
TAKE AWAY 
PICKLE JARS

SPECIAL SOURS 10/15
HOT SOUR CUKES 10/15

BIG DILL KOSHER CUKES 10/15
DILLY GREEN BEANS 10/15 
CANDY RED BEETS 10/15

SWEET & SPICY CARROTS 10/15
SOUR GREEN TOMATOES 10/15 

THYME JALAPENOS 10/15

PRESERVES TO GO
ORANGE MARMALADE 9
STRAWBERRY JAM 9
SALTED BUTTER 9
MAPLE BUTTER 9

HOUSE MADE SYRUP 9

BAG OF BISCUITS
4 BISCUITS FOR $11

GROWLERS
32oz / 64oz

JACOB’S PICKLES
1 TYPE FOR 5, 4 TYPES FOR 12, 8 TYPES FOR 18

Special Sours
Hot Sour Cukes
Big Dill Kosher Cukes
Dilly Green Beans 
Candy Red Beets
Sweet & Spicy Carrots
Sour Green Tomatoes
Thyme Jalapenos

Pickled Eggs
Fresh Organic Eggs, Spicy Jalapeno Brine 7

STARTERS
FRIED PICKLES Spicy Red Mayo 11

BISCUITS & FIXINS House Strawberry & Orange 
Preserves, Clover Honey, Salted Butter and 
Maple Butter 9

MATZO BALL SOUP Natural Young’s Chicken, 
Noodles, Carrots, Haricot Verts, Onions 12

GRIT CRUSTED FRIED GREEN TOMATOES         
Picnic Sauce 9

DEVILED EGGS Pickled Mustard Seed, Smoked 
Paprika, Micro Arugula 12

POUTINE Smothered In Brown Gravy, Cheese, 
Hollandaise Drizzle 15

BISCUITS AND GRAVY Sausage Gravy or Mushroom 
Gravy 12

HOMEMADE SLOW COOKED MEATBALLS 

Homemade Marinara, Mozzarella, Micro Greens 14

OKRA & CHILES Sliced Pickled Okra, Red Pepper 
Flakes, Scallions, Liquid Smoke 11

STREET CORN Spicy Aioli, Fresh Lime, Crumbled 
Parmesan 9

SALADS
Satur Farms Greens From North Fork L.I.

BUTTERMILK FRIED CHICKEN CAESAR 
Romaine, Parmesan Cheese, Biscuit Croutons 18

GRILLED SALMON SALAD Baby Greens, Sliced 
Oranges, Red Onion, Cilantro, Light Orange 
Vinaigrette 25

BUTTERMILK FRIED CHICKEN COUNTRY WEDGE 
Iceberg, Blue Cheese, Dilly Ranch, Grape Tomatoes, Nitrate 
Free Bacon 19

SPICED SHRIMP MARKET KALE SALAD Toasted 
Almonds, Dried Cranberries, Raisins, Cherries and  
Honey-Dijon Vinaigrette With Shrimp 24

SOUTHERN BISCUIT 
SANDWICHES

Served With Grain Miller Organic Cheese Grits

HONEY CHICKEN AND PICKLES Buttermilk Fried 
Chicken, Hot Sours, Clover Honey 17

SOUTHERN B.L.T Buttermilk Fried Chicken, Fried 
Green Tomatoes, Pickle Slaw, Nitrate Free Bacon 18

SAUSAGE GRAVY SMOTHERED CHICKEN 
Buttermilk Fried Chicken 17

MUSHROOM GRAVY SMOTHERED CHICKEN 
Buttermilk Fried Chicken, Aged Vermont Cheddar 17

BBQ SMOTHERED PEPPER JACK CHICKEN 
Buttermilk Fried Chicken, House Made Creamy BBQ, 
Vermont Pepper Jack 17

HOT CHICKEN BISCUIT Buttermilk Fried Chicken, 
Nashville Hot Sauce, Hot Sour Pickles 17

CHICKEN BACON EGG & CHEESE Buttermilk Fried 
Chicken, Nitrate Free Bacon, Egg, Picnic Sauce, 
2 Year Aged Vermont Cheddar 18

SIDES
COLLARD GREENS & BLACK EYED PEAS With 

Braised Pork Shoulder 13

HOUSE FRIES House Ketchup, Mayo, Pickle Brine 12

PICKLE SLAW  8

HOUSE SALAD  10

ORGANIC CHEESE GRITS 8
MASHED POTATOES & MUSHROOM GRAVY  8

HOME COOKING
CHICKEN & PANCAKES Buttermilk Fried Chicken, 
Crispy Nitrate Free Bacon, Homemade Syrup 19

PICKLE & CHEESE PATTY MELT Jacob’s Beef Burger 
Blend, Toasted Buttermilk Loaf, melted Cheddar Cheese,  
Caramalized Onions, Hot Sours, Fresh Cut Fries 17 

CATFISH TACOS Grilled Catfish, Lime Crema, Cilantro 
Slaw, Fresh Lime, pickled carrot and jalapenos 21

SHRIMP & BACON GRITS Whole Wild Shrimp, 
Nitrate Free Bacon, Organic Cheese Grits 24 

LOW COUNTRY MEATLOAF Sweet and Smokey 

Meatloaf, Whipped Potatoes, Frizzled Onions, coleslaw, 
Buttermilk Biscuits smothered in Maple Butter 23

BABY BACK RIBS Loaded Baked Potato, Pickle Slaw, 

BBQ Molasses 26

TURKEY LEG Whipped potatoes, Home Made biscuit 

stuffing, cranberry compote, turkey gravy 21

GUMBO Cajun Spiced Shrimp, Andouille sausage, rice, 
Fried Okra 24

BEER
 a selection of american craft brews

BISCUITS
 baked from scratch

PICKLES
handmade in small batches

JAMS
housemade from whole fruits

MEATS
sustainably and humanely raised

509 AMSTERDAM
NYC

Consumer Advisory: Consumption of Undercooked Meat, Poultry, Eggs, or Seafood May Increase the risk of Foodborne 
Illnesses. Please Inform Your Server If Anyone In Your Party Has A Food Allergy or Any Special Dietary Needs.  

Max Split For Credit Card 6 Per Table.  No Substitutions Please.

MAC & CHEESE
CLASSIC MAC & CHEESE  14/ 21

BUFFALO CHICKEN MAC & CHEESE Blue Cheese 
Drizzle  16/ 24

MIDNIGHT MAC & CHEESE  Sweet sausage, 
Jalapenos, Sunny Side Egg  16/ 24  



POP, LEMONADE & FLOATS
MEXICAN COCA - COLA, FANTA OR SPRITE 
Sweetened With Cane Sugar 5

FRESH SQUEEZED LEMONADE Sweetened With 
Organic Cane Sugar 5

FRESH SQUEEZED OJ  Small 5 Large 7

HALF TEA/HALF LEMONADE 5
SWEET TEA  Sweetened With Honey 5

DIET COCA-COLA 4
ROOT BEER FLOAT 8
COKE OR FANTA FLOAT 8
MILK STOUT WITH VANILLA ICE CREAM 12

AMERICAN SPIRITS
WHISKEY: George Dickel #12, TN 12 ~ 
High West Campfire, UT 13 ~ Michter’s 
American, KY 15 ~ Balcones Brimstone, TX 18 ~ 
Pearse Lyons, KY 14

RYE: Michter’s Straight, KY 15 ~ Ragtime, NY 15 
~ Whistle Pig 10 Year, VT 18 ~ 
Catoctin Creek 92, VA 14 

BOURBON: Four Roses, KY 12 ~ Yellow Rose 
Outlaw, TX 15 ~ Blanton’s, KY 16 ~ 
Michter’s, KY 15 ~ Bookers, KY 17 ~ 
Widow Jane, NY 18 ~ Basil Hayden’s, KY 16

MOONSHINE: Old Smoky Original 12 ~ 
Apple Pie Moonshine 12 

VODKA: Tito’s Handmade Premium, TX 12 ~ 
HopHead, CA 14~Pickers, TN 12

GIN: Farmer’s Botanical Organic, 12 ~ Dorothy 
Parker, NY 13 ~ Perry’s Tot Navy Stregnth, NY 
15 ~ Greenhook, Brooklyn NYC 13

RUM: Owneys, Brooklyn NYC 12 ~ 
Hamilton Black, Guyana, Btld NYC 12 

TEQUILA: Espolon, Jalisco Mexico 12 

NIGHTCAP: C&K Cherry Stout Brandy, KY 15 ~ 
St. George Bruto, CA 13 ~ Bespoke Bou  rbon 
Cream, NY 13 ~ C&K American Brandy, KY 14

COCKTAILS
ROSEMARY VODKA LEMONADE House Infused 
Rosemary Pickers, Muddled Lemon & Rosemary 13

KENTUCKY PORCH SIPPER Wild Turkey Bourbon, 
Muddled Lemon, Lime & Orange, Angostura Bitters 14

JAM JAR House Infused Strawberry Farmers Gin 
With Fresh Squeezed Lemonade 14

SPICY BRINE MARGARITA  House Infused 
Jalapeno Espolon Tequila, Spicy Pickle Brine 14

DICKEL BACK  Double Shot Dickel #12, Double 
Shot Jacobs Pickle Brine 13

BLOODY B.L.T Pickers Vodka, Sterling Bacon, 

Jalapeno Pickled Egg 14

THE BROOKLYN GIN Lime Infused Dorothy 
Parker Gin, Chili Infused Perry’s Tot Navy Gin, Fresh 
Squeezed Limeade, Orange Bittermans Brooklyn 
Bitters, Organic Cane Syrup 14 
MICHTER’S AMERICAN MANHATTAN Michter’s 
American Whiskey, Carpano Antica Sweet Vermouth, 
Bourbon Soaked Montmorence Cherry, Angostura 
Bitters 16

DIRTY APHRODITE Pickers Vodka, Dirty Dill 
Pickle Brine 14

HONEY JULEP  Wild Turkey Bourbon, Fresh Mint, 
lemon, Honey Syrup 14

HOT TODDY  Wild Turkey Bourbon, Applepie Moon-
shine, Honey Syrup 14

AUTUMN BLUSH Pickers Vodka, House 
Infused Cranberry Cinnamon Simple Syrup, Lemon 
Juice, Hard Cider, Ginger Beer 15
RUM & ROOT BEER Hamilton Black Rum, Abita 
Root Beer 13

DESSERTS
FRIED OREOS W/ HOME MADE CREAM 8 

BISCUIT BREAD PUDDING W/ VANILLA ICE CREAM 
& TOASTED ALMONDS 13 

HALF BAKED CHOCOLATE CHIP COOKIE PIE W/ 
VANILLA ICE CREAM 13

WINES
Sparkling
BLANC de BLANCS Brotherhood Winery, Methode 
Champenoise, New York 12 | 45 

White
SAUVIGNON BLANC Joel Gott,                                     
California, 2016 12 | 45
CHARDONNAY Moobuzz Wines, Monterey, 
California, 2015 13 | 49
Riesling Charles & Charles, 
Washington, 2016 13 | 49

Rose
Brisge Lane Rose North Fork, Long Island, 2017 
14 | 66 Ltr

Red
PINOT Tortoise Creek ‘Mission Groce” Pinot Noir, 
California, 2017 13 | 49
CABERNET SAUVIGNON Heron Vineyards, 
California, 2015 14 | 51
PETITE SIRAH Foppiano Vineyards, California, Lot 
96, 2014 14 | 51

ROOT BEER ON TAP
Sprecher Cream Soda, Wisconsin Rich Vanilla 

Flavor With Hints of Honey and Caramel 6

Abita Root Beer, Louisiana Spring Water, Herbs, 
Vanilla, Louisiana Cane Sugar, Caffeine-Free 5
Sprecher Root Beer, Wisconsin Creamy Flavor, 
Pure Wisconsin Honey and Vanilla, Caffeine-Free 6

BEER FLIGHTS
NEW YORK FLIGHT Five Boroughs Pilsner, Five Boroughs Gose, Braven, Bronx 15

REGIONAL FLIGHT Narragansett, Founders All Day, Von Trapp, Austineast 16

WEST COAST FLIGHT Uinta, Firestone,Sierra Nevada, Left Hand 17

WINTER FLIGHT Allagash Hoppy Table, Founders Red Rye, Victory, Anderson Valley Winter Solstice 18

ADD BACON TO ANY BEER  1

Michigan
Founders Barrel Runner 11.1%                         12
A rum barrel-aged imperial IPA.
Founders Azaca IPA 7.0%                            8|15|29
Intense tropical fruit notes, with a hint of caramel

California           
Anderson Valley Winter Solstice   6.9%
						           8|15|29
Hints of toffee, spice, and caramel tease the senses 
making this the perfect ale
Firestone Easy Jack 4.5%                          8|15|29
 Session IPA, with hops from around the world. 

Firestone luponic distortion 11 5.9%
						           8|15|29                                                                                                                                         
Delivers a seemingly impossible array of tropical 
flavors, derived solely through hops, without any 
flavorings or adjuncts.
Sierra Nevada Hop Bullet  8.0%            8|15|29                          
Brewed with a double-barreled blast of Magnum hops 
and lupulin dust. 

Bruery Terreux Frucht Passion 4.3%                9
A fruited berliner weisse-style beer

Stone Enjoy By 1.1.19  Brut IPA 9.4%                  9
A varient of the Enjoy by IPA series featuring refreshing 
notes of citrus and peach with a bright effervescence 
and super - dry finish

Maine                                       
Allagash Hoppy Table 4.8 %                      8|15|29                                                                                                                                          
Mildly hoppy aroma full of grapefruit springs from this 
straw-colored, light-bodied ale. Flavors of pine and 
stone fruit balance the clean, slightly bitter finish.

Allagash White 5.1%                                    8|15|29                                                                                                                                          
An interpretation of a Belgian Wheat beer, fruity and 
refreshing. 

Maine Dinner     8.2%                                                   10
Double IPA – dry, refreshing and hoppy.

Oxbow Farmhouse Pale Ale 6.0%                       9         
American hops meet saison yeast in this dry, 
signature ale

Texas
 AustinEast Cider 5.0%                         8|15|29
 made with vintage bittersweet cider apples for A
drier, smoother flavor

       New York                                                                                                                                           
Braven White IPA 5.0%                                       8|15|29
Hoppy Bite of an american ipa with hints of spice                                                                       
Five Boroughs Gose 4.0%                              8|15|29
A perfect balance of acidic sourness and saltiness 
Five Boroughs Pilsner  5.0%                       9|15|29
Czech Style Pilsner
Braven Citrus Wheat  4.6%                          8|15|29
Wheat Ale Brewed With Lemon & Lime
Ommegang Witte 5.2% 			           8|15|29 
Brewed with Malted and Unmalted Wheat, Orange Peel & 
Coriander 

New Jersey                                                                                                                                       
Magnify Man and Machine  8.0%                               9
DDH Imperial ipa with naked golden oats, simcoe, amarillo 
and citra

Vermont                                                
Von Trapp Dunkel  5.7%                                  8|15|29        
Notes of chocolate with a full malt backbone

Colorado 
Left Hand Nitro Milk Stout 6.0%             8|15|29
Roasted Malt And Coffee Flavors Build the 
Foundation of this Creamy Sweet Stout

Oskar Blues IPA 6.4%                                       8|15|29
Notes of passion fruit, raspberries, pineapple & citrus. 
Using enigma, vic secret, ella & galaxy hops

Rhode Island
Narragansett Lager 5.0%		          7|13|25 
A Classic American Lager

Pennslyvania                                              
Victory Winter Cheers 6.7%                       8|15|29     
 A wheat ale with spicy hints of banana, clove, and citrus

Utah
Uinta Rise and Pine 7.5%                                8|15|29         
With its assertive bitterness and sweet malt finish, 
this beer stands tall above the rest

Florida
Cigar City Guyayabera 5.5%                         8|15|29       
American Pale Ale, Notes of Tangerine, Lime, Berries


