AUBURN, ALABAMA

1856 CULINARY RESIDENCE

SPIRITS

SCOTCH

*

Monkey Shoulder 13
Johnnie Walker Blue So
Oban 14 28
Glenfiddich 12 28
Dewars 14
Chivas 17
Balvenie Doublewood 12 31
Macallan 12 35
Glenmorangie Extra Rare 18 50
Glenmorangie La Nectar d’Or 28

Glenmorangie Quinta Ruban 23

COGNAC

*

Remy Martin VSOP 25
Remy Martin XO 75
Gautier VSOP 17
Hennessy VS 19

LIQUEURS

*

Aperol
Campari
St. Germain
Sambuca
Italicus Rosolio di Bergamotto
Ancho Reyes
Herbsaint
Disaronno
Caravella Limoncello
Amaro Montenegro
Grand Marnier
Lucid
Kahlua
Bailey’s
Bailey’s Chocolate
Frangelico
Carpano Antica
Noilly Prat
Lillet Blanc
Giffard Pamplemousse
Pimm’s No. 1
Domaine de Canton

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.

*

Chef-in-Residence, Joél Antunes,
works alongside our Ithaka Hospitality
Partners Team, Auburn University’s
Horst Schulze School of Hospitality
Management’s Culinary Science Faculty
and Auburn University’s Horticulture
team to create the world’s finest

teaching restaurant - a truly unique and
elevated experience where education
meets experiential dining.

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.



1856 CULINARY RESIDENCE

AUBURN, ALABAMA

FREE-SPIRITED

A SELECTION OF HOUSE-CRAFTED BEVERAGES

Our Free-Spirited selections are crafted to be non-alcoholic,
though some ingredients may contain up to 0.5% ABV; please
consult your server for further details if needed.

MOCKTAILS

(Zero Proof)

DOMINICAN DAQUIRI

*

ISH Caribbean Spiced Spirit, 5 Spice, Grapefruit, Fee Brothers Foamer

JANE OF HEARTS

*

Seedlip Agave, Grajeab, Thyme, Lemon

WELLNESS

(Zero Proof + Zero Refined Sugar)
DAEWON'’S GINGER TEA

*

Ginger, Lemon, Honey

CURIOUS ELIXIR NO. 3
*

Non-Alcoholic Juniper Cucumber Collins

NA BEERS

ATHLETIC BREWING ‘ATLETICA’
MEXICAN-STYLE COPPER

*

Light-Bodied, Malty, Spicy Florals

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

NA WINE

SPARKLING
BLANC DE BLANC

*
Leitz, Rheinhessen, Germany
12/48

WHITE
CHARDONNAY

*
Leitz, Rheinhessen, Germany
11/44

SPIRITS

VODKA

*

Elizabeth 10
Redmont 10
Tito’s 11
Chopin 11
Ketel One 13
Grey Goose 12

Belvedere 14

TEQUILA

*

Exotico 10
Casamigos Blanco 19
Casamigos Reposado 21
Casamigos Afiejo 25
Gran Centenario Leyenda 50
Padre Azul Afiejo 23
Don Julio Blanco 17
Don Julio Rosado 22
Don Julio 1942 55
El Mayor Reposado 11
El Mayor Extra Afiejo 47
Estaca 26
Partida Reposado 16
Creyente Mezcal 16
1800 10

Milagro Silver 10

GIN

*
Tanqueray 10

Roku 10
Empress 12
Hendricks 11

The Botanist 10

RUM

*

Don Q Cristal 10
Diplomatico Exclusivo 15
Mt. Gay Eclipse 16
Appleton Signature 10
Sailor Jerry 10
Brugal Anejo 10
Plantation Pineapple 12
Blue Chair Coconut 10



1856 CULINARY RESIDENCE

AUBURN, ALABAMA

SPIRITS
BOURBON

Bardstown Fusion 24
Bulleit 11
Blanton’s 25
Basil Hayden Red Wine Cask 20
Maker’s Mark 11
E.H. Taylor Barrel Proof 40
E.H. Taylor Single Barrel 75
Four Roses Small Batch 22
Four Roses Single Barrel 13
Four Roses Yellow Label 10
Angel’s Envy 18
Remus 33
Old Forester 11
Old Forester 1920 Prohibition Style 18
Weller Antique 25
Weller Special Reserve 15
Weller Single Barrel 25
Calumet 40
Eagle Rare 30
Pinhook Bourbon Heist 20
Knob Creek 18yr 58
Woodford Reserve 12
Elmer T. Lee 90 Proof 30
Rock Hill Farms 75
Kentucky Owl Confiscated 42
Kentucky Owl Takumi 45
Kentucky Owl Batch 12 20

WHISKEY
Uncle Nearest 1884 16

Uncle Nearest 1856 18
Uncle Nearest Single Barrel 20
Uncle Nearest IHP Barrel Pick 25
Pendleton Canadian 10
Whistle Pig 18yr Double Malt 120
Whistle Pig The Boss Hog IX 168
Clyde May’s Alabama Style 10
McConnell’s 12
Shanky’s Whip 10

RYE
Uncle Nearest Straight Rye 20
E.H. Taylor Straight Rye 35
Basil Hayden Dark 12

Bulleit Rye 10

Pendleton Canadian 1910 10
Sazerac Rye 11

High West Midwinter Night’s Dram 35
Thomas Handy 5o

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

THANKS CHICA

*

Prickly Pear Infused Vodka, Coconut, Pandan, Clarified Pina Colada

MEET ME IN BALI

*
Milagro Reposado Tequila, Cointreau, Shiitake, Spiced Hibiscus
THE UNDEAD PLAINSMAN
*

Don Q 151 Proof Rum, Appleton Signature Rum, Falernum, Grapefruit,
Pineapple, Cinnamon

KIN JIN

*

Roku Gin, Lillet Blanc, John Emerald Satsuma, Rosemary, Pineapple

LOW ABV

Full flavor with a gentler touch.

CALI SOBER

*

Paul Masson Apple Brandy, Optimist Bright, Smoked Bohea Tea,
Honey & Ginger

AFTER DINNER

Sweet, spirited endings to lingering conversations.

TEQUILA TEQUILA BUZZ BUZZ BUZZ

*

Milagro Reposado Tequila, Kahlua, Thrive Farmers Espresso,

Ben @ Jerry’s Coffee Coffee Buzz Buzz Buzz




1856 CULINARY RESIDENCE

AUBURN, ALABAMA

WINE BY THE GLASS

SPARKLING WINES

PROSECCO

Benvolio, Veneto, It
11/40

*

SPARKLING ROSE
Bailly Lapierre, Burgundy, Fr
16/60
*

SOMMELIER’S SELECTION

A Refined Pour Awaits. Inquire for
Today’s Pour.

WHITE WINES

PINOT GRIS

*
Alexana, Willamette Valley, Or
16/60

CHARDONNAY

*
Hartford Court, Russian River Valley,
Forestville, Ca

18/72
SOMMELIER’S SELECTION

*
A Refined Pour Awaits. Inquire for
Today’s Pour.

RED WINES

PINOT NOIR

*
Stoller, Willamette Valley, Or
16/60

CABERNET SAUVIGNON
*
Duckhorn, Napa Valley, Ca

20/100

SOMMELIER’S SELECTION

*
A Refined Pour Awaits. Inquire for
Today’s Pour.

HALF BOTTLES

Small bottles to sip, share or pair.

SPARKLING CIDER
*
Domaine E. Dupont Bouche, Brut,
Normandy, Fr
20
CHAMPAGNE
*

Pol Roger, Epernay, Fr
100
SAUVIGNON BLANC
*

Duckhorn, Napa Valley, Ca
40
CHABLIS
*

Domaine Courtault, Chablis, Fr
60
CABERNET SAUVIGNON
*

Elizabeth Spencer, Napa Valley, Ca
70
BOURGOGNE ROUGE
Jean Fourniert Cote d’Or, Fr
85

CHIANTI CLASSICO

*
Felsina, Tuscany, It

42
LATE HARVEST

*
Dolce by Nickel © Nickel, Sauvignon
Blanc/Semillion

160

SAUTERNES
*
Chateau Romieu-Lacoste, Bordeaux, Fr
70
OLOROSO SHERRY

*
Buelan de Sacas, Jerez de la Frontera, Sp
64

BEER

A rotation of our favorite local and regional brewers.

STRAIGHT TO ALE “MONKEYNAUT IPA”

*

Citrusy, Dry-Hopped, Floral, Sweet Malts

NEW REALM “BLACKBERRY SMOKE” LAGER

*

Crisp, Lemondrop, Tasty



