
Pub Fare

*These menu items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.

Gluten Free Vegan Contains Peanuts Vegetarian

- Starters -
Ahi Tuna Nachos* | 16

Seared ahi tuna, fried wontons, wasabi aioli, eel sauce, baby kale, 
peanut butter vinaigrette, diced mango, and sesame seeds.

Jumbo Chicken Wings
Served with celery and carrot sticks, tossed in your choice of sauce:

Chili maple, Buffalo, or BBQ.
half dozen |10        one dozen | 18

Fresh Fried NC Oysters | 17
 fried NC oysters, lemon twist, arugula,  

and house made remoulade.

Southern Pimento Cheese | 15
House made pimento dip and house fried chips

Buffalo Chicken Dip | 16
With fried wontons.

Baked Goat Cheese | 15
Kalamata olives, roasted red peppers, blistered cherry tomatoes,

and crostini drizzled with balsamic glaze.

Local charcuterie & Cheese | 18
 Chef’s choice of local meats and cheeses with accoutrements.

Fried Green tomato Caprese | 16
Fried green tomatoes, house made pimento cheese,

basil chiffonade, and balsamic glaze.

Spicy Boiled Peanut Hummus | 15
 House made boiled peanut hummus with fresh pita chips.

Soup Du Jour | Tomato SMoked Gouda
Cup  \ 5       Bowl | 9

- Salads -
House Garden Salad | 12

Fresh mixed arcadian greens topped with cucumber slices, cherry 
tomatoes, and pickled onions. Served with your choice of dressing.

Caesar Salad | 12
Chopped baby romaine tossed in our house made caesar dressing, 

topped with croutons, and fresh shredded parmesan.

Kale Salad | 12
Fresh kale topped with crumbled bacon, soaked pear, and bleu cheese 

crumbles. Served with balsamic vinaigrette. 

Quinoa and Arugula Salad | 15
Generous portion of quinoa on a bed of peppery arugula  

topped with roasted sweet potato cubes and sliced apples.  
Served with sweet apple cider vinaigrette.

add:  Sauteed Shrimp 13 | Grilled Chicken 9 
Fried Oysters 10 | Salmon* 12

House-made dressings: Ranch | Bleu Cheese | Balsamic 
Vinaigrette | Sweet Basil | Pomegranate Vinaigrette

Brisket Burger* | 17
Two, four-ounce patties layered with your choice of cheese on a brioche 

bun with lettuce, tomato, onions, and pickles. Add bacon |2

Fried Green Tomato BLT | 15
Fried green tomatoes, bacon, lettuce, and house made pimento cheese.

Vegan Impossible Patty Melt | 17
Vegan soy-based patty with thousand island, grilled onions,  

lettuce, tomato, and pickle.

Duck Club Sliders x 3 | 15
Three King’s Hawaiian slider, duck confit, lettuce, tomato, 

smoked gouda, bacon, roasted garlic aioli.

Reuben Corned Beef | 16
Rye bread with sauerkraut and thousand island dressing.

Ny Strip Sandwich* | 18
Grilled  NY strip, grilled baguette, arugula, marinated cherry

tomatoes, roasted garlic aioli, and blue cheese.

- Sandwiches -
Beast Burger | 20

Elk, bison, wagyu beef, and wild boar combined into an 8 oz patty. Served on a brioche bun,
topped with lettuce, tomato, onion, and pickles. Choose your cheese and a side to compliment the beast!
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