LIMITED MENU
NEW BEER
FRESH HOPPED PILS			
karrikin garden hops

4

WIT BIER					4
belgian style wheat
HOPPY LAGER				4
hoppier strong lager

COCKTAIL
“FOREST” REVIVER			
9
emerge gin | orange curacao | lillet blanc | lemon

ENTREES
“MLT”					12
mushroom bacon jam | garlic confit |
house made focaccia
FRIED CHICKEN “BUCKET”		
feeds 2 - 3 people
6 pieces of chicken (2 breast, 2 thigh, 2 leg)
cornbread

50

KARRIKIN DINNER.
STARTERS
KARRIKIN BBQ CHIPS

		3

CHILI SNACK MIX 			4
WEDGE SALAD
			10
buttermilk dressing | smoked blue cheese
LOCAL PANZANELLA SALAD		
12
cornbread | tomato | cucumber | red onion
ice wine vinegar
PEAR & BEET SALAD			
quinoa | Banyuls vinegar | dukkah

12

WHITE BEAN HUMMUS			
green harissa | grilled naan

6

COAL BAKED BRIE			 14
spiced honey | everything cracker
COAL ROASTED SHRIMP		13
confit garlic butter| grilled lemon | sourdough crouton

SIDES
PICKLED DEVILED EGG			1.50/ea
HAND MADE FRIES			7
smoked ketchup
HEARTH BAKED CORNBREAD		
smoked honey | tomato jam

8

GRILLED SWEET CORN 		6
green harissa | buttermilk queso | pepita seeds
CREAMED SPRING GREENS		
9
flat leaf spinach|swiss chard | collard greens
CARAMELIZED BRUSSELS SPROUTS 9
apple caramel|white cheddar|smoked pecan
add an egg (+1)
GRILLED TOFU		
		12
“SAUSAGE, PEPPERS & ONIONS”
sausage spiced tofu | peperonata | garlic crostini

*Consuming raw or undercooked meats, poultry, seafood
or eggs may increase your risk of foodborne illness.

KARRIKIN DINNER.
ENTREES
MUSHROOM BOLOGNESE			
mushroom ragout| hand crafted rigatoni

14

GRILLED MAHI					16
naan | spiced yogurt | jalapeno | roasted green pepper
NASHVILLE HOT CHICKEN			14
pickled chicken quarter | creamed spring greens
*choice of white or dark meat*
KARRIKIN DOUBLE DOUBLE			
13
pimento cheddar | dill pickles | pilsner mustard slaw
add a patty - or more! (+3.75 per patty)
add an egg (+1)

KIDS MENU
CHICKEN FINGERS				6
BURGER						6
GRILLED CHEESE				6

AFTER DINNER
BUTTERMILK BLUEBERRY PIE		 8
CARROT CAKE					8

Karrikin Spirits Co.
After a wildfire, elements in the smoke - called
Karrikins - stimulate the germination of new seeds.
Named for these elements vital to regrowth, Karrikin
Spirits Company brings new life to the craft beverage
industry in Cincinnati through locally-sourced and
sustainable craft spirit and food offerings.

To find out more visit us at karrikinspirits.com

Executive Chef: Chris Davis

