
PUB FARE
Pernicious boiled peanuts - 5.5
+ sumac

house potato chips - 5.5
+ french onion

BURGERS
all burgers are served with house potato chips 

Carolina burger* - 15 
Hickory Nut Gap Farm grass fed beef or Beyond meat (vegan) 

+ blue cheese slaw + crispy haystack shallots + City Bakery

brioche bun

pub burger - 15 
Hickory Nut Gap Farm grass fed beef or Beyond meat (vegan)
+ griddled onion + american cheese + shredded romaine+
comeback sauce + dill pickle + City Bakery brioche bun

We strive to source and use local products 
whenever possible.

*This menu item may contain raw or  undercooked meats,
seafood, or eggs. Consuming raw or undercooked meats,
poultry, seafood shellfish or eggs may increase your risk

of foodborne illness.

Our menu may contain nuts.

Please inform your server of any allergies.

We kindly request no separate checks for parties of 
8 or more.

PUB FARE
Pernicious boiled peanuts - 5.5

+ sumac

house potato chips - 5.5
+ french onion

side moroccan carrot salad - 5

side marble potato salad - 5

BURGERS
all burgers are served with house potato chips. sub carrot 
salad or marble potato salad + 2.5 

Carolin Bison burger* - 16.5
Carolina Bison patty or Beyond meat (vegan)
+ blue cheese slaw + crispy haystack shallots +  brioche bun

pub burger  - 16.5
Hickory Nut Gap Farm grass fed beef or Beyond meat (vegan)
+ griddled onion + american cheese + shredded romaine
+ comeback sauce + dill pickle + brioche buns

We strive to source and use local products whenever possible.

*This menu item may contain raw or  undercooked meats, seafood,
or eggs. Consuming raw or undercooked meats, poultry, seafood
shellfish or eggs may increase your risk of foodborne illness.

Our menu may contain nuts. Please inform your server of any 
allergies.

We kindly request no separate checks for parties of 8 or more.



malbec 
Finca DeCero, 
Argentina 
12/36

red blend 
Regaleali, Italy 
10/30

beaujolais 
Prebende, France 
14/42

pinot noir 
Jauggernaut, 
California 
13/39

cabernet 
Jauggernaut, 
California 
14/42

white blend 
Regaleali, Italy
10/30

albariño
Vina Nora, Spain 
11/33

sauvignon blanc 
White Haven, 
New Zealand 
12/36

pinot gris
Chahalem, 
Willamette Valley 
12/36

chardonnay 
Eschol, 
Napa Valley 
13/39

rosé 
Regaleali, Italy 
11/33

prosecco 
Jeio, Italy  
10/30

jalisco sling - 14 
Espolòn reposado + sweet vermouth + 
lime + simple + Angostura bitters + 
lime bitters
bittersweet, citrus, refreshing 

anywhere but here - 14 
Havana Club rum + pineapple + lime + 
orgeat + rice milk + Myers's rum float 
tropical, fruity, boozy

new beginnings - 14
Tito's vodka + lavender syrup + St. 
Germain + lemon + prosecco
bright, floral, crushable

zero proof - 10
Seedlip NA Spirit + pineapple + orgeat 
+ sour salt + tonic + butterfly flower 
tea (add house liquor + 5) 
crisp, thirst quenching, tangy

violet reviver - 14
Chemist gin + blueberry basil syrup 
+ lemon + Peychaud's bitters + 
Absinthe spritz
herbal, aromatic, spirit forward

appalachian sour - 14
Knob Creek bourbon + lemon + 
simple + Vīdl Winery Drop
smooth, tart, strong 

coffee rhymes with orange - 14
Plantation rum, Kahlua, Cointreau, cold 
brew, cream    garnished w/orange peel

bobbing for gin - 14
Chemist gin, Apple Jack, cider, lemon, spices, ginger 
bitters   garnished with dried apple slice

late to the par-tea - 13
Titos vodka, pomegranate, lemon, black tea, 
rosemary  garnished with tonic & rosemary

fiery mule - 14
Espolon Reposado, Bonal, habanero, lemon, Devils Foot 
ginger beer  garnished with lime wheel

breakfast for dinner - 14
Knob Creek bourbon, maple, walnut bitters, Luxardo 
cherry   served in a smoked glass

SAUVIGNON BLANC      ZESTY CITRUS, PEACH. SOFT 
SALINITY, LOW ACID

CHARDONNAY  PEAR, MELON, OLD OAK, LEMON. 
SOFT + FRUITY

  RIESLING  OFF-DRY, HONEY. SILKY + SLIGHT BITTERNESS

PROSECCO   JEIO/ITALY    12/36

All VIDL natural wines  11g/30btl

ALBARINO    VINA NORA/SPAIN    14/42
GRUNER VETLINER    HASEN SPRUNG/AUSTRIA    13/39 
ARNEIS    TENUTA LA PERGOLA/ITALY    15/45

DROP   CAB FRANC, BARBERA, PETIT VERDOT. 
JAMMY, LIGHT ACIDITY   

RED BLEND    CAB FRANC,SYRAH. LIGHT BODIED, 
CHERRY + ANISETTE

ROSE      CAB FRANC,GRENACHE, SYRAH. BRIGHT, 
SOFT, SLIGHTLY SWEET

PINOT NOIR   JUGGERNAUT/CALIFORNIA   14/42 
CABERNET SAUVIGNON   JUGGERNAUT/CALIFORNIA  15/45




