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A P P L E ,  B L E U  &  B A C O NA P P L E ,  B L E U  &  B A C O N

U B E R  V E G G I EU B E R  V E G G I E
roasted garlic oil, shredded mozzarella, roasted beets,

mushrooms, red onions, artichoke hearts, roasted red peppers,
white balsamic arugula, goat cheese

W I N G SW I N G S

S P I N A C H  A R T I C H O K E  D I PS P I N A C H  A R T I C H O K E  D I P
served hot with housemade flour tortilla chips

P U L L E D  P O R K  &  S M O K E DP U L L E D  P O R K  &  S M O K E D
G O U D A  N A C H O SG O U D A  N A C H O S

S O U P S  N '  S A L A D SS O U P S  N '  S A L A D SS O U P S  N '  S A L A D S

C H O P P E D  C A E S A RC H O P P E D  C A E S A R

B L A C K  &  B L E U *B L A C K  &  B L E U *

A S I A N  C H I C K E N  S A L A DA S I A N  C H I C K E N  S A L A D

M E D I T E R R A N E A N  S A L M O N  S A L A D *M E D I T E R R A N E A N  S A L M O N  S A L A D *

K A L E  S A L A DK A L E  S A L A D   
olive oil massaged kale, roasted beets, carrots, toasted sesame seeds,
candied almonds, goat cheese, white balsamic vinaigrette on the side
add: chicken, *salmon, shrimp, *steak, bacon, tofu

sweet soy marinated chicken, romaine, arugula, cucumbers, tomatoes,
red onions, carrots, housemade pickled slaw, wontons, goat cheese,
citrus ginger vinaigrette on the side

grilled salmon, romaine, arugula, tomatoes, red onions, black
olives, artichoke hearts, roasted red peppers, goat cheese,
white balsamic vinaigrette on the side

T R U F F L E  F R I E ST R U F F L E  F R I E S

bone-in: choice of 8 or 12 with ranch or bleu cheese
vegetarian “wings”: 6 tofu wings
sauces: medium, thai chili, spicy italian, dry rub

fries tossed in black truffle oil, parmesan,
sea salt & parsley

A S H E  C O .  C H E E S E  C U R D SA S H E  C O .  C H E E S E  C U R D S
local cheese curds, parmesan breaded, fried,
served with chipotle ranchcorn tortilla chips, slow roasted pulled pork, smoked

gouda queso, cheerwine bbq sauce, applewood
smoked bacon, pickled jalapeños, tomato, sour
cream, scallions
vegetarian? we have “no pork nachos” for you

T H A I  B E E F  T I D B I T S *T H A I  B E E F  T I D B I T S *
NY strip beef tips, sweetened soy & curry butter
sauce, fried sweet plantains, a side of Thai cream

T H E  B E S T  B R U S S E L S  S P R O U T ST H E  B E S T  B R U S S E L S  S P R O U T S
flash fried brussels tossed in our secret sauce

roasted garlic oil, shredded mozzarella, sliced apples,
bleu cheese crumbles, applewood smoked bacon, 

red onion, honey drizzle

M A R G H E R I T AM A R G H E R I T A
roasted garlic oil, shredded mozzarella, buffalo mozzarella,

woodfired tomatoes, fresh basil, parmesan

P E S T O  V E G G I EP E S T O  V E G G I E
basil pesto, sundried tomatoes, roasted red peppers,

mushrooms, black olives, artichoke hearts, goat cheese,
parmesan, balsamic reduction

S O U T H E R N  S T E A K  P H I L L YS O U T H E R N  S T E A K  P H I L L Y
roasted garlic oil, shredded mozzarella, marinated steak,

green peppers, red onions, mushrooms, 
texas pete aioli drizzle

U B E R  M E A TU B E R  M E A T
marinara, roasted garlic, shredded mozzarella, pepperoni,

sausage, steak, pulled pork, bacon, parmesan

cup  o r  bow l
S H E - C R A B  S O U PS H E - C R A B  S O U P
S O U P  D U  J O U RS O U P  D U  J O U R

romaine, parmesan, & croutons tossed in 
housemade caesar dressing
add: chicken, *salmon, shrimp, *steak, bacon

5 oz  NY strip, romaine, arugula, sliced apples,
candied almonds, red onions, bleu cheese crumbles,
bleu cheese dressing on the side

*items cooked to temp. consuming raw
or undercooked meats, seafood, poultry,
shellfish or egg may increase your risk of
foodbourne illness.*

A N  A U T O M A T I C  G R A T U I T Y  O F  2 0 %  W I L L  B EA N  A U T O M A T I C  G R A T U I T Y  O F  2 0 %  W I L L  B E
A D D E D  T O  P A R T I E S  O F  6  O R  M O R E .A D D E D  T O  P A R T I E S  O F  6  O R  M O R E .

W O O D F I R E D  F L A T S  &  Z A SW O O D F I R E D  F L A T S  &  Z A SW O O D F I R E D  F L A T S  &  Z A S'''



T H E  O . G .  B U R G E R *T H E  O . G .  B U R G E R *
plant-based? substitute a beyond burger patty $4
starts with your choice of lettuce, tomato, onion, pickle, ketchup, mayo & mustard
add-ons: $$
american, cheddar, swiss, smoked gouda, pimiento, goat, bleu cheese, 
buffalo mozzarella, Daiya vegan cheese
make it fun: $$
bacon, fried green tomato, coleslaw, fig marmalade, mushrooms, 
jalapeños, avocado

B L A C K E N E D  G O A T  C H E E S E  B U R G E R *B L A C K E N E D  G O A T  C H E E S E  B U R G E R *
blackened burger patty, whipped goat cheese, caramelized onions,
garlic confit, chili dill mayo, toasted brioche bun

B O O N E  P H I L L YB O O N E  P H I L L Y
your choice of NY strip or chicken, grilled onions,
mushrooms, green peppers & white American on toasted
French bread. Due to the popularity of this menu item,
we are not accepting any modifications.

F I G  &  B A C O NF I G  &  B A C O N
grilled chicken, goat cheese, smoked gouda,
housemade fig marmalade, & applewood smoked
bacon on toasted sourdough

B A J A  S H R I M P  T A C O SB A J A  S H R I M P  T A C O S

K O R E A N  B B Q  T A C O SK O R E A N  B B Q  T A C O S

C H I C K E N  Q U A R T E R SC H I C K E N  Q U A R T E R S

F I S H  &  C H I P SF I S H  &  C H I P S
lager-battered cod served over crispy french fries
with dill coleslaw & housemade tartar on the side
add extra cod filet: $4.95

S T E A K  &  F R I T E S *S T E A K  &  F R I T E S *
grilled 10 oz new york strip over truffled french fries &
arugula topped with a red wine mushroom demi

P O R K  L O I N *P O R K  L O I N *
grilled pork rib-eye over creamy cheddar grits with
grilled asparagus & roasted tomato demi

B R A Z I L I A N  C H A R G R I L L E D  S T E A K *B R A Z I L I A N  C H A R G R I L L E D  S T E A K *

R O A S T E D  S A L M O N *R O A S T E D  S A L M O N *

S H R I M P  &  G R I T SS H R I M P  &  G R I T S
blackened shrimp over creamy cheddar grits topped with a bacon,
mushroom, onion, & roasted red pepper cajun-style gravy

Q U I N O A  B O W LQ U I N O A  B O W L
red & white ancho chile quinoa, roasted garlic, avocado, tomato,
beets, mushrooms, onions, kale, roasted red pepper vinaigrette
add: chicken, shrimp, *salmon, *steak, tofu

chile rubbed 10 oz new york strip topped with housemade chimichurri, 
fried sweet plantains, grilled asparagus, ancho chile black beans

grilled salmon over a bed of caesared brussels with applewood
smoked bacon & browned butter sage butternut squash

P A N - S E A R E D  T R O U TP A N - S E A R E D  T R O U T
locally sourced trout over a chilled arugula, roasted beet & goat
cheese salad tossed in citrus ginger vinaigrette with balsamic glaze  

B O O N I E  B U R G E R *B O O N I E  B U R G E R *
burger patty, smoked pimiento cheese, fried green tomato, 
dill coleslaw, toasted brioche bun

F R I E D  G R E E N  B L TF R I E D  G R E E N  B L T
applewood smoked bacon, romaine, fried green
tomatoes, goat cheese, & spicy chipotle crema on
toasted sourdough

C A R O L I N A  B A N H  M IC A R O L I N A  B A N H  M I
sweet soy marinated chicken or pork, housemade
pickled slaw, cucumber, mayo, cilantro on toasted
french bread

N A ' A N  T R A D I T I O N A L  C U B A NN A ' A N  T R A D I T I O N A L  C U B A N
slow roasted pulled pork, applewood smoked bacon,
swiss, pickles, mojo mayo on toasted na'an bread 

T O M A T O  &  M O Z Z A R E L L AT O M A T O  &  M O Z Z A R E L L A
tomatoes, arugula, buffalo mozzarella, & basil pesto
on toasted french bread

beer battered shrimp, tomatoes, shredded romaine, 
red peppers, queso fresco, spicy chipotle crema on
flour tortillas with a side of black beans topped with
queso fresco & chimichurri 

korean bbq marinated pulled pork, pickled onions,
cucumber, cilantro on flour tortillas with a side of 
black beans topped with queso fresco & chimichurri  

brined & roasted chicken quarters covered in vermouth goat
cheese sauce with sauteed kale & creamy mac n' cheese

C R E A M Y  P E S T O  A L F R E D OC R E A M Y  P E S T O  A L F R E D O
penne pasta, bacon, onions, garlic & blistered tomatoes
tossed in a housemade pesto alfredo sauce
add: chicken, shrimp, *salmon, *steak
due to the popularity of this menu item, we are not accepting
any modifications apart from requesting no bacon.  

S I D E SS I D E SS I D E S
S E A S O N E D  F R I E S  1 . 7 5

S W E E T  P O T A T O  F R I E S  1 . 9 5

T R U F F L E  F R I E S  4 . 9 5

M A C  N '  C H E E S E  4 . 5

C A E S A R E D  B R U S S E L S  3 . 5  
w i t h  a p p l e w o o d  s m o k e d  b a c o n

F R I E D  P L A N T A I N S  3 . 5

S E A S O N A L  V E G G I E  3 . 5

G R I T S  w i t h  m u s h r o o m  d e m i  4 . 5

S I D E  S A L A D  4 . 5
c a e s a r  o r  h o u s e

C U P / B O W L  O F  S O U P
s h e - c r a b  4 . 5  |  6 . 5

d u  j o u r  3 . 5  |  5 . 5

E N T R E E SE N T R E E SE N T R E E S ♦♦♦ A V A I L A B L E  A F T E R  5  P MA V A I L A B L E  A F T E R  5  P MA V A I L A B L E  A F T E R  5  P M       |||       F U L L  M E N U  A V A I L A B L E  A L L  D A Y  S A T U R D A YF U L L  M E N U  A V A I L A B L E  A L L  D A Y  S A T U R D A YF U L L  M E N U  A V A I L A B L E  A L L  D A Y  S A T U R D A Y

*items cooked to temp. consuming raw or
undercooked meats, seafood, poultry, shellfish or
egg may increase your risk of foodbourne illness.*

a l l  s a n d w i c h e s  c o m e  w i t h  y o u r  c h o i c e  o f  p u b  c h i p s  o r  c o l e s l a wa l l  s a n d w i c h e s  c o m e  w i t h  y o u r  c h o i c e  o f  p u b  c h i p s  o r  c o l e s l a w

u p g r a d e  y o u r  i n c l u d e d
s i d e  t o  t h e  f o l l o w i n g

H A N D H E L D SH A N D H E L D SH A N D H E L D S


