
ROASTED RED PEPPER HUMMUS  $8
Rainbow Carrots | Cucumbers | Feta | Olive Oil | Grilled Pita

CAJUN POTATO CHIPS  $8
Cheddar Ale Fondue | Scallions

A TALL GLASS OF SALAD  $8
Baby Greens | Heirloom Cherry Tomatoes | Strawberries | Sweet Peas | Radishes
House Made Strawberry Poppyseed Vinaigrette | Almond Crusted Goat Cheese

EPIC MAC AND CHEESE  $9

Pulled Pork BBQ | 3 Cheese Macaroni | Smoked Cheddar Cracker Topping

CHEESE AND MEAT  $10
Boursin | Sopressata | Capocolla | Green Tomato Mostarda | Fruit | Crusty Bread

SEARED AHI TUNA  $12
Sweet Soy Glaze | White Sauce | Wakame-Radish Salad | Sesame Crackers 

ALMOST TRADITIONAL SLIDERS  $12
Beef Burger | Caramelized Onion Bacon Jam | Herb Mayo 

MAINE LOBSTER ROLL  $16
Maine Lobster | Mayo | Lemon | Parsley | Butter Toasted Bun | Fresh Chips

GNOCCHI  $16
Shrimp | Country Ham | Asparagus | Sweet Peas | Roasted Cherry Tomatoes
Lemon Thyme Butter Sauce | Parmesan

CAROLINA FISH AND CHIPS  $16
Thomas Creek Beer Battered Carolina Mountain Trout | Hand Cut Fries
Slaw | Spicy Tartar Sauce

RUSTIC BERRY TART  $7
Whipped Cream

DARK CHOCOLATE MOUSSE TORTE  $8
Raspberry Sauce

IRISH COFFEE CRÈME BRULEE   $8
Irish Soda Bread Cookie



WINE
 

Champagne, Sparkling 
Vueve de Vernay, France 187 ml   $10
Charmeroy Brut, France   $32
Bell Star Prosecco, Italy   $36
Veuve Cliquot, Champagne   $95

White 
Alverdi Pinot Grigio, Italy   $8/$32
Urban Reisling, Germany   $32
Trinity Oaks Chardonnay, Lodi   $32
Pedroncelli Chardonnay, Sonoma   $9/$36
Walnut Block Sav Blanc, New Zealand   $9/$36
Manciat Macon Morizottes, Burgundy   $42
Crossbarn Chardonnay   $48

Red 
Simple Life Pinot Noir, Napa    $9/$36
Peirano Cabernet, Lodi   $9/$36
Catena Padrillos Malbec, Argentina  $9/$36
Brunel Cotes du Rhone, Rhone Valley   $40
Joel Gott Cabernet    $48
Coppola Zinfandel, Sonoma   $50
Newton Claret, Napa   $50
Chateau du Cedre - Cahors, Cahors   $55
Bethel Heights Pinot Noir, Willamette   $80
Renacer Enamore, Argentina   $60

BEER
 

Avery Ellie’s Brown  $5
Blue Moon  $5
Bud Light  $4
Coors Light  $4
Fat Tire   $5
Franziskaner  $5
Michelob Ultra  $4

Sierra Nevada Pale Ale  $5
Stella Artois  $5
Stone IPA  $5
Thomas Creek Amber  $5
Thomas Creek Class 5 IPA  $5
Thomas Creek Red Ale  $5
Yuengling  $4

CRAFTED COCKTAILS 

The Genevieve    $10
Vodka | Pomegranate | Elderflower | Rosemary

American Elder    $10
Bourbon | Elderflower | Ginger Beer

Dark and Stormy    $8
Goslings Black Seal Rum | Ginger Beer | Lime

HOLD YOUR TABLE NOW FOR THESE UPCOMING EVENTS

Sarah Jarosz
April 1

Paul Taylor Dance Comany
April 4

Something Rotten!
April 11-16 

Black Grace
April 18

Home Free
April 19

Gov’t Mule
April 23


