
PRELIMINARY HEARING

SIDEBAR FAVORITESVEGETARIAN Please ask your server for Gluten-Free and Vegetarian options

Sharable Offerings. 

Consuming raw or uncooked meats, poultry, seafood, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
Please alert your server of any food allergies prior to ordering. We are not responsible for an individual’s allergic reaction to our food or ingredients used in food items

DELIBERATION

ALL BURGERS ARE NOT CREATED EQUAL.
Our own proprietary blend of Certified Angus Beef®, mixing Chuck “imparting hints of  

New York Strip”, Brisket “providing a buttery flavor” and Short Rib “adding a sweet balance”  
creates a burger experience often associated with the best steak houses in America.  

All burgers are served medium and with a Schwartz’s dill pickle.

Add fries to any burger for $2. Add sweet potato fries, zucchini fries or truffle fries to any burger for $3.
*Certified Angus Beef®can be substituted with a seasoned grilled chicken breast 

Make any burger a double for $5 more        Gluten Free Bun $2       Add a fried egg  $1.50        Add applewood bacon  $2

ADD TO ANY SALAD  
Grilled Chicken 4 | Quinoa Black Bean Patty 5 |  Grilled Salmon 7 |  Medium-Rare Ahi Tuna 7 | Certified Angus Beef® Hamburger 5

PIMENTO CHEESE FRITTERS   Ten freshly 
breaded jalapeño pimento cheese fritters, served with red  
pepper relish  13 
HUMMUS DUO   Lemon garlic and basil pesto  
hummus served with carrots, cucumbers, red peppers,  
toasted pita and tortilla chips  9
HOT VS. BROWN FRIES  French fries, beer 
cheese, roasted turkey, applewood bacon and tomatoes  13 
SIDEBAR CHILI  Certified Angus Beef®and beans 
topped with cheese, onions, jalapeños, side tortilla chips  8 
NACHOS   Tortilla chips topped with chili, beer cheese,  
lettuce, pico de gallo, avocado, jalapeños and sour cream  11
SWEET POTATO FRIES   Served with  
honey-chipotle aioli  8

TRUFFLE-PARMESAN FRIES  Grated  
parmesan, parsley and roasted garlic truffle aioli  8 
SEAFOOD COCKTAIL  Yucatan-style blend of 
chilled shrimp and crabmeat, Campeche sauce, pico de gallo, 
avocado, served with tortilla chips  14
BEER CHEESE   Sidebar’s white beer cheese  
served with tortilla chips and four warm pretzel sticks  9 
ZUCCHINI FRIES   With grated parmesan and 
roasted garlic truffle aioli  9
SIDEBAR FONDUE   Shrimp and crabmeat  
blended with bourbon mushrooms and kale in a cheesy  
lobster cream sauce. Served with cheesy bread  15  

MUTUAL AGREEMENT  Topped with smoked 
pepper-jack cheese, pulled pork, Henry McKenna bourbon 
BBQ sauce, cole slaw and pickled onions  16
AMBULANCE CHASER  Henry McKenna  
bourbon BBQ sauce, cheddar cheese, applewood bacon, 
tomato jam and tobacco onions  13 
DEATH PENALTY  Poblano cream, applewood 
bacon, smoked pepper-jack cheese, tobacco onions, 
jalapeños, siracha, lettuce and tomato  14
COURT REPORTER  Lettuce, tomato, onion, 
avocado, honey-chipotle aioli, roasted red pepper  
relish 13
DOUBLE JEOPARDY  Double burger, Sidebar  
sauce, shredded lettuce, American cheese, diced red onions  
and a middle bun  17 
MATERIAL WITNESS  Seasoned and grilled  
fresh salmon fillet, caper dill aioli, cucumber relish,  
lettuce, tomato and onion  15        Also available blackened 
 

ALTERNATE JUROR  (FRIED BOLOGNA SANDWICH)  
½ lb stack of Purnell’s all pork bologna shaved thin, grilled 
and topped with beer cheese  11 
HUNG JURY  Beer cheese, bourbon mushrooms  
and onions  13 
SIDEBAR  Classic cheeseburger with lettuce, tomato, 
red onion 11
CAPITAL PUNISHMENT  Topped with chili, 
smoked pepper-jack cheese, jalapeños, tobacco onions  13 
THE BAILIFF  Applewood bacon, house pimento  
cheese, lettuce  12
JONES’N FOR A BURGER    Black bean 
quinoa burger, avocado, mixed greens, tossed in chipotle 
honey lime aioli  12
PHILADELPHIA ATTORNEY  Topped  
with braised short rib, bourbon mushrooms and onions,  
blue cheese, lettuce  15
JAIL BIRD  Applewood bacon, fried egg, American 
cheese  13

KALE COBB SALAD   Kale, carrots, garbanzo 
beans, bacon, egg, blue cheese crumbles, avocado, tomato, 
pomegranate vinaigrette    7 small | 11 large 
SIDEBAR SALAD   Mixed greens, bacon, tomatoes, 
carrots, croutons, cheddar cheese served with parmesan ranch 
and cheesy bread   6 small | 9 large
THAI PEANUT SALAD   Mixed greens, red peppers, 
cucumbers, edamame, carrots and tortilla strips served with  
honey-lime vinaigrette and Thai peanut dressing   6 small | 8 large 

CHOPPED KALE SALAD  Kale, toasted almonds, 
cherries, parmesan cheese, citrus vinaigrette  6 small | 9 large 
MARKET TOMATO SALAD   Seasonal tomato  
selection, basil pesto, fresh mozzarella, balsamic glaze and  
shredded parmesan  10 
 ASIAN NOODLE SALAD   Napa and green  
cabbages, rice noodles, mixed greens, carrots, red pepper, 
toasted almond, cherries and cilantro, tossed in sweet chili 
peanut vinaigrette  13 



WE’VE SENTENCED OURSELVES  
TO COMMUNITY SERVICE… 

The message and mission of these philanthropies is community-based, but graduates of these two programs have the 
potential to change the world. SIDEBAR is a proud supporter of these fantastic organizations. 

 
FAMILY SCHOLAR HOUSE is a unique non-profit, breaking the cycle of poverty for disadvantaged single-parent  

families by harnessing the power of education to change lives, families and communities.
 

BLUEGRASS CENTER FOR AUTISM is the only K-12 school for children on the autism spectrum in Louisville 
that prepares children with autism and other related disabilities to  

successfully transition into the adult world. 

SIDEBAR STATUTES
SBS.124 - All burgers are not created equal
SBS.469 - Bourbon is the best spirit in the world; Kentucky bourbon is better
SBS.001 - You deserve great service and fantastic food - every time - no exceptions
SBS.129 - Service is a monologue - Hospitality is a dialogue
SBS.220 - Great food should be shared with great people
SBS.630 - Proper cocktails should take a little extra time to execute 
SBS.018 - By providing sustainable jobs & charitable contributions we will 
 build a better community, not just a better burger
SBS.502 - A memorable dining experience does not have to be expensive 
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Proud Partner of Yellow Cab 502-636-5511

SIDEBAR at Whiskey Row is located inside the beautiful Whiskey Row Lofts. This historic limestone structure was originally built  
in 1877 by the L&N Railroad to serve as their headquarters. Our 16 foot ceilings, 11 foot windows and convenient location  

under the shadow of the 2nd street bridge makes SIDEBAR at Whiskey Row the obvious choice for a Bourbon, Burger or Beer  
and a great time regardless of the occasion! We offer the ideal atmosphere for your next lunch, dinner or end to any evening.

 
We ask that you begin your bourbon experience by letting us educate you on the finer points of bourbon, America’s native  
spirit. Our experienced team of bartenders can properly execute a finely tuned repertoire of historic and modern cocktails  

from the Sazerac to the Cosmopolitan. To truly appreciate the extent of our passion we encourage you to order a  
Barrel Aged Cocktail or an expertly crafted Classic Bourbon Cocktail. If beer is your desire, please feel free to  

order a pint from the 14 Foot Inverted Chrome homage to draft beer that we have erected!
 

For outstanding service, entertainment, great food and drink, and an atmosphere that makes you feel like a guest,  
we thank you for choosing SIDEBAR at Whiskey Row, where looks and smells are free, but tastes are even better!

LAST WILL AND TESTAMENT  

BOURBON BALL FLIGHT  House-made bourbon balls from four selections of bourbons, garnished simple  9 
DEATH BY CHOCOLATE  9  |  ABITA ROOTBEER FLOAT  7 

THE VERDICT
HAND-BLENDED ICE CREAM SHAKES

NOT GUILTY non-alcoholic
 TRIPLE CHOCOLATE  6 
 CARAMEL APPLE BACON  6
 VANILLA   6 
 COOKIES & CREAM  6 

GUILTY alcoholic 

 TRIPLE CHOCOLATE with Ballotin Original Chocolate Whiskey  8 
 CARAMEL APPLE BACON with American Honey Whiskey  8
 VANILLA with Svedka Vanilla Vodka & Vanilla syrup  8
 COOKIES & CREAM  with Svedka Vanilla Vodka  8
 BOURBON BALL  with Buffalo Trace Cream, Fudge & Candied Pecans  9 

SIDEBAR FAVORITES


