
PEA PESTO AND
SHRIMP CROSTINI   16.00
Garlic Shrimp, Pea Pesto, Parmesan, Herb Oil,
Cracked Black Pepper, Crostini 

CHICKEN WINGS   16.00
Carolina Dry Rub, Garlic Parmesan, Bu� alo
or Hot Honey, served with Ranch or Blue Cheese 

BBQ CHICKEN NACHOS  16.00
Smoked Chicken, Queso, Carolina Gold BBQ, 
Sweet Biquinho Peppers, Red Onions, Sour Cream

MEZZE BOARD   16.00
Red Pepper Hummus, Marinated Feta, Dolmas, Slow-Roasted 
Tomatoes, Kalamata Olives, Banana Peppers, Cucumber, Pita

Sub Vegan Chicken

HEARTS OF PALM BURGER   16.50
Seared Hearts of Palm Cake, Lettuce, Tomato,
Malt Vinegar Tartar Sauce, Brioche Bun 

CHEESEBURGER   16.50
Short Rib Brisket Blend, Cheddar, Lettuce,
Tomato, Onion, Pickles, Brioche Bun

RELLENO BURGER   17.50
Short Rib Brisket Blend, Charred Poblano,
Bacon, Queso, Avocado, Brioche Bun

BACON JAM BURGER   18.50
Short Rib Brisket Blend, Bacon Jam,
Monterrey Jack, Lettuce, Slow-Roasted
Tomatoes, Garlic Parmesan Aioli, Brioche Bun

HOT HONEY 
CHICKEN SANDWICH   18.50
Fried Chicken, Hot Honey Glaze, Slaw,
Pickles, Brioche Bun

BBQ PULLED PORK QUESADILLA   16.50 
Smoked Pulled Pork, Cheddar and Monterrey Jack Cheese, 
Carolina Gold BBQ Sauce, Red Onions,
Avocado Lime Ranch, Flour Tortilla

SHRIMP TACOS   16.50
Seared Shrimp, Avocado Lime Ranch, Cotija, 
Shredded Cabbage, Cilantro, Corn Tortillas

CHICKEN TENDERS   16.50
Crispy Chicken Tenders, served with Ranch, 
Honey Mustard or BBQ Sauce 

BEYOND CHICKEN TENDERS  16.50
Crispy Plant-Based Chicken Tenders, served with 
Ranch, Honey Mustard or BBQ Sauce

BUFFALO CHICKEN WRAP   16.50 
Fried Chicken, Bu� alo Sauce, Monterrey Jack, Ranch,
Shredded Lettuce, Tomato, Red Onion, Flour Tortilla 

B.L.T.A. WRAP   17.00
Bacon Jam, Avocado, Baby Gem Lettuce, Tomatoes,
Garlic Parmesan Aioli, Monterrey Jack, Flour Tortilla

         |     Gratuity added to parties of 8 or more.     |     *Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.Gluten-FreeVegetarianVegan Nut Allergen

STARTERS
CUCUMBER MELON GAZPACHO  9.00
Watermelon Gazpacho, Melon and Prosciutto Skewers

BAVARIAN SOFT PRETZEL   11.00
Large Soft Pretzel, Spicy Whole Grain Mustard,
Garlic Parmesan Aioli 

ELOTE DIP   12.00
Creamy Street-Style Corn Dip, Chili Lime Seasoning,
Red Onion, Tortilla Chips

CHICKEN CHICHARRON   13.50
Crispy Fried Chicken Skins, Carolina Dry Rub,
Hot Honey, Garlic Parmesan Aioli Sub Gluten-Free Bun +1.00

HANDHELDS
Served with choice of side  |  Onion Rings +1.00

Add Bacon +2.50

CHOPPED ITALIAN   17.50
Salami, Mozzarella, Banana Peppers, Olives, Tomato,
Red Onion, Cucumber, Chopped Iceberg and
Baby Gem Lettuce, Italian Vinaigrette

BACON AVOCADO LIME   17.50
Chopped Bacon, Avocado, Monterrey Jack, Marinated
Chickpeas, Baby Gem Lettuce, Corn, Cucumber,
Tomato, Avocado Lime Ranch

SAL ADS

CAESAR*  13.50
Baby Gem Lettuce, Shaved Parmesan, Caesar Dressing,
Lemon-Herb Breadcrumbs 

QUINOA & ARUGULA   16.50
Seasonal Berries, Goat Cheese, Candied Pecans, Quinoa, 
Arugula, Red Onion, Pink Peppercorn Vinaigrette

MAINS
CACIO E PEPE TAGLIATELLE   18.00
Fresh Tagliatelle, Creamy Parmesan and Black Pepper Sauce, 
Crispy Fried Prosciutto, Slow-Roasted Tomatoes, 
Shaved Parmesan, Herb Oil

SEARED HEARTS OF PALM CAKES   22.00
Slow-Roasted Tomatoes, Malt Vinegar Tartar Sauce,
Herb Oil, Choice of Side

SEARED PORK TENDERLOINS   22.00
Pork Medallions, Cannellini Beans, Lentils, 
Herb Velouté, Blueberry Compote

Sub Vegan Chicken

SIDES
FRENCH FRIES   5.00
WATERMELON  5.00
SLAW   5.00

PASTA SALAD   5.00 
ROASTED SUMMER SQUASH   7.00
ONION RINGS   7.50

FISH TACO BOWL    18.00
Blackened Flounder, Avocado Lime Ranch, Shredded Green 
Cabbage, Charred Corn, Cotija, Pickled Carrot Ribbons, 
Corn Tortilla Strips, Cilantro, Basmati Rice

MEDITERRANEAN BOWL   18.00
Fried Falafel, Red Pepper Hummus, Marinated Feta, 
Seasoned Eggplant, Tomato, Cucumbers, Pickled Carrot 
Ribbons, Kalamata Olives, Basmati Rice, Oregano Vinaigrette

Add Grilled Chicken +6.50 Add Blackened Chicken +6.50

Add Beyond Chicken +6.50 Add Hearts of Palm Cakes +6.50

Add Chicken + 6.50 (Grilled, Blackened, or Beyond)  |  Add Hearts of Palm Cakes +6.50



WINE

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%

PINOT GRIGIO  10.00 / 38.00
Bar Dog
California, USA / 13.5%
A portion of sales go to Petfi nder Foundation

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%

ROSÉ  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%

GLASS / BOTTLE

CANINE CUISINE

WATERMELON  5.00
PUPPY PATTY   7.50

CHICKEN MEATBALLS   7.50

DOGGY SUNDAE   7.50
Vanilla Ice Cream, Peanut Butter Drizzle, 
Frozen Bananas

         |     Gratuity added to parties of 8 or more.     |     *Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.Gluten-FreeVegetarianVegan Nut Allergen

Ages 12 & Under

KIDS

Served with choice of side | Onion Rings +1.00

MAC & CHEESE   6.00 

GRILLED CHEESE   7.50

CHEESE QUESADILLA   8.50

GRILLED CHICKEN   8.50

CHICKEN TENDERS   9.50

ICE CREAM   5.00

ROTATING BISCUIT
SHORTCAKE   8.50
BLONDIE A LA MODE   8.50
Chocolate Chip Blondie, Ice Cream,
Chocolate Sauce, Crushed To� ee

DESSERTS

Add Cheese Tax +1.50

NON-ALCOHOLIC

STRAWBERRY LIMEADE KOMBUCHA |  12OZ  |  6.00
Lenny Boy
Kombucha / Charlotte, NC

LAVENDERADE KOMBUCHA |  12OZ   |  6.00
Lenny Boy
Kombucha / Charlotte, NC

SOFT DRINKS  3.00
Coke Products, Tea, Lemonade, Powerade

RED BULL  4.00
Regular, Sugar Free, Tropical, Watermelon

BEER,  CIDER, 
SELTZERS & TEA


