
Classics
Toronto  12
Horse Soldier Bourbon, sugar, 
Fernet, chocolate mole bitters

Classic Manhattan 12
Horse Soldier Bourbon,
Cocchi Torino Vermouth,
angostura bitter

Mezcal Last Word  12
Ilegal Joven Mezcal, Green
Chartreuse, Luxardo, lime

El Presidente  12
Rekker Rum, Grand
Marnier, Dolin Blanc,
pomegranate syrup

 
on tap
House Old Fashioned  12
Horse Soldier Bourbon, Horse 
Soldier maple syrup,  Angostura 
and Orange bitters

Vieux Carre  12
Horse Soldier Bourbon,
D’usse Cognac, Cocchi Torino 
vermouth, Benedictine, Bitters

BYOB 
Build your own Bloody

Pick your spirit:
Bacon fat washed horse soldier 
bourbon, horse soldier bourbon, 
Wheatley vodka, habenero vodka

Pick your mix:
Bloody point bloody mary mix

Remedy mix - caffiene & b12 infused

HORSE SOLDIER bourbon
tasting flight • 20
Try all three Horse
Soldier Bourbon offerings.
Ask about adding a pour
of Commander’s Select.

BRUNCH COCKTAILS
Daddy’s Credit Card 12
Wheatley Vodka, lemon,
strawberry peppercorn syrup,
cocchi rossa vermouth,
brut rose

Death in the
Afternoon  12
Vieux Pontarlier Absinthe,
sugar, lemon, champagne

Hair of the Dog  12 
Bacon fat-washed Horse
Soldier Bourbon, house
blended bloody mix, bacon

Rosemary’s Bae  12
Greenalls gin, lemon, sugar,
fresh rosemary, champagne 

Bourbon Milk Punch  12
Horse Soldier Bourbon, sugar,
milk, cream, nutmeg

Sunday Smashed  12
Horse Soldier Bourbon,
lemon, sugar, raspberry, basil

Bien Reposado  12 
cimarron Reposado Tequila,
Aperol, lime, grapefruit,
jalapeno, champagne



SHAREABLE SNACKS
CRISPY ARTICHOKE HEARTS  8
mint, parmesan, lemon aioli

warm spinach gouda 
dip  11
black truffle, grilled sourdough

Market
ADD chicken 6 • grouper 9

SHAVED BRUSSELs
SPROUTS  12
crispy goat cheese,
pears, pomegranate, sherry 
vinaigrette

BRUNCH

VEAL MEATBALLS  10
pine nuts, cherries, San
Marzano tomato sauce

1/2 DZ. RAW OYSTERS  1 6
fresh horseradish, Pernod
spiked cocktail sauce

yellowfin tuna tartar  17
avocado, caper, shallot, 

cilantro, crispy wontons

Deviled Crab
STUFFED EGGS  5
cajun season, lump crab
meat, pickled fresno chili

Chicken liver crostini 9
bourbon, cranberries & 

rosemary

Starters 

avocado toast  12
cherry tomato, aleppo pepper, 
pickled shallots, shaved radish
add poached egg- $3

CHARCUTERIE  1 9
chef’s assortment of
2 meats and 2 cheeses
with accoutrements

SMOKED CHICKEN
WINGS  12
HSB hot sauce, Alabama
white BBQ sauce

KALE & QUINOA  11
sun dried cherries, ricotta
salata, spiced sunflower seeds,
red wine vinaigrette

BRICK STREET
FARMS GREENS  11
roasted beets, chickpeas,
sheep’s milk feta, white
balsamic vinaigrette



handheld
Served with hand cut seasoned fries

STILLHOUSE WOOD
FIRED BURGER  17
brioche bun, sunny up egg,
nueske bacon, whiskey cheddar,
caramelized onion

GRILLED BLACK GROUPER 19
brioche bun, baby arugula, green 
tomato jam, smoked paprika aioli

CRISPY FRIED “NAKED”
CHICKEN BREAST 1 6
red cabbage slaw, bourbon
sriracha mayo, house made pickles

“SHORTY” GRILLED CHEESE 16
pomegranate braised short
rib, grilled fennel, manchego,
cheddar & tallegio cheese

Morn ing
STILLHOUSE EGGS BENEDICT  1 9
biscuits, fried green tomato,
porchetta, chive hollandaise,
home fried potatoes

BUTTERMILK WAFFLE  18
bruleed banana, whipped mascarpone,
horse soldier maple syrup

POPPYSEED PANCAKES  1 8
tequila lemon curd,fresh berries,
horse soldier maple syrup

BISCUITS & GRAVY  17
cheddar biscuit, scrambled eggs,
sawmill gravy, heirloom corn grits

MARSCARPONE CHEESE CAKE 11
cara crakine, Rekker Rum
soaked apricots

BOMBOLONI 1 0
little sugar doughnuts, tequila 
lemon curd, nutella sauce

d e s s e r t

BRUNCH

anytime
Butternut squash 
ravioli  2 4

brown butter, sage, walnuts

STEAK & EGGS  2 3
two eggs your way, sliced
sirloin, home fried potatoes

CRISPY CHICKEN
& WAFFLES  22
cucumber pickle, buttermilk
waffle, honey mustard,
horse solder hot sauce

s ides
HAND CUT SEASONED FRIES  8

SEASONAL FRESH FRUIT  11

TWO CHEDDAR BISCUITS  6

CHEESEY HIERLOOM CORN GRITS 6

4 PIECES NUESKE BACON  8

wood fire grilled asparagus 8

WARM CHOCOLATE
LAVA TORTE 1 2
bouron caramel sauce, 
hazelnut gelato

brUleeD BANANA TART 1 0
Chantilly, chocolate sauce

SELECTION OF GELATO 9



WINE
Sparkling        
benvolio Prosecco, venetof, Italy          
Lucien Albrecht Crement d’Alsace Brut RoSE NV, France
Piper Heidsieck Champagne Cuvee Brut NV, France
Bollinger Champagne ‘Special Cuvee’ Brut NV, France
Veuve clicquot yellow label, champagne, france
Billecart Salmon Champagne Brut RoSE NV, FRance
Grandial Blanc de Blancs NV Languedoc, france

White
Thomas Schmitt estate ‘kabinett’ riesling 
Tenuta Ca’Bolani Pinot Grigio
Dashwood SAUvignon Blanc, Marlborough, New Zealand
justin SAUvignon Blanc, central coast, CA
Roth SAUvignon Blanc 2017,  Sonoma County, CA
Acrobat Pinot Gris, OR 
Rickshaw Chardonnay Mendocino, CA
Chalk Hill Chardonnay 2018, Sonoma County, CA
Sonoma-Cutrer Chardonnay, Sonoma Coast, CA
Chalone Estate Chardonnay 2018, Monterey County, CA
Two Sisters Chardonnay, Santa Rita Hills, CA
Chalk Hill Estate Chardonnay 2017, Sonoma County, CA
Frank Family Chardonnay, Carneros, CA
Cakebread Chardonnay 2018, Napa Valley, CA

Rose
Breezette  Cotes de Provence, France
Four Graces 2018, willamette valley, ORegon
Ferrari Carano dry sangiovese rose, sonoma county, CA

Red
Banshee Pinot Noir 2018, Sonoma, CA
Four Graces Pinot Noir 2018, Willamette, OR
Belle glos las alturas pinot noir 2018, Monterey county, CA
Chalk Hill Estate Pinot Noir 2017, Sonoma County, CA
Willamette Valley Pinot noir, 2018  Willamette Valley, Oregon
Sebastiani Merlot 2016, North Coast, CA
Armida Zinfandel 2017, Dry Creek Valley, CA
prisoner ‘saldo’, zinfandel 2018, california
Nieto ‘Don Nicanor’ Malbec, Mendoza, Argentina
Kuleto Estate ‘Frog Prince’ Blend 2016, Napa Valley, CA
prisoner ‘unshackled’ Blend, california
Chalk Hill Estate ‘Estate Red’ 2016, Sonoma County, CA
Lancaster Estate ‘Winemaker’s Cuvee’ 2016, Alexander Valley, CA
prisoner ‘derange’ blend 2016, napa valley, CA
Roth Estate Cabernet Sauvignon 2017, Alexander Valley, CA
Foley Johnson Estate Cabernet Sauvignon 2017, Napa Valley, CA
Hess collection ‘Allomi’ Cabernet Sauvignon, Napa Valley, CA
Kuleto Estate Cabernet Sauvignon 2015, Napa Valley, CA 
Hall Cabernet Sauvignon 2017, Napa Valley, CA 
Groth Cabernet Sauvignon 2015, Napa Valley, CA
Sebastiani ‘Cherryblock’ Cabernet Sauvignon 2015, Sonoma County, CA 
Merus ‘Coombsville’ Cabernet Sauvignon 2016, Napa Valley, CA

WINE  O N  TA P B E E R
Ole! Red 
Sangria

Chalk Hill
Sonoma
Chardonnay

3 Daughters Key Lime Cider, St. Pete, FL
Green Bench ‘Bench Life’ Lager, St. Pete, FL
Motorworks V-Twin Lager, Bradenton, FL
Hidden SPrings ‘ZFG’ Pale Ale, Tampa, FL
TBBC ‘Reef Donkey’ Pale Ale, Tampa, FL
Coppertail ‘Free Dive’ IPA, Tampa, FL
Big Top Coconut Porter, Sarasota, FL
3 Daughters Orange Seltzer, St. Pete, FL
3 Daughters rose hard cider, St. Pete, FL
Cigar City Margarita Gose, tampa, fl
Cycle Brewing Cream & Sugar Please porter,   
     St. Pete, FL

$32 |  $8
$40 |  $10
$66 |  $16
$150
$170
$189
Spl i t  $10
 

$32 |  $8 
$32
$32 |  $8
$34 |  $9
$32
$34 |  $9
$32 |  $8
$36
$45
$45
$54 |  $14
$60
$75
$95

$33
$34 |  $9
$34 |  $9

 
$39 |  $10
$45 |  $12
$60 |  $15
$60
$75
$34 |  $9
$39
$54 |  $14
$32 |  $8
$30 |  $8
$48 |  $12
$105
$105
$205
$48 |  $12
$60 |  $15
$75
$105
$135
$150
$255
$300

$7
$7
$7
$9 |  16oz
$9 |  16oz
$7
$7
$7
$7
$7 
$7

$8

$10

BTL |  GLASS 


