At the O’Shaughnessy Distilling Company we bring together the best
of Irish and American whiskey-making traditions. Our distillery is
helmed by world-renowned Master Distiller, Brian Nation, formerly
of Jameson, Redbreast and Midleton Very Rare Whiskeys. The magic
begins with our triple copper pots, where we make American
Whiskey, in the traditional Irish style of triple-distillation.

Our flagship offering, Keeper’s Heart, blends together both Irish and
American Whiskeys to deliver a completely unique style of whiskey,
made to be enjoyed neat, on ice or mixed in cocktails.

We invite you to discover our Whiskey Lounge and enjoy our cocktail
menu, created by Beverage Director, Pip Hanson, and his team.

We also invite you to experience distillery tours and tastings with our
Whiskey Educators.

Welcome from all of us at,
The O’Shaughnessy Distilling Co.

Oldante!



Keeper's Heart Irish+American, Most Awarded New Whiskey 2022
This whiskey combines the delicate sweetness of Irish Grain Whiskey,
the richness of Irish Pot Still whiskey and the boldness of American Rye
Whiskey. Keeper's Heart Irish+American Whiskey delivers a layered
experience of Orchard and Tropical Fruits coated in baking spices
nicely balanced with charred oak.

Keeper’'s Heart Irish+Bourbon, Best in Class 2023

This whiskey combines the delicate sweetness of Irish Grain, the
richness of Irish Pot Still and the Peppery Caramel Sweetness of
American Bourbon. Keeper's Heart Irish+Bourbon Whiskey delivers
a bourbon forward taste experience, layered and enhanced by the
herbal earthiness of Pot Still and additional butterscotch sweetness
from the Irish Grain.

Keeper's Heart 10 Year Old Single Malt, Best Irish Whiskey 2023
Our first aged statement is made from a mash of malted barley,
distilled in copper pot stills and aged for 10 years in Bourbon barrels.
This expression has all the complexity for which malt whiskey is known.
We then finish it in Malaga wine casks which add notes of stone fruits
and marzipan that marry wonderfully with the malty character.

Tower Hill Vodka

Inspired by the Witch's Tower, a Minneapolis landmark visible from our
distillery, Tower Hill Vodka delivers a clean, crisp taste perfect for your
favorite cocktail.

Guard & Gate Gin

Inspired by the lush gated gardens of Ireland, our gin uses botanicals
loved by our Master Distiller, Brian Nation. It delivers a balanced and
lovely profile.



Kooy Hovt

Tues -Wed - Thur 5-6
Friday 4-6
Old-Fashioneds $11
Keeper's Old Fashioned,
Smoked Maple, or Beorn

Mules $10
Keeper's Irish Mule, Moscow Mule

Classics $10
Keeper's Coke, Keeper's Ginger,
Vodka Soda

Mini Charcuterie Board $11
Margherita Flatbread $13
Bacon and Brisket Flatbread $14

Sausage & Apple Flatbread $14
Caramelized Onion Dip & Potato Chips $9

W@W

2 for $60 * 4 for $100

The Whiskey Thief Old-Fashioned is a connection to distilling
craftsmanship. After using a Whiskey Thief to collect your spirit from
a barrel, one of our bartenders will make a traditional Old-Fashioned
cocktail for you. Experience, sip, and savor.

Merch Jftore

Claim 5% off your entire purchase with today'’s receipt!

This discount includes our Keeper's Heart Whiskey offerings in both
375ml and 700ml, as well as our limited, single barrel expressions.
Apparel, cocktail making supplies, and many other whiskey themed
items and gifts are waiting for you, or your favorite whiskey lover!

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Aservice charge of 5% is added automatically to all checks. This service charge is not a gratuity and will be used
to support our hospitality team in fair wages. Pursuant to Minnesota Statute Section 177.23, subdivision 9.



Neat or On The Rock

Keeper's Irish + American (Rye) $11

Keeper’s Irish + American 110 Proof $15
Keeper’s Irish + Bourbon $13

Keeper's Irish + Bourbon Cask Strength $16
Keeper’s 10 Year Old Single Malt $27

#1 Highball $12
KH Irish+American, Seltzer

Keeper's Sour $14

KH Irish+American, Lemon Juice, Sugar

Cowboy Killer $15

KH Irish+Bourbon, Hot Pepper Tincture,

Lime Juice, Aromatic Bitters, Mexican
Coca Cola

Celery Mule $14
KH Irish+American, Celery Bitters,
Ginger Beer, Lemon Juice

Boulevardier $15
KH Irish+Bourbon, Red Bitter #1,
Sweet Vermouth

Hot Toddy $14
KH Irish+American, Irish Breakfast Tea,
Spiced Orange, Honey, Lemon Juice

Keeper's Irish Mule $14
KH Irish+American, Ginger Beer, Lime

Manhattan $15
KH Irish+Bourbon, Sweet
Vermouth, Angostura Bitters

Sazerac $14
KH Irish+American, "Absinthe;'
Demerara, Peychaud's Bitters

Martini $14
Guard &Gate Gin or Tower Hill Vodka,
Dry Vermouth, Orange Bitters

Moscow Mule $13
Tower Hill Vodka, Ginger Beer,
Lime Juice

Gin & Tonic $12
Guard & Gate Gin, Lemon Juice, Tonic
Kombucha Highball $14

Tower Hill Vodka, Seasonal
Kombucha, Lemon Juice, Seltzer

Irish Coffee $14
KH Irish+American, Coffee,
Maple, Cream, Nutmeg

Keeper’'s Heart Irish + American Flight $15

Irish Pot, Irish Grain, American Rye, Keeper's Heart Irish+ American

Keeper's Heart Irish + Bourbon Flight $20
Irish Pot, Irish Grain, Bourbon, Keeper's Heart Irish+Bourbon

Keeper's Heart High Proof Flight $25
KH Irish+American, KH 1+A 110 Proof, KH Irish+Bourbon,
KH I+B Cask Strength (118 Proof)

Keeper’s Heart Portfolio Flight $30
KH Irish+American, KH Irish+Bourbon, Keeper’s Heart 10 YR,
Keeper's Heart 110 Proof

Keeper’s Heart Single Barrel Finishes $35

I+B Cider, I+A Virgin Oak, [+A American Rye, I+A Fulton IPA

A'service charge of 5% is added automatically to all checks. This service charge is not a gratuity and will be used
to support our hospitality team in fair wages. Pursuant to Minnesota Statute Section 177.23, subdivision 9.



Ol -Fashionreds

Keeper’s Old-Fashioned $14
KH Irish+American, Demerara,

Angostura Bitters

Beorn $15

Smoked Maple Old-Fashioned $15
KH Irish + Bourbon, Smoked Maple Syrup, Peat Smoke,

Aromatic Bitters, (Sub KH Irish+American - Maple Syrup
Single Barrel add $6)

KH Irish+Bourbon, Burnt Honey, Cherry Bark Vanilla
Bitters, (Sub KH Irish+American - Surly Darkness Single
Barrel add $6)

Old-Fashioned Royale $30
KH 10 Year Old Single Malt, Pure Birch Syrup, Aromatic

Bitters

WWMW

Robusta! $16
KH 110 Proof, Coffee, Coffee,
& Coffee

Ichabod $23

KH 10 Year Old Single Malt, Roasted
Butternut Squash Broth, Pumpkin
Spices, Mirin

Charred Oak Highball $16

KH Irish+American 110 Proof,
Charred Oak Seltzer (by Mark Sather,
Mara at the Four Seasons)

Forthright $15
KH Irish+Bourbon, Coffee Liqueur, Red
Bitter #1, Orange Bitters

*Fleurdally $14
KH Irish+American, Rose Tea, Cherry
Juice, Ginger, Balsamic Vinegar

Bootmaker $15
KH Irish + Bourbon, House Amaro #1,
Date Nectar

*Killarney $15
KH Irish+Bourbon, Radicchio Juice,
Lemon Juice, Orange Zest Syrup

*Birroni $14
KH Irish+American, Red Bitter #1,
Orange Juice, IPA

*Payanelo $14
KH Irish+American, Pineapple, Lime,
Ginger, Pickled Jalapeno

Totoro $15
KH Irish+Bourbon, House Amaro #2,
Coconut Water, Stout

Abang Gibson $14

Tower Hill Vodka or Guard & Gate Gin,
Abang Yoli Kimchi Brine, Onion Brine,
Dry Vermouth, Pickles

Hearts On Fire Shot $8
Spiced Keeper's Heart Irish+American

*We ¥ making our signature cocktails non-alcoholic $11
Upon request we will substitute Gin or Vodka in place of KH Whiskey

Aservice charge of 5% is added automatically to all checks. This service charge is not a gratuity and will be used to
support our hospitality team in fair wages. Pursuant to Minnesota Statute Section 177.23, subdivision 9.



Starsters & Jhareanbles

Charcuterie & Cheese Board $27
Premium Charcuterie and Artisanal Cheese, Seasonal Accompaniments

Caramelized Onion Dip (GF) $11
Keeper's Heart Onions, Chives, Served with Potato Chips

Ricotta & Kale Bruschetta (Contains Nuts) $15
Whipped Ricotta, Kale Salsa Verde, Pomegranate Arils,
Pistachio, Pomegranate Molasses

Gochujang Glazed Brussels Sprouts $14
Yuzu Aioli, Sesame, Green Onion

Baby Spinach & Smoked Corn Salad (GF, Vegetarian) $14
Shredded Red Cabbage, Black Beans, Cotija, Cilantro Lime Dressing

Scotch Egg (GF) $14
Crispy Sausage Wrapped Egg, 5-Mustard Whiskey Sauce, Horseradish Mustard

Bourbon & Honey-Glazed Steak Tips (GF) $17
Tenderloin, Local Honey & Keeper's Heart Bourbon Demi-Glace

Smoked Whitefish Spread $17
Everett's Smoked Whitefish, Crostini, Seasonal Pickles, Grain Mustard Aioli

French Fries (GF) $10
Truffle Aioli, Sea Salt, Keeper's Heart Ketchup

Steamed Mussels $19
PEI Mussels, OSDC “Absinthe” Cream, Fennel, Bacon Lardon,
Tomato, Shallot, Baguette

Flatbrends

Margherita $14
OSDC Red Sauce, Fresh Mozzarella, Blistered Tomatoes, Basil, EVOO

Bacon & Brisket $16
Smoked Brisket, Bacon & Onion Jam, Cheddar Jack, Pepperoncini,
Pickled Red Onion, Aji Verde

Sausage & Apple $16
Mustard Aioli, Cheddar Jack, Pork Fennel Sausage, Seasonal Apple,
Whipped Chevre, Hot Honey, Arugula

(GF) Gluten Friendly (DF) Dairy Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Aservice charge of 5% is added automatically to all checks. This service charge is not a gratuity and will be used
to support our hospitality team in fair wages. Pursuant to Minnesota Statute Section 177.23, subdivision 9.



W

*Served with House Chips ¢ Substitute House Salad + $3

OSDC Lobster Roll* $30
Buttered Brioche Roll, Old Bay Aioli, Pickled Red Onion, Petite Herbs

Brisket Sandwich* $18
12-hour Smoked Brisket, Maple-Citrus Coleslaw, Spicy Pickles,
Keeper’s Heart BBQ Sauce

Vegetable Sandwich* (Contains Nuts) $15
Herbed Chevre, Pistachio Pesto, Roasted Red Peppers, Marinated
Artichoke Hearts, Roasted Zucchini, Rosemary Ciabatta

Pulled Pork Tacos $16
Shaved Onion, Radish, Cilantro, Spicy Mango Mayo

Mairs

Ycs _ . 64
© Crispy Bone-in Pork Chop $32 )

12 oz. Tomahawk Duroc Pork, Asiago Herb Crust, Onion Soubise,
Roasted Vegetables

Highball Fish & Chips $26
Whiskey Highball Batter, Tartar Sauce, Citrus Coleslaw, French Fries

Lobster Mac & Cheese $28 ¢ Baked Mac & Cheese $18
Ziti, Creamy Cheese Blend, Herbed Rye Breadcrumbs

Pan Roasted Chicken (GF) $28
Half Boneless Chicken, Smoked Corn & Sweet Potato Succotash,
Mustard Cream Sauce

Artichoke, Pistachio & Mascarpone Ravioli (Contains Nuts) $23
Burnt Lemon Cream, Petite Herbs, Parmesan Crisp

S Steak Frites (GF) $31 >
Qf 6 oz. Bavette, Chimichurri, Frites, Truffle Aioli \:3
(O 0%

Iessests

Grandma Colleen’s Chocolate Chip Cookies $9
Chocolate, Butter, More Butter and Hugs

KH Irish + American Ice Cream (GF) $7
Sweet Science Keeper's Heart Whiskey Ice Cream, Chocolate Shavings

KH Irish+American Root Beer Float $14
Keeper's Heart Whiskey, Root Beer, Sweet Science Keeper's Heart Ice Cream

Salted Caramel Cheesecake (GF, Contains Nuts) $9
Toasted Almond Crust, Keeper's Heart Caramel Corn, Chantilly Créeme

KH Irish+Bourbon Pot de Créme (GF, DF) $9
Coconut Milk, Maple Syrup, Dark Chocolate, Raspberry Whipped Cream

AlLaMode $4
Add 1 Scoop of Keeper's Heart Whiskey Ice Cream



Take a tour of our state of the art distillery which features more than
15,000 square feet dedicated entirely to the whiskey making process.
Our Whiskey Educators will highlight how we make American Whiskey
in the traditional Irish style from grain to glass, and using our unique
triple copper pot stills. Finish your tour with an intimate tasting in our
Keep where you'll sample the different components that make up our
Keeper's Heart Whiskey.

Tours & Tastings
Whiskey Blending
Cocktail Classes
Single Barrel Events

Keeper’s Heart Cask Society provides a unique
opportunity to gain access to one of the first 100
casks of Keeper's Heart Single Pot Still American
Whiskey, the first 100 casks of Keeper's Heart
American Rye Whiskey, and the first 100 casks of
Keeper's Heart American Bourbon.

M&@WW

Tuesday ¢ Wednesday ¢ Thursday 5-10
Friday 4-11 ¢ Saturday 2-11 ¢ Sunday 3-8

600 Malcolm Avenue SE, Minneapolis, MN 55414
Phone: (763) 338-0914



