
FAMOUS   
HOUSE SMOKED 

CHICKEN WINGS 
                       

1 POUND $12 • 2 POUNDS $20 
ADD FRIES +$3 

Dry Rub | Buffalo | Garlic Parm | Honey Lemon BBQ | Nashville Hot 
Flamin' Honey Garlic | Bourbon Glaze | Carolina Gold BBQ 

1 Sauce & Dressing Per Pound 
Extra Sauce or Dressing 25¢ Each | Celery +$1 

Wings are GF on request except Bourbon Glaze 

STARTERS 
BREAKFAST NACHOS $12 
B&B Kettle Chips, Scrambled Eggs, Chorizo, Pickled Jalapeños,  
Bacon, Monterey Jack Cheese, Cotija Cheese, & Green Onions 
Served with a Side of Salsa 
*Sorry, we can’t customize this item.* 
                       

AVOCADO TOAST $9 
12-Grain Toast, Mashed Avocado, Cherry Tomatoes,  
Pickled Red Onions, Cucumbers, & Goat Cheese Crema • V 
Add Egg +$2      Add Grilled Salmon +$9 
                       

BEIGNETS $8 
Coated with Powdered Sugar  
Served with Chocolate & Caramel Sauce 
                       

B&B DEVILED EGGS $10 
(3) Pepperoni, Banana Pepper, Oregano, & Tomato • GF 
(3) Cucumber, Asiago, Romano, & Dill • V • GF 
*Sorry, we can’t customize this item.* 

BRUNCH

COCKTAILS 
 BUTCHER'S BLOODY MARY $12 

House-made Bloody Mary, Wheatley Vodka, XL Skewer Loaded with 
Assorted Meats, Cheeses, Pickles, Olives, Onions, & Celery 
                       

B&B BLOODY MARY $9 
House-made Bloody Mary with Tito's Vodka 
Double Tito's +$4 
                       

MIMOSA $7     BOTTOMLESS $18 
Bottomless Mimosa Served in a Carafe with Choice of Juice: 
Orange, Grapefruit, Cranberry, Pineapple, or Blueberry Açai 
                       

 COCOA BEAR $12 
Nate’s Cold Brew, Tito’s, Demerara, Coffee, & Irish Cream Liqueurs 
                       

BEERMOSA $6 
Belgian-Style Wheat Beer & Orange Juice  
                       

NATE'S YO! WAKE UP! COFFEE $3 
Local Roaster - This Blend of Organic Mexican & Guatemalan Beans 
Offers a Clean Cup to Help Get You Moving! 
                       

BUTCHER'S BLEND FRENCH PRESS $8 
Ground to Order French Press Coffee with  
Demerara Sugar Cubes & Cream. 
Add Bourbon Cream +$6 
                       

B O T T O M L E S S  
M I M O S A S  $ 1 8  

Served in a Carafe  

with your choice of Juice:  
Orange, Grapefruit, Cranberry,  
Pineapple, or Blueberry Açai 

Sandwich or Entrée Purchase Required 
Please Drink Responsibly | Refilled for 2 Hours

GARGANTUA $50 
Loaded Pitcher of B&B Bloody Mary  
Grilled Chicken Sub, Smoked Wings, Bavarian Pretzel, Waffle, 
Cheese, Meat, Olive Skewers, & Bottle of Founders Breakfast Stout 
Gargantua Serves 4        Please Drink Responsibly

HAPPY HOUR 
DAILY 4-6 

 
Get Social   

bearandthebutcher

bearandthebutcher.com 
859-469-9188 CROWD FAVORITE

B&B • HOUSE MADE 
V • VEGETARIAN        GF • GLUTEN FREE 

ALERT YOUR SERVER TO ANY FOOD ALLERGENS

@



HANDHELDS 
    

Your Choice of Battered Breakfast Potatoes,  
Fries, Tots, or Mixed Greens 
     

BURRITO DORADO $15 
Flour Tortilla, Scrambled Eggs, Chorizo Sausage, Potatoes, 
Monterey Jack, Cholula Hot Sauce, & Pickled Red Onions 
Served with Sides of Salsa & Sour Cream  
*Sorry, we can’t customize this item.* 
                       

CHEVY CHASE BURGER $15 / DOUBLE $18 
1/3 lb. Fresh Beef, Lettuce, Tomato, Onion,  
& House-made Pickles on Toasted Brioche 
Impossible Burger Available • V |  Add Bacon or Cheese +$1 
                       
                       

FRIED CHICKEN SANDWICH $15 
Buttermilk Brined Fried Chicken, House-made Pimento Cheese, 
Bacon, Honey Mustard, & Pickled Jalapeños on Toasted Brioche 
                       

SRIRACHA SHRIMP TACOS $15 
(3) Asian Slaw, Creamy Sriracha Mayo, & Green Onions 

BOWLS $15 
S E RV E D  W I T H  H O M E M A D E  B I S C U I T  
*Sorry, we can’t customize these items.* 

CLASSIC Bowl - Potatoes, Jack Cheese, Bacon,  
Scrambled Eggs, Sausage Gravy, & Green Onions 
                       

CHORIZO Bowl - Potatoes, Chorizo, Scrambled Eggs,  
Cotija Cheese, Hollandaise, & Cilantro 
                       

VEGGIE Bowl - Potatoes, Hollandaise, Scrambled Eggs,  
Goat Cheese, Avocado, Tomato, & Mixed Greens • V 

PLATES                                  
BLUEGRASS BREAKFAST $16 
Scrambled Eggs, Bacon, Sausage Links, Breakfast Potatoes,  
Homemade Biscuit, & Sausage Gravy  
*Sorry, we can’t customize this item.* 
                       

MIXED BERRY FRENCH TOAST $15 
French Toast, Mixed Berry, & Mascarpone Whipped Cream 
Served with Thick-Cut Bacon    
                      

 PORTLAND STATE DELUXE $16 
Homemade Biscuit, Buttermilk Brined Fried Chicken, Bacon,  
& American Cheese      Topped with Sausage Gravy  
Served with Breakfast Potatoes 
                       

NASHVILLE HOT CHICKEN & WAFFLES $16 
Buttermilk Brined Fried Chicken, Nashville Hot Sauce,  
Green Onions, Waffle, & Honey 
                       

KOREAN FRIED CHICKEN & WAFFLES $16 
Buttermilk Brined Fried Chicken, Red Dragon Sauce,  
Chow Chow, & Waffle 

 STEAK & EGGS $25 
8oz NY Strip, Two Eggs, Cholula Hollandaise, & Green Onions 
Served with Breakfast Potatoes 

QUICHE OF THE DAY $13 
This item changes daily. Ask your bartender about today’s quiche!     
Served with Mixed Greens or Breakfast Potatoes 

 BREAKFAST CHEESESTEAK $18 
Sliced Ribeye, Scrambled Eggs, American & Provolone Cheeses, 
Peppers, Onions, & Salsa on a Sourdough Hoagie                     
                     

HOUSE SALAD $6 / $12 
Mixed Greens, Cherry Tomatoes, Red Onions, Cucumber, 
& Croutons with Side of Lime Vinaigrette • V 
Add • Chicken +$5   Salmon +$9   Steak +$12 
                       

B&B PESTO CAESAR SALAD $7 / $13 
Romaine, Croutons, Parmesan, Pesto, Tomato, & Caesar Dressing 
Add • Chicken +$5   Salmon +$9   Steak +$12 
           

BRUNCH

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness. Spring 2024 - 3.1


CHEVY CHASE 
WHATS THE DEAL WITH 
CHEVY CHASE? 
          Get the full scoop and 
        book a reservation here. 

We 
Chevy 
Chase

BEER & 
COCKTAILS


