GOUDA MASHED POTATOES 
buttery mashed idaho potatoes

CRISPY GREEN BEANS 
chili aïoli, roasted garlic dressing

BBQ BAKED POTATO 
shredded bbq beef, cheddar fondue,  
crispy pork belly, tobacco onion rings

FRENCH ONION MAC AND CHEESE 
caramelized onions, provolone, swiss,  
seasoned breadcrumbs

A LITTLE  
SOMETHING EXTRA

BAILIWICK CHEESECAKE 
chantilly cream with raspberry sauce

COOKIE SKILLET 
chocolate chip cookie baked in a cast iron skillet,  
topped with vanilla ice cream, whipped cream,  
caramel and chocolate sauce

SAVE ROOM FOR AWESOME
BEIGNETS 

cinnamon sugar, powdered sugar, and three sauces

BEERAMISU 
guinness syrup, lady fingers, mascarpone mousse

MOLTEN LAVA CAKE 
rich chocolate cake, chocolate drizzle, filled with dark 
chocolate truffle lava and chantilly cream

ROAST BEEF DIP* 
thin-sliced new york strip, shiitake mushrooms,  
swiss, au jus, creamy horseradish, french roll

CUBAN SANDWICH 
mojo-roasted pork loin, deli virginia ham,  
provolone, mustard aïoli, dill pickle stackers,  
pressed roll

GRILLED CHICKEN AVOCADO WRAP 
marinated grilled chicken, pico de gallo, bacon, 

 avocado, provolone, honey mustard dressing and  
spring mix lettuce wrapped in a chipotle tortilla

HANDHELDS
served with crisp fries and house-made butter pickles 

BAILIWICK CLASSIC BURGER* 
specially seasoned half-pound beef,  
white cheddar, butter lettuce, sliced tomato,  
red onions, garlic aïoli, potato bun

BBQ PORK BELLY BURGER* 
half-pound black angus beef patty,  
white cheddar, butter lettuce, sliced tomato,  
smoked bourbon bbq pork belly,  
fried onion strings, potato bun

Please advise your server of any allergies before ordering. 
*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, milk, poultry or shellfish reduces the risk of food borne illness. 

LITE BITES
HOUSE WEDGE SALAD 

chilled iceberg lettuce, smoked bacon, tomatoes,  
bleu cheese crumbles, diced red onion, bleu cheese 
dressing, sweet balsamic reduction, crispy onions

MINI GRILLED CHEESE AND TOMATO SOUP 
american, pepper jack, butter-griddled brioche

BAILIWICK SALAD 
spring mix, romaine lettuce, hearts of palm, cucumbers, 
foccacia croutons, diced tomatoes, roasted beets,  
cilantro garnish, roasted garlic ranch 
add feta cheese

CHICKEN TORTILLA SOUP 
diced chicken, ortega chiles, tomatoes, border spices, 
roasted corn, green onions, avocado, cilantro,  
cheddar and jack, tortilla strips

CHEF’S FEATURES
add two jumbo shrimp tempura  
add lobster tail   

BLACKENED RIBEYE SKILLET* 
dry aged, baked potato and chef’s  
vegetable selection   

FISH & CHIPS* 
beer-battered fresh cod, pea salad,  
fries, tartar sauce  

BROILED SALMON FILET* 
roasted beets, farro, almonds,  
marinated kale, lemon vinaigrette  

STEAK FRITES*  
new york strip steak,  
herbed garlic butter, fries  

ROAST PRIME RIB* 
yorkshire pudding, chef’s fresh vegetable 
selection, au jus   

STEAK & SHRIMP* 
new york steak, brie, onion strings, 

 tempura shrimp, mango-habanero dipping 
sauce, buttery mashed potatoes 


