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MIXED DRINKS

dloliday & dlouse Favorifes

CHARTREUSE HOT CHOCOLATE | 12
green chartreuse, almond, drinking chocolate,
white chocolate whipped cream

ANGELS WITH FILTHY SOULS | 12
gin, french vermouth, douglas fir, olive brine

NAKATOMI PLAZA |12
japanese whiskey, fig, lemon, pale sherry, ginger

GRINCH’S GRASSHOPPER | 12
vodka, mint, white chocolate, fernet branca

MARLEY WAS DEAD, To BEGIN WITH | 12
navy rum, cognac, bourbon, earl grey, lemon, clarified milk

KIDNAP THE SANDY CLAWS | 14
tequila, mezcal, pumpkin, lime, cacao, mace

THE FAMOUS EGGNOG | 8
brandy, rye, rum, pedro ximenez, milk, eggs, spices

SANTA’S LITTLE HELPER | 13
scotch, mulled cider, lemon, amaro, vanilla

ELF ON THE TOP SHELF | 14
bourbon, calvados, tonic wine, banana amaro,
brown butter

REINDEER DRIVE-BY | 14
pear brandy, lemon, walnut, curacao, cinnamon, absinthe

CHRISTMAS CARD FROM A HOOKER IN MINNEAPOLIS | 12
old tom gin, combier, lemon, spiced cranberry

SEE YOU SPACE COWBOY | 14
bourbon, spiced rum, yuzu, ginger, lime, prickly ash

UN-FUCK YOUR DAY | 14
rye, brandy, lime, tonic wine, pineapple, mint, absinthe

OLD FASHIONED” |12
good bourbon, fancy sugar, bitters

A\ s

MENU ITEMS MAY CONTAIN NUTS AND OTHER ALLERGENS.

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES.
VIZ.02.2019

WINE

SOUTH AFRICA’S FINEST. ALL POURS 12G/48BTL

BUBBLES
brut graham beck nv, robertson
brut rosé boschendal nv, stellenbosch

WHITE/RosE
chenin blanc babylonstoren 2018, paarl!
chardonnay fram 2017, robertson
rosé a.a. badenhorst “secateurs” 2018, swartland

RED
cape blend kanonkop kadette 2016, stellenbosch
cabernet sauvignon helderberg 2016, stellenbosch

BEER

DRAFT

lager classic city 4.2% | 5
belgian wit unibroue “blanche de chambly” 5% | 5
ipathree taverns “a night on ponce” 7.5% | 6
rotating ask your bartender what’s pouring today!

BOTTLES & CANS

pilsner bitburger 4.8% | 5
vienna lager arches “mexican empire” 5.2% | 5
witbier allagash “white” 5.1% | 6
wild ale three taverns “pometheus” 5% | 6
saison black berry farm 6.3% | 6
pale ale goodlife “sweet ass pacific ale” 6% | 5
pale ale monday night brewing “han brolo” 4.7% | 5
ipa creature comforts “tropicalia” 6.6% | 6
ipa steady hand “paradise waits” 7% | 6
belgian strong dark chimay “blue” 9% | 10
porter o’so “night rain” 7.2% | 6
stout founder’s breakfast 8.3% | 6
stout murphy’s irish 4% | 5
stout narragansett “autocrat” 5.5% | 5
cider urban tree 6.2% | 6

How ABouT A BoiLER MAKERY
Add a shot with your beer

bourbon $3 nof fireball $5
irish $3 fernet $5
house amaro $5 ehartreuse $10




BILTONG

SOUTH AFRICAN STYLE JERKY. AIR~DRIED FOR YOUR PLEASURE!

SLICED* (40Z.) | 9

dried beef eye of round, sliced thin either with or

without fat cap, and your choice of spice.
SPICE OPTIONS:

traditional, peri peri, garlic

DROEWORS” (40Z.) |12
dried beef farmer’s sausage. lean and loaded
with herbs & spices.

CHILI BITES* (20Z.) | 6
extra-dried chunks of biltong, infused with
peri-peri for a slight kick.

SLAB* | 2.25/0Z.

whole slab of dried beef eye of round. take it home and
slice it however you want!

BILTONG SAMPLE BOARD* | 16
tasting portions of traditional, peri-peri, and
garlic sliced, droéwors, and chili bites.

SALADS

ADD SHAVED BILTONG FOR $4

GARDEN SALAD | 9
tucker farms arugula, pickled strawberry, manchego,
lemon, aged balsamic vinaigrette

CHICORY CAESAR |10

escarole, frisée, pecorino, house croutons, fines herbes,

roasted garlic & anchovy dressing

*UNDERCOOKED FOODS, ALCOHOL, AND MOST
ENJOYABLE THINGS CAN KILL YOU. #YOLO.

HOURS
sunday - thursday: 11:00 am - 10:00 pm
friday - saturday: 11:00 am — 11:00 pm

follow us on facebook & instagram @biltongbar
www.biltong-bar.com

Please no outside food or drink

EST.2015

BILTONG BAR

BEEF JERKY an BOOZE

SNACKS

“OLD FASHIONED” SNACK MIX | 6
angostura peanuts, bourbon caramel corn, pretzels
ADD SHAVED BILTONG" FOR $4

MARINATED OLIVES | 6
mixed olives, caper berries, peppadews, garlic, fennel,
rosemary, thyme

FOIE GRAS MOUSSE | 12
pear & fig mostarda, ritz crackers

POPCORN | 6
butter, parmesan reggiano, peri-peri salt, fines herbes
ADD SHAVED BILTONG® FOR $4

HEIRLOOM HUMMUS | 7
flageolet puree, tahini, roasted garlic, house za atar

CHEESE BOARD | 14
marinated olives, pear & fig mostarda, grilled bread

CHEESES: thomasville tomme, green hill, asher blue
ADD BILTONG™ ASSORTMENT FOR $8

SANDWICHES

SERVED WITH CHOICE OF SALT+PEPPER CHIPS OR DRESSED GREENS
VEGGIE MELT | 10

beet “biltong,” fontina, frisée, spicy mustard, rye

CHICKEN CLUB | 14
durban-style chicken, bacon, smoked tomato
mayonnaise, arugula, sourdough

BOEREWORS ROLL* | 14

beef sausage, bacon, fried egg, peri-peri, parker house roll

TUNA SALAD | 12

bonito del norte, cheddar, jalapenos, cilantro, sourdough

BILTONG GRILLED CHEESE | 12
cheddar, fontina, manchego, biltong, chutney, pita



