
Casks&Cured
Menu
course 1

 2bar straight bourbon
Aged minimum 3+ years in new charred oak barrels

Notes of butterscotch, vanilla, cherry, chocolate with a
long honeyed finish

bacon & Fig salad
Arugula/fig/red onion/toasted pepita/dried
cranberry/bacon vinaigrette/candied bacon 

course 2
Lost Republic bourbon
Premium corn, rye, and barley grain and premium

charred American White Oak barrels blend together
to give this bourbon a unique complexity. Aromas of

allspice and apple followed by caramel, banana, biscuit
and molasses on the palate with a robust finish,

Bacon risotto
creamy risotto with mushroom & bacon

course 3
country smooth

tennessee whiskey with medium amber glow with toasted
oak aromas and mild spice notes opening the palate.

Each sip follows with notes of balanced savory and
sweet maple notes and an uncommonly smooth finish.

pork wellington
Bacon wrapped, grilled pork tenderloin served with

roasted carrot, a stone ground mustard sauce and
flaky puff pastry

course 4
Cooperstown select

Aged at least three years in choice oak barrels, it is
masterfully-crafted from a highly unique four grain

mash bill made exclusively from local New York State
grains. It is a remarkably soft and delicate bourbon.

bacon three ways
dark chocolate | spicy milk chocolate  | white chocolate

& strawberry

95 Points "Liquid Gold" – Jim Murray's Whisky Bible
96 – The Tasting Panel

95 Points "Liquid Gold" – Jim Murray's Whisky Bible
Double Gold – Best Bourbon – 50 Best

Gold – Denver International Spirits Competition


