AVAILABLE 11:30-2:00 AND 5:00-8:00

PANINI SANDWICHES

FRIENDS & FARE MENU

All sandwiches are served with chips or an apple.
Soup can be substituted for $2.25 additional.
All sandwiches can be made as lettuce wraps.

SALADS

WHOLE / HALF

1861 SALAD

8

Enjoy our famous wilted salad made with green
onions, parsley, tomatoes, homemade croutons,
and homemade dressing.

STACKED CAPRESE

10

This Italian favorite is made with layers of
tomatoes, fresh mozzarella, and pesto sauce with
a drizzle of balsamic and a sprinkle of pine nuts.
Served on a bed of Arcadian mix lettuce.

THE REVENUER

Our crispy specialty bread grilled with provolone
and cheddar is a winning combination.
(add bacon +1.50)

THE SHERWIN

Blackberry jam is a sweet surprise in this grilled
ham, bacon, and swiss cheese panini.

THE BOOTLEGGER

10

A blend of cheeses make this southern
favorite irresistible. Served with pita points.

10

This pretzel is light and airy on the inside
with a traditional Bavarian-style crust outside.
(Mustard can be substituted for beer cheese.)

PULLED PORK TACOS

- SIDES -

*
*
*
*

CRUNCHY COLESLAW

3.00

GLAZED NUTS

3.00

APPLE

1.50

ROUTE 11 CHIPS

1.75

Lightly Salted
Salt & Pepper
Salt & Vinegar
Mama Zuma's Revenge

14

Perfect for sharing, this plate includes a tasting
of pimento cheese, Thomasville hummus, glazed
nuts, bread, ham, swiss, and blackberry jam.

ROAST BEEF BRUSCHETTA

10

We put a twist on this classic appetizer by
adding roast beef to this Italian favorite.
(vegetarian option w/ no roast beef subtract $3)

BACON WRAPPED QUAIL

15

Five bacon wrapped quail breasts surround a
bed of seasoned wild rice drizzled with our
house made bourbon barbecue sauce.

*

Dill Pickle
Chesapeake crab
Sour Cream & Chive
Barbecue

9

Our tacos are made with two flour tortillas, pulled
pork, and crunchy coleslaw topped with our house
made bourbon barbecue sauce.

TASTE OF THE DISTILLERY

12/6

This grilled, traditional favorite has turkey, bacon,
lettuce, tomato, cheddar, and mayo.

but they sure are good in this hummus.
Served with pita points or carrots and celery.

* PRETZEL W/ BEER CHEESE

12/6

Roast beef, horseradish and pickled, red
onions give this grilled sandwich a delightful bite.

HUMMUS
10
* THOMASVILLE
We can't promise blackeyed peas are lucky,

CHEESE DIP

11/6

THE COUNTRY CLUB

APPETIZERS

* PIMENTO

8/4

These items are available from 2:00 - 5:00
each afternoon when the kitchen is closed.

SOUPS

* TOMATO

BISQUE

4

Rich and comforting, this Thomasville favorite is
available daily. Served with croutons & parmesan.

* SOUP

OF THE DAY

WEDNESDAY:
THURSDAY:
FRIDAY:
SATURDAY:

4

SOUTHWESTERN CHICKPEA
POTATO LEEK
CAMPFIRE CHICKEN STEW
FRENCH ONION

DESSERT

* CHOCOLATE

LAVA CAKE

served with caramel or raspberry sauce

8

SPIRIT-FREE MENU

SPIRIT FREE COCKTAILS

Our spirit-free options are for those with
sophisticated palates who want a beverage
that quenches their thirst and tickles their
taste buds. These drinks are crafted with the
same care as our cocktails that contain
spirits.

BOTTLED DRINKS

COKE

2.25

DIET COKE

2.25

SPRITE

2.25

GOLD PEAK SWEET TEA

2.25

GOLD PEAK UNSWEET TEA

2.25

MR. NAYLOR'S APERITIF

8

blackberry-rosemary shrub, simple syrup,
soda water

WEEK AT THE CAPE

7

lime juice, cream of coconut, simple syrup,
soda water

MOCHA MARTINI

7

coffee, chocolate syrup, heavy cream

JALAPENO-PINEAPPLE
SPRITZER

9

pineapple-lemon shrub, honey, jalapeno,
simple syrup, soda water, Tajin

- BIG JERK SODAS 3.00

LIME-MINT CRUSH
lime juice, mint, simple syrup, soda water

SHRUB AND SODA
Big Jerk Soda Co. is an all natural
beverage brand based in Pensacola,
Florida. Their sodas are made from
real fruit juice ingredients with no
artificial colors, dyes, or
preservatives.

7
6

2 oz of shrubs (your choice of blackberryrosemary or jalapeno-pineapple), soda water

SHRUB BUBBLY
6.00

GINGER BEER
BLUEBERRY PEACH
CHERRY LIMEADE

1 oz of shrubs (your choice of blackberry-rosemary
or jalapeno-pineapple), sparkling
grape juice

PINEAPPLE UPSIDE DOWN CAKE
LAVENDER LEMONADE
BLOOD ORANGE POMEGRANATE

SHRUBS AND BIG JERK SODA CAN BE
PURCHASED TO TAKE HOME.
JUST ASK YOUR SERVER.

SPIRIT TASTING MENU
Since its beginning, 1861 Distillery has produced spirits as distinct as its story—one founded in
legacy, steeped in history and flavored by a slower pace of life. We believe there is beauty in
inefficiency—finding perfection in the imperfect. Our spirits are distilled in the slowest process
available, resonating with our slower pace of life.
The 1861 family of spirits are crafted to create unforgettable flavors by using only the best
ingredients, including water from one of the world’s purest limestone aquifers. Our spirits are
made to be appreciated slowly while discerning their flavors and enjoying the company of
friends and family.
We hope you will find our spirits to be as iconic as the small Southern town of Thomasville,
blending the same appreciation for nature, friendship and a slower pace of life that continues to
define this special corner of the world.

CHILLED VODKA

8

GIN FLIGHT

6

1/4 oz pour of each of our three gins:
gin #4, gin #6, and gin #8

2 oz vodka served with an
orange slice and sage

NON-AGED SPIRITS

AGED SPIRITS

1/2 oz pour
1 oz pour
2 oz pour

1/2 oz pour
1 oz pour
2 oz pour

2
4
8

NON AGED SPIRITS TASTING FLIGHT

3
5
10

15

Includes 1/4 oz each of 7 spirits:
rum, spiced rum, vodka, pepper infused vodka, gin #4, gin #6, and gin #8.

AGED SPIRITS TASTING FLIGHT

12

Includes 1/4 oz each of 4 spirits:
barrel-aged rum, shine shed bourbon, rye whiskey, smoked cherry bourbon

VODKA COCKTAILS

RUM COCKTAILS

We begin by sourcing the best neutral grain spirit
and creating a blend of corn and wheat. Next we
introduce Floridan aquifer water from our well to
incorporate limestone and minerals. We then distill it
slowly to achieve a pure, neutral taste.

RASPBERRY MOSCOW MULE

11

vodka, raspberry, lime, ginger beer

Our rum is made with sugar cane syrup and
turbinado sugar in a style that is similar to the way
rum is made in the French controlled nations of the
Caribbean. The ingredients are more expensive, but
we believe they create the finest expression of rum.

CLASSIC DAIQUIRI

9

white rum, lime, simple

THE ROSE QUEEN

12

vodka, rose & vanilla syrup, lemon, soda water

MOJITO

11

white rum, mint, lime, simple, soda water

VODKA SOUR

10

vodka, lemon, lime, simple, Angostura, *egg white

CAPE CODDER

9

MATCHA MEADOWS

SHRUB RUMGRIA

vodka, cranberry, lime

BLOODY MARY

12

vodka, GA made Sister's Sauce Bloody Mary Mix

12

white rum, pineapple, lemon, vanilla syrup, cream
of coconut, matcha

12

white rum, pineapple-lemon shrub, blackberryrosemary shrub, orange, pineapple

SHAKEN PINA COLADA

______________

10

white rum, pineapple, cream of coconut, coconut milk

GIN COCKTAILS

SPICED RUM
______________

We produce cold compound gin where the infusion of
botanicals happens after distillation rather than
before. This is why our gin has color.

SPICED RUM OLD FASHIONED

GIN #4 floral forward with hints of lavender, chamomile, and rose
GIN #6 more traditional with a stronger juniper flavor plus citrus
GIN #8 has flavors of warming spices such as cloves and cinnamon

butter-washed spiced rum, maple syrup, lemon,
cold brew, black walnut bitters,
Aztec chocolate bitters, *egg white

GIN AND TONIC

THE PELICAN

9/10

gin of your choice and tonic water of your choice

CUCUMBER GIMLET

11

gin #4, cucumber, lime, simple

TOM COLLINS

12

gin #8, lemon, simple, rhubarb bitters, soda water

BEES KNEES

12

THE BOBWHITE

______________
AGED RUM
______________

MAPLE BLACKBERRY MOJITO

12

TART CHERRY FIZZ

gin #4, apple, lemon, honey, simple, grenadine, *egg white

GIN-UINE LEMON DROP

10

AGED RUM SOUR

12

MAPLE AGED RUM OLD FASHIONED

gin #8, lemon, orange bitters, simple

gin #8, mint, lime, simple, Angostura, soda water

THOMASVILLE 75

gin #6, pear, lemon, orgeat, cinnamon, honey syrup

13

13

12
12

aged rum, maple syrup, blackberry syrup, lime, mint

aged rum, maple syrup, orange angostura bitters

12

gin #6, lemon, simple, sparkling grape juice

SLY FOX

12

spiced rum, white rum, pineapple, cream of coconut,
coconut milk, cardamom bitters

aged rum, tart cherry juice, lemon, simple

SOUTHSIDE

14

aged rum, maple syrup, blackberry syrup, lime, mint

gin #4, honey syrup, lemon, orange bitters

AN APPLE A DAY

10

spiced rum, simple, Angostura orange bitters

*Consuming raw eggs may increase your risk
of foodborne illness. If you prefer to avoid raw
eggs ask for Fee Foam.

12

Our whiskey and bourbon are currently aging in barrels and
will be ready very soon. We appreciate your patience and
are so excited to have you taste these long-awaited, aged
spirits.

WHISKEY COCKTAILS

COMING SOON!

OLD FASHIONED MENU

COMING SOON!

BOURBON COCKTAILS

COMING SOON!

CRAFT BEER MENU

COMING SOON!

