AUBURN, ALABAMA

1856 CULINARY RESIDENCE

SPIRITS

SCOTCH

*

Monkey Shoulder
Glenlivet 12
Glenmorangie 10yr
Johnnie Walker Blue
Oban 14
Glenfiddich 12
Dewars
Chivas
Balvenie Doublewood 12

Macallan 12

COGNAC

*

Remy Martin VSOP
Gautier VSOP
Hennessy VS

LIQUEURS
*
Aperol
Campari
St. Germain
Sambuca
Italicus Rosolio di Bergamotto
Ancho Reyes
Herbsaint
Disaronno
Caravella Limoncello
Amaro Montenegro
Grand Marnier
Lucid
Kahlua
Bailey’s
Frangelico
Trincheri
Carpano Antica
Punt e Mes
Noilly Prat
Chambord
Lillet Blanc
Giffard Pamplemousse

OUR STORY

1856 - Culinary Residence is named
after the year Auburn University was
founded.

*

We are a teaching restaurant, providing
lab courses for the students in the
Horst Schulze School of Hospitality
Management. Students are encouraged
to learn real-world applications of the
lessons taught in their academic lecture
classes.

*

Horst Schulze is a co-founder of the
Ritz Carlton Hotels and inspires an
education of high intent with a pursuit of
excellence.

A Chef-in-Residence program allows for
a new Executive Chef each school year to
give the students an opportunity to
learn from illustrious chefs in the
industry. Students will have the
opportunity to experience different
styles of professional kitchen
leadership in their four years at Auburn
University.

*

We partner with the Auburn University
Horticulture Department to

maintain our beautiful rooftop garden.
When in season, we utilize herbs,

flowers, seeds, and more from the
garden in various aspects of our food
and beverage menus.

Thomas Price, the only
Master Sommelier in the state of
Alabama, curates our wine program.
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FREE-SPIRITED

A SELECTION OF HOUSE-CRAFTED BEVERAGES

ROCKIN’ BLUES

*

Seedlip Garden, Blueberry-Thyme, Buffalo Rock Ginger Ale, Mint

COSNOPE

*

Seedlip Spice, Five Spice, Cranberry

MAGNOLIA SUNRISE

*

Seedlip Grove 42, Magnolia, Orange, Pineapple, Cherry Immunity

HEMINGWAY’S INCENSE

*

Seedlip Garden, Lime, Palo Santo

NA BEERS

ATHLETIC BREWING ‘UPSIDE DOWN’ GOLDEN

*

Light-Bodied, Earthy, Spicy, Citrus

ATHLETIC BREWING ‘RUN WILD’ IPA
*
Northwest Hops, Balanced Bitterness, Refreshing

NA WINE

SPARKLING
SPARKLING RIESLING

*
Leitz, Rheinhessen, Germany
14/56

WHITE
CHARDONNAY

*
Leitz, Rheinhessen, Germany
13/52
RED
PINOT NOIR

*
Leitz, Rheinhessen, Germany
13/52

SPIRITS

VODKA

.
Redmont
Tito’s
Chopin
Ketel One
Grey Goose
Crystal Head

Belvedere

TEQUILA

*

Casamigos Blanco
Casamigos Afiejo
Casamigos Reposado
Gran Centenario Leyenda
Padre Azul Afiejo
Don Julio Blanco
Don Julio Rosado
El Mayor Reposado
El Mayor Extra Afiejo
Partida Reposado
Creyente Mezcal
1800
Milagro Silver
Milagro Afiejo

GIN

*
Tanqueray

Roku
Empress
Hendricks
The Botanist

RUM

*

Don Q
Diplomatico Exclusivo
Mt. Gay XO
Flor de Cana Gran Reserva
Kraken Black
Appleton Estate
Sailor Jerry
Brugal Anejo
Plantation Pineapple
Blue Chair Coconut
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SPIRITS

BOURBON

Bardstown Fusion 22
Bulleit 10
Blanton’s 25
Buffalo Trace 11
Basil Hayden Red Wine Cask 24
Maker’s Mark 15
E.H. Taylor Barrel Proof 50
E.H. Taylor Single Barrel 100
E.H. Taylor Small Batch 19
Four Roses Small Batch 12
Four Roses Yellow Label 10
Angel’s Envy 18
Remus 18
Old Forester 10
Old Forester 1920 Prohibition Style 30
Weller Antique 25
Weller 12yr 75
Weller CYPB 50
Weller Full Proof 15
Calumet 27
Eagle Rare 18
Pinhook Bourbon Heist 16
Knob Creek 18yr 45
Woodford Reserve 14
Elmer T. Lee 90 Proof 45
Rock Hill Farms 123
Kentucky Owl Confiscated 35
Kentucky Owl Takumi 45
Kentucky Owl Batch 12 110

WHISKEY
Uncle Nearest 1884 26
Uncle Nearest 1856 18
Uncle Nearest Single Barrel 40
Pendleton Canadian 10
Whistle Pig 10yr 21
Whistle Pig 18yr Double Malt 105
Whistle Pig The Boss Hog IX 140
Clyde May’s Alabama Style 12
McConnell’s 13
Shanky’s Whip 11

RYE
Uncle Nearest Straight Rye 32
Basil Hayden Dark 16

Bulleit Rye 12

Pendleton Canadian 1910 10
Sazerac Rye 10

High West Midwinter Night’s Dram 50
Thomas Handy 85

FINE COCKTAILS

A SELECTION OF HOUSE-CRAFTED BEVERAGES

1856-CULINARY RESIDENCE OLD FASHIONED
Uncle Nearest 1856, Woodford Reserve
Bourbon Barrel Chocolate Bitters, Lemon Peel

Uncle Nearest 1856 celebrates the year that Nathan “Nearest” Green was credited with
perfecting the Lincoln County Process. Uncle Nearest was the first African American

Master Distiller and known for teaching his distilling techniques to Jack Daniel’s

STARBURST

*

Strawberry Vodka, Sailor Jerry Spiced Rum, Jalapefio, Black Lemon

GINNY HENDRICK’S

*
Hendrick’s Gin, Ginger, Green Apple, Thrive Farmer’s Chamomile

TROPICS AFTER DARK
*
Brugal Rum, Mango, Passionfruit, Strawberry, Orange, Coconut

SUMMERTHYME BLUES

*

Milagro Silver Tequila, Blueberry-Thyme, Buffalo Rock Ginger Ale

LIMBORDET

*
Limoncello, Chambord, Lillet Rosé, Gruet Sparkling Rosé, Lavender Bitters

BEER

A rotation of our favorite local and regional brewers.

STRAIGHT TO ALE “MONKEYNAUT IPA”

*

Citrusy, Dry-Hopped, Floral, Sweet Malts

GOAT ISLAND BLOOD ORANGE BERLINER WEISSE

*

Blood Orange, Wheat, Tart, Refreshing

NEW REALM “BLACKBERRY SMOKE” LAGER

*

Crisp, Lemondrop, Tasty

BACK FORTY TRUCK STOP HONEY BROWN ALE
*

Wildflower Honey, Roasted Malt, Fresh Hops
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WINE SELECTIONS

SPARKLING & CHAMPAGNE
PROSECCO
*

Benvolio, Veneto, It
11/40

SPARKLING WINE
*
Domaine Carneros, Brut, Carneros, Ca

20/85
CHAMPAGNE
*
Dol Roger, Brut, Epernay, Fr

28/120

STILL ROSE
Bieler, Peres et Fils, Aix-en-Provence,
Provence, Fr

14/55

WHITE WINES
SAUVIGNON BLANC

*

Mason, Napa Valley, Ca
12/48
ALBARINO
*

Burgans, Rias Baixas, Sp
12/48
RIESLING
*

Eroica, Columbia Valley, Wa
10/40

CHARDONNAY

*
Hartford Court, Russian River Valley,
Forestville, Ca

18/72

RED WINES
MALBEC

*
Catena, Vista Flores, Mendoza, Ar

11/44
PINOT NOIR

*
Maysara, 3 Degrees, McMinnville, Or
16/64
MERLOT
*
Northstar, Columbia Valley, Wa
16/64
CABERNET SAUVIGNON

*
Kendall-Jackson, Grand Reserve,
Sonoma County, Ca
18/72

AFTER DINNER DRINKS

COCKTAILS

DREAMSICLE

*
Housemade Citron Vodka, Cointreau, Orange, Vanilla Ice Cream

CAFE BIANCO

*

Tia Maria, Redmont Vodka, White Coffee, Mascarpone, Strawberry, Chocolate
BOTANICAL BOOTLEG
*

Brugal Rum, Frangelico, Kahlua, Lavender, Thrive Farmer’s Coffee

DESSERT AND FORTIFIED

LATE HARVEST

*
Dolce by Nickel © Nickel, Sauvignon
Blanc/Semillion

20
PORT
*
Fonseca Bin 27 Reserve
10
TAWNY PORT
*
Taylor Fladgate 20 Year
15
MADEIRA
*
Sercial, Charleston, Historic Series
12

MADEIRA

*
Verdelho, Savannah, Historic Series

12

SHERRY FLIGHT
Emilio Lusta; Manzanilla
Emilio Lustau Amontillado

Buelan Compania de Sacas Oloroso

14



