N SPANAKOPITA DIP 10.00

Creamy Spinach and Feta, Scallions, Fried Pita

W & FRIED BRUSSELS 12.00

Cranberry Jalapeno Relish, Roasted Apples,
Apple Cider Reduction, Candied Orange Peel

STARTERS

NAANA

SALADS

NAANAL

RIVER’S
EDGE

& CHICKEN WINGS 15.00

Carolina Dry Rub, Buffalo, or Hot Honey,

served with Ranch or Blue Cheese

CHORIZO NACHOS 18.00

Crispy Tortillas, Queso, Chorizo, Southwest Crema,
Roasted Jalapenos, Avocado, Lime

Sub Vegan Chorizo +2.00

Add Grilled Chicken +6.00 Add Blackened Chicken +6.00 Add Beyond Chicken +7.00

© N\ & WINTER PEAR 14.00

Arugula, Poached Pears, Smoked Blue Cheese, Dried Cherries,

Toasted Pecans, Cardamom Balsamic Vinaigrette

N & SPICED SQUASH 14.00
Mixed Greens, Glazed Butternut Squash,
Goat Cheese, Fennel, Five Spice Pepitas,

Candied Orange Peel, Honey Apple Cider Vinaigrette

oNe

KALE CAESAR* 15.00
Baby Kale, Three Cheese Blend,

Croutons, Caesar Dressing

CRANBERRY HARVEST 15.00
Shaved Brussels, Red Cabbage, Roasted Apples,
Goat Cheese, Almonds, Cranberry Vinaigrette

4 )
SIDES
NAAANAL
W & FRENCH FRIES 6.00 W & ROASTED ROOT
W & FRUIT 5.00 VEGETABLES 6.00
N & SLAW 5.00 Y ONIONRINGS 7.00
\. J

MAIN PLATES

NAAANA

N & MEDITERRANEAN BOWL 20.00 & BROWN BUTTER SHRIMP 20.00

Basmati Rice, Falafel, Hummus, Whipped Feta,
Pickled Daikon, Marinated Eggplant, Tomato,

Cucumbers, Kalamata Olives, Oregano Vinaigrette

Add Grilled Chicken +6.00
Add Beyond Chicken +7.00
Add Blackened Chicken +6.00

Seared Shrimp, Rosemary Brown Butter, Roasted
Root Vegetables, Beet and Parsnip Puree, Arugula

CHICKEN KATSU RICE BOWL 16.00
Rice, Fried Chicken, Curry Gravy,
Shredded Cabbage, Pickled Daikon

GNOCCHI BRISKET RAGU 20.00
Potato Pasta, Smoked Brisket Ragu, Whipped
Fennel Ricotta, Shaved Parmesan, Fried Basil

HANDHELDS

Served with choice of side | Onion Rings +1.00

Sub Gluten-Free Bun +1.00

CHEESEBURGER 16.00
Brioche Bun, Short Rib Brisket Blend, Cheddar,
Lettuce, Tomato, Onion, Pickles

FRENCH ONION BURGER 17.00
Brioche Bun, Short Rib Brisket Blend, Swiss,
Caramelized Onions, Mushrooms, Dill Aioli

HOT HONEY

CHICKEN SANDWICH 18.00
Brioche Bun, Fried Chicken,

Hot Honey Glazed, Slaw, Pickles

FISH SANDWICH 18.00
Brioche Bun, Fried Haddock, Slaw,
Pickles, Malt Vinegar Tartar Sauce

KIDS

NAANAL
Ages 12 & Under
Served with choice of side | Onion Rings +1.00

N GRILLED CHEESE 8.00

CHICKEN TENDERS 12.00

Y MAC & CHEESE 6.00
& GRILLED CHICKEN 9.00

N CRANBERRY APPLE

“ﬂ

GRILLED CHEESE 14.00
Brioche Bread, Cheddar, Swiss, Arugula,
Roasted Apples, Cranberry Jalapeno Relish

CRISPY CHICKEN WRAP 15.00
Flour Tortilla, Fried Chicken, Cheddar,

Bacon, Arugula, Tomato, Ranch

CHICKEN TENDERS 16.00

Crispy Chicken Tenders, served with Ranch,
Honey Mustard or BBQ Sauce

BEYOND CHICKEN TENDERS 15.00

Crispy Plant-Based Chicken Tenders, served with
Ranch, Honey Mustard or BBQ Sauce

DESSERTS

NAANS

ICE CREAM 5.00

BROWNIE A LA MODE 10.00

Ice Cream, Chocolate, and Caramel Sauce

MINI BUNDT CAKE 8.00

“’ Vegan § Vegetarian * Gulten-Free 0 Nut Allergen | Gratuity added to parties of 8 or more. |  *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



NAAANAL
CANS
3C | 16°* | 10.00 LEISURE TIME | 16°Z | 10.00
Triple C Brewing Company Hi-Wire Brewing

West Coast IPA / Charlotte, NC / 6.2% Lager / Asheville, NC / 5.0%

HAZY BLUES | 19.2°7 | 10.00 BED OF NAILS | 16°% | 10.00
Oskar Blues Brewery Hi-Wire Brewing
Hazy IPA / Brevard, NC /7.0% Brown Ale / Asheville, NC / 5.5%

MYSTIC WATER | 16° | 10.00 TACTI-COOL | 19°% | 10.00
Middle James Brewing Company Old Armor Beer Co.
Amber / Pineville, NC / 5.1% Wheat Beer / Kannapolis, NC / 4.7%

MANGO WHEAT | 16°% | 10.00 ULTRA | 25°7 | 10.00
Middle James Brewing Company Michelob

Wheat Ale / Pineville, NC / 4.8% Light Lager / 4.2%
RIDING FOR THE FEELING | 16°% | 10.00

Resident Culture Brewing Company
Pilsner / Charlotte, NC / 5%

DRAFT LIST

DFg0

¢ KOMBUCHA

NAANA

CANS (NON-ALCOHOLIC)

¢ CIDER, SELTZER, TEA

NAAANAL

CANS

STRAWBERRY LIMEADE | 12° | 8.00
Lenny Boy
Kombucha / Charlotte, NC

LAVENDERADE | 12° | 8.00
Lenny Boy
Kombucha / Charlotte, NC

WAKE UP CALL | 12°7 | 8.00
Lenny Boy
Kombucha / Charlotte, NC

GOOD OL’ GINGER | 12°% | 8.00
Lenny Boy
Kombucha / Charlotte, NC

NON-ALCOHOLIC BEER

NAANAL

FREE WAVE | 19°% | 8.00
Athletic Brewing
Hazy IPA / Milford, CT

CERVEZA ATLETICA | 12°% | 5.00
Athletic Brewing
Light Copper Lager / Milford, CT

APPLE PIE | 16°* | 10.00
Noble Cider
Cider / Asheville, NC / 5.0%

FRUIT PUNCH | 24°% | 10.00
Happy Dad
Hard Seltzer / Costa Mesa, CA / 5.0%

PEACH GREEN TEA | 12° | 8.00
Town Brewing

Loose Leaf Hard Tea / Charlotte, NC / 4.9%

LEMON BLACK TEA | 12°7 | 8.00
Town Brewing

Loose Leaf Hard Tea / Charlotte, NC / 4.9%

TROPICAL JASMINE TEA | 12°% | 8.00
Town Brewing

Loose Leaf Hard Tea / Charlotte, NC / 4.9%

¢ SOFT DRINKS

NAAANAL

SOFT DRINKS 3.00

Coke Products, Tea, Lemonade, Powerade

RED BULL 4.00
Regular, Sugar Free, Tropical, Watermelon,
Watermelon Sugar Free

FOOTHILLS NITRO COFFEE 5.00
Winston Salem, NC

¢ WINE

NAAANAS

MIMOSA 8.00/35.00

PROSECCO 10.00/ 38.00
La Marca
Sparkling Wine / Veneto, Italy / 11%

PINOT GRIGIO 10.00 / 38.00
Ecco Damani

Veneto, Italy /12.5%

CHARDONNAY 10.00 / 38.00
William Hill Estate
Napa, CA /13.9%

SAUVIGNON BLANC 10.00 / 38.00
Starborough
Marlborough, New Zealand /12.5%

MOSCATO 9.00/34.00
Mirassou

Modesto, CA /7.5%

ROSE 10.00 / 38.00
La Jolie Fleur

Provence, France / 14%

MALBEC 9.00/34.00
Alamos

Mendoza, Argentina /13.5%

MERLOT 10.00 / 38.00
Clos Du Bois
Sonoma, CA /13.6%

CABERNET SAUVIGNON 9.00 / 34.00
Dark Horse
Modesto, CA/13.5%

PINOT NOIR 10.00 / 38.00
Hahn
Monterey, CA /14.5%

PINOT GRIGIO 10.00 / 38.00

Bar Dog

California, USA /13.5%

A portion of sales go to Petfinder Foundation



