
Appetizers
Barbequed Braised Shrimp

New Orleans style shrimp cooked in High West Bourbon pan sauce with balsamic roasted tomato Parmesan grits 9-
Stihl Croquets

Mashers rolled with candied bacon and Parmesan cheese then lightly breaded and fried order of three topped with a 
tarragon crema 7-

The Stihl Grilled Cheese
Slow roasted brisket braised in house made spice rub, aged Tillamook white cheddar, fennel pickled red onion, 
served on buttery Texas Toast, served with house crinkle chips 12- 
Sub fries 2-

Chicken Tenders
Buttermilk and honey soaked double dipped chicken tenders with house made honey mustard 10-                                                                                                                  

Bourbon Steak Fingers 
Soy marinated top sirloin, served with house made honey mustard and horseradish 9-

Parmesan Sweet Potato Fries 6 -
House made Yukon Gold crinkle chips with bacon cream cheese dip 7- 

Salads/Soup
Boston Bibb

Goat cheese, toasted pepitas seeds, orange segment, sweet bourbon vinaigrette  9-
Strawberry Spinach Salad-   

Spinach salad tossed in a garlic balsamic dressing with shaved red onions, blue cheese and strawberries sm 6-  lg 10-
Roasted Beet Salad-   

Golden and red candy roasted beets, orange and ginger drizzle with black pepper thyme, fleur de sel and chevre 10-
House Salad-

Hand cut greens served with pepitas pickled red onions tomato and Parmesan Reggiano with a bourbon vinaigrette 5-
French Onion Soup

Traditional French onion soup, Parmesan thyme crostini, fried leeks with bacon confit oyster mushroom sauce 9-
Daily Soup  c 5-    b- 8
Add to any salad-     Draper Valley Farms grilled chicken 5-    Wild Pacific prawns 6-    Bourbon marinated top sirloin 6-

Entrees
Hand Cut Top Sirloin*

8 oz  Double R Ranch sirloin, with garlic balsamic green beans, red wine Crimini mushroom sauce, fried shallots and 
creamy mashed potatoes 23- 

Loco Moco Gringo
Grilled whiskey marinated ground beef patty atop house creamy mashers and signature Crimini mushroom gravy, 
crowned with an egg sunny side up 14-

Blackened Cod*
Wild Alaskan Cod with house blackening spice, served with cold quinoa salad and mango chutney pico de gallo 18-

Stihl Bourbon Burger*
Hand formed Double R Ranch hormone free, grass fed burger bourbon and onion marinated on buttery grilled Texas 
Toast with butter leaf lettuce, fresh tomato, fennel pickled red onions, served with crinkle chips 12-      
add candied bacon 2-  Danish blue 1-  aged Tillamook white cheddar 1-  sub fries 2-  (House made veggie burger available)

Pan Seared Pork Chop*
Dry citrus rubbed Carlton farms hormone free 8oz pork chop, seared with shallots and garlic served with garlic 
balsamic green beans and creamy mashed potatoes 17- 

Fish ‘n’ Chips
Arctic Cod in an onion and garlic batter, served with sweet potato fries  and lemon aioli 15-

Mom’s Chicken Pot Pie 
White wine and garlic grilled chicken breast in a carrot red potato and onion cream sauce, fried leeks and house 
dried thyme 12-

            *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness (Gluten free menu available upon request)



Cocktail Menu

Classic Mint Julep -8.5 
Mint, sugar, bourbon

Not so Rusty Nail -9.5
Scotch, splash of Drambuie, splash of water, lemon twist 

Blackberry Bourbon Lemonade -10
Bourbon, blackberries, cardamom, lemon sour, sparkling wine

Call Me Knighthawk -8.5
Vodka, basil, simple, St. Germain, grapefruit juice 

Blood and Sand -9.5
Famous Grouse Scotch, Vya Sweet Vermoth, cherry brandy, splash oj

Vesper -10
Vodka, gin, Lillet Blanc

Kerouac -9.5
Cazadores Repasado, agave syrup, fresh squeezed lime juice

Ginger Cube -10
Cube of ginger brew with a Bulliet Bourbon pour over

Minor in Possession -8.5 
Vodka, simple, sour, Campari, bing cherry juice

Robitussin (Classic Negroni) -9.5 
Vya Sweet Vermouth, gin, Campari

The Stihl Vieux Carre -11
Old Overholt Rye, congac, Vya Sweet Vermoth, bitters, Benedictine

Summer Sour -10.5
Rye whiskey, fresh lemon, simple with a sweet red wine pour over

Satan’s Circus -11
Rye whiskey, cherry brandy, sour, chili infused aperol

Penicillin -12
Famous Grouse Scotch, Laphroig, agave, topped with ginger brew

Summer Lavender -9.5 
Vodka, lavender simple, Pages Parfait Amour Liquor

Pear to the People -10
Pear vodka, Elderflower Liquor, lemon juice, topped with 
Champagne


