


Cosmo Martini	  
Citrus Vodka, Coconut Rum, 
Cranberry & Lime Juice 11

Oliver Twist Martini 
Aviation Gin or Tito’s Vodka, Dry 
Vermouth, Dirty or With a Twist 
11

Espresso Martini 
Premium Vodka, Shanky’s Whip, 
Cold Brew 12

Charleston Mary 
Absolut Peppar Vodka, Bloody 
Mary Mix, Applewood Bacon, 
Pickled Peppers, Olives 12

Super Kool-Aid 
Premium Vodka, Chambord, 
Sour Mix, Lemon-Lime Spritz 10

So Co 
Aviation Gin, Thyme Syrup, 
Tonic, Grapefruit & Lime Juice 
10

Aperol Spritz 
Aperol, Prosecco, Fresh Mint, 
Orange Twist 10

House Margarita 
Blanco Tequila, Grand Marnier, 
Agave, Lime Juice 10

Siesta 
Blanco Tequila, Campari, Simple 
Syrup, Grapefruit & Lime Juice 
10

Peachy Keen 
Silver Tequila, Peach Schnapps, 
Grapefruit, Soda 10

Old Fashioned 
Weldon Mills Bourbon, 
Demerara Sugar, Angostura 
Bitters 11

Paper Plane 
Weldon Mills Bourbon, Aperol, 
Amaro Montenegro, Lemon 
Juice 12

Tropical Mimosa 
Pineapple & Coconut Rum, 
Mint, Lime Juice, Honey Simple 
Syrup & Soda 10

DRINKS

COCKTAILS



Cooler Than You 
N/A Agave Blanco Tequila, 
Agave, Pineapple, Cranberry & 
Lemon Juice 10

Cold Brew Old 
Fashioned 
N/A Whiskey, Cold Brew, Simple 
Syrup, Orange Twist 10

Whiskey Iced Tea 
N/A Whiskey, Iced Tea, Honey 
Simple Syrup, Lemon Juice 10

NON- ALCOHOLIC  
COCKTAILS

Copper Ridge Cabernet Sauvignon	  8 | 24

Alamos Malbec	 10 | 36

Seven Deadly Zins Zinfandel	 11 | 33

Mark West Pinot Noir	 12 | 36

Copper Ridge Chardonnay	 8 | 24

Clos Du Bois Chardonnay	 9 | 27

Kim Crawford Sauvignon Blanc	 12 | 36

Antinori Santa Cristina Pinot Grigio	 12 | 36

Listel Rosé	 10 | 30

Barefoot Bubbly	 10 | 30

Chloe Prosecco	 12 | 36
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DRAFT	 STYLE	 ABV	 PRICE

Blue Moon Belgian White	 Witbier	 5.4	 $6

Sierra Nevada Hazy Little Thing	 New England IPA	 6.7	 $7

Stella Artois	 Belgian Pilsner	 5.2	 $6

Guinness	 Irish Stout	 4.2	 $7

Modelo Especial	 Mexican Pilsner	 4.4 	 $6

New Belgium Fat Tire	 Amber Ale	 5.2	 $7

Fainting Goat Goatenanny	 American Pale Ale	 6.5	 $7

Fainting Goat Der Hoof	 Hefeweizen	 5.6	 $7

Aviator Wide Open Red	 Irish Red Ale	 6.1	 $7

Vicious Fishes Here Be Dragons	 American IPA	 6.2	 $7

Vicious Fishes Octopils	 Bohemian Pilsner	 5.4	 $7

Oaklyn Springs Kölsch	 Kölsch	 4.5	 $7

Mason Jar Luchador	 Mexican Lager	 5.0	 $7

Wicked Weed Pernicious	 American IPA	 7.3	 $7

Green Man 	 Porter	 6.0	 $7

Highland Haze	 Hazy IPA	 7.4	 $7

Red Oak Bavarian Amber	 Amber Lager	 5.0	 $6

Sycamore Mountain Candy	 American IPA	 7.5	 $7

Sycamore Southern Girl	 Blonde Ale	 5.2	 $7

Big Boss Penny	 Brown Ale	 5.5	 $7

Raleigh Brewing The First Squeeze	 Pale Wheat-Blood Orange	 6.0	 $7

Bombshell Head Over Hops	 IPA	 6.9	 $7

Bud Light	 Light Lager	 4.2	 $5

Michelob Ultra	 Light Lager	 4.2	 $5

DRINKS

DRAFT BEERS



Ask about our rotating  
seasonal beer selections!

Miller Lite

Coors Light

Yuengling

Heineken

New Belgium Voodoo 
Ranger IPA

Cigar City Jai Alai IPA

Oaklyn Springs Any 
Victory Will Do Hazy IPA

Mason Jar Happy Place 
Golden Lager 

Mason Jar Luchador 
Mexican Lager

PBR

White Claw
High Noon
Lone River Ranch Water

Guinness Zero
Fresh Squeezed IPA 0.5

CANNED 
BEERS

HARD  
SELTZERS

NON- 
ALCOHOLIC



LUNCH

LUNCH FAVORITES
BBQ Pork Egg Rolls 
Carolina bbq pork, chopped 
slaw, jalapeños, buttermilk ranch 
10

Cheeseburger Sliders 
Sharp cheddar, pickles, onions, 
comeback sauce 12

Grilled Quesadilla 
Cheddar jack, grilled onions & 
peppers, fire roasted salsa, sour 
cream, choice of grilled chicken, 
carne asada or pork 14

Crispy Chicken Tenders	 
Southern fried chicken tenders, 
house fries, cajun-jalapeño ranch 
14

Chili Fries 
House fries, short rib chili, 
cheese fondue, crumbled fritos, 
pickled onions, fresh jalapeños, 
sour cream 13

Pollo Rojo Tacos 
Honey chipotle chicken, shaved 
lettuce, pickled onions, cotija 
cheese 12

Mushroom Banh  
Mi Tacos GF 
Grilled portobello mushrooms, 
pickled vegetable slaw, 
jalapeños, chipotle baja sauce 	
10

Chopped Cobb Salad GF 
Romaine, applewood bacon, 
grilled or fried chicken, grape 
tomatoes, egg, avocado, bleu 
cheese, buttermilk ranch 11

Cajun House Salad 
Romaine, cajun grilled chicken, 
charred sweet corn, grape 
tomatoes, cotija cheese, pinto 
beans, crispy tortillas, chipotle-
honey bbq dressing 10

Each Item $5

SIDES

House Fries  
Sweet Potato 

Fries 
Fresh Cut Fruit 
Chopped Slaw



CRAFT PIZZABURGERS & 
HANDHELDS

Original Cheese 
Marinara, mozzarella, provolone, 
aged parmesan 8

Pepperoni 
Marinara, mozzarella, large slice 
pepperoni, fresh basil 10

Margherita 
Fresh mozzarella, oven roasted 
tomatoes, balsamic reduction, 
fresh basil 10

BBQ Chicken 
Sweet & smokey bbq, 
mozzarella, grilled chicken, 
applewood bacon, red onion, 
cilantro 11

Cheeseburger 
Sweet marinara, mozzarella, 
cheddar, seasoned hamburger, 
red onion, pickles & mustard 11

The Wally* 
2 Smashed burger patties, 
shaved lettuce, vine ripened 
tomatoes, red onion, pickles 12 
$1 Adds: provolone, bleu cheese, sharp 
cheddar  
$2 Adds: applewood bacon, grilled 
onions, mushrooms 

Spicy Crispy Chicken 
Crispy chicken breast, buffalo 
sauce, provolone, shaved 
lettuce, vine ripened tomatoes, 
pickles, buttermilk ranch 10	

The Club 
Smoked turkey, applewood 
bacon, avocado, provolone, 
shaved lettuce, vine ripened 
tomatoes, pesto aioli 12

Loaded Carolina Dog 
Quarter pound all beef hot dog, 
short rib chili, chopped slaw, 
mustard 8

Chopped Pork 
Low & slow roasted pork, 
carolina bbq vinegar, chopped 
slaw, pickles 10

Our pizzas are hand-made, 
prepared to order and feature only 
the highest quality ingredients.

10” Personal (6 slices)

Served with house fries or substitute:  
Sweet Potato Fries +$1 
Garlic Fries +$1 
Fresh Cut Fruit +$1 
Chopped Slaw



SHAREABLES
BBQ Pork Egg Rolls 
Carolina bbq pork, chopped 
slaw, jalapeños, buttermilk ranch 
12

Garlic Cheezy Bread 
Garlic herb butter, melted 
mozzarella, aged parmesan, 
marinara 8

Bacon Wrapped Shrimp GF  
Chopped slaw, fresh jalapeños, 
chipotle baja sauce 14

Crispy Buffalo 
Cauliflower  
Bleu cheese, cilantro, buttermilk 
ranch 10

Pretzel Bites 
Cheese fondue & hot mustard 
12

Sheet Pan Nachos 
Cheese fondue, pico de gallo, 
pickled jalapeños, pinto beans, 
fire roasted salsa, sour cream, 
green onions 12 
Adds: grilled chicken $3,  carne asada 
$5, chopped pork $4

Grilled Quesadilla 
Cheddar jack, grilled onions & 
peppers, fire roasted salsa, sour 
cream, choice of grilled chicken, 
carne asada or chopped pork 16

Chili Fries 
House fries, short rib chili, 
cheese fondue, crumbled fritos, 
pickled onions, fresh jalapeños, 
sour cream 15 

Cheeseburger Sliders 
Sharp cheddar, pickles, onions, 
comeback sauce 14

Famous Fried Pickles 
Hand breaded dill pickles, aged 
parmesan, buttermilk ranch 10

Crispy Chicken Tenders 
Southern fried chicken tenders, 
house fries, cajun-jalapeño ranch 
16

Fish & Chips 
Fried haddock, chopped slaw, 
house fries, tartar, malt vinegar 
20

FULL MENU



STREET 
TACOS

CHICKEN WINGS

SALADS

Carne Asada 
Asada marinated steak, chipotle 
baja sauce, cotija cheese, 
marinated cabbage, cilantro 15

Pollo Rojo 
Honey chipotle chicken, shaved 
lettuce, pickled onions, cotija 
cheese 14

Blackened Mahi GF 
Seared cajun mahi, mango salsa, 
marinated cabbage, cilantro 16

Mushroom Banh Mi GF 
Grilled portobello mushrooms, 
pickled vegetable slaw, jalapeños, 
chipotle baja sauce 12

Caesar* 
Romaine, rustic croutons, aged 
parmesan, caesar dressing  
half 6 | full 10

House 
Mixed greens, oven roasted 
tomatoes, fresh mozzarella, 
toasted sunflower seeds, honey-
balsamic dressing  
half 6 | full 10

Chopped Cobb 
Romaine, applewood bacon, 
grilled or fried chicken, grape 
tomatoes, egg, avocado, bleu 
cheese, buttermilk ranch 14

Cajun House 
Romaine, cajun grilled chicken, 
charred sweet corn, grape 
tomatoes, cotija cheese, pinto 
beans, crispy tortillas, chipotle-
honey bbq dressing 13

4 Tacos Per Order

Add Grilled or Fried Chicken $3 
Add Bacon Wrapped Shrimp $6 
Add Carne Asada $5

Served with Bleu Cheese or Buttermilk Ranch

Small (6) $12 | Medium (12) $20 | Large (18) $28

Choose up to 2 flavors: Buffalo, Chipotle Honey Hot, 
Sweet & Smoky BBQ, Garlic Parmesan, Carolina Vinegar, 

Buffalo Lemon Pepper Rub, Honey Habanero Rub



CRAFT PIZZA

Original Cheese 
Marinara, mozzarella, provolone, 
aged parmesan 10 | 16

Pepperoni 
Marinara, mozzarella, large slice 
pepperoni, fresh basil 12 | 18

Cheeseburger 
Sweet marinara, mozzarella, 
cheddar, seasoned hamburger, 
red onion, pickles & mustard  
14 | 20

Margherita 
Fresh mozzarella, oven roasted 
tomatoes, balsamic reduction, 
fresh basil 12 | 18

BBQ Chicken 
Sweet & smokey bbq, 
mozzarella, grilled chicken, 
applewood bacon, red onion, 
cilantro 14 | 20

Roasted Veggie 
Basil pesto, fresh mozzarella, 
oven roasted tomatoes, 
mushrooms, bell peppers, red 
onion 12 | 18

The Works 
Marinara, mozzarella, pepperoni, 
mushrooms, olives, grilled 
onions & peppers 14 | 20

Chicken Alfredo	  
Basil pesto alfredo, mozzarella, 
grilled chicken, grilled onions, 
mushrooms, fresh basil 13 | 19

$1.50 Add-ons

$3 Add-ons

ADD-ONS

Grilled onions, mozzarella, grilled 
bell peppers, oven roasted 

tomatoes, fresh jalapeños, olives

Pepperoni, Italian sausage, grilled 
chicken, applewood bacon, 

mushrooms

Our pizzas are hand-made, 
prepared to order and feature only 
the highest quality ingredients.

10” Personal (6 slices)  
16” (12 slices)

FULL MENU



 The Wally* 
2 Smashed burger patties, 
shaved lettuce, vine ripened 
tomatoes, red onion, pickles 14 
$1 Adds: Provolone | Bleu Cheese | 
Sharp Cheddar  
$2 Adds: Applewood Bacon | Grilled 
Onions | Mushrooms

Cowboy Smash Burger* 
2 Smashed burger patties, sweet 
& smokey bbq sauce, aged 
cheddar, applewood bacon, crispy 
frizzled onions, shaved lettuce, 
vine ripened tomatoes 16

Firehouse Smash Burger* 
2 Smashed burger patties, 
pepperjack, crispy frizzled 
onions, shaved lettuce, vine 
ripened tomatoes, cajun-
jalapeño ranch 16

Peanut Smash Burger*(N) 
2 Smashed burger patties, 
thai peanut sauce, marinated 
cabbage, crispy noodles 16

Veggie Burger 
Black bean patty, avocado, 
grilled onion’s & peppers, 
shaved lettuce, pesto aioli 15

The Club 
Smoked turkey, applewood 
bacon, avocado, provolone, 
shaved lettuce, vine ripened 
tomatoes, pesto aioli 14

Spicy Crispy Chicken 
Crispy chicken breast, buffalo 
sauce, provolone, shaved 
lettuce, vine ripened tomatoes, 
pickles, buttermilk ranch 13

Chopped Pork 
Low & slow roasted pork, 
carolina bbq vinegar, chopped 
slaw, pickles 12

Grilled Cheese 
Pimento cheese, applewood 
bacon, vine ripened tomatoes, 
toasted sourdough 10

Carolina Dog  
Bright leaf original red classic 
with mustard & onions 7 
Loaded with short rib chili,  
chopped slaw add $4

Hot Dawg 
Quarter pound all beef hot dog 7 
Loaded with Short Rib Chili, Chopped 
Slaw add $4

BURGERS SANDWICHES
Served with house fries

SUB FOR HOUSE FRIES 
Sweet Potato Fries +$1 
Garlic Fries +$1 
Fresh Cut Fruit +$1 
Chopped Slaw

Served with house fries

Each Item $5
SIDES
House Fries  
Sweet Potato 

Fries 
Fresh Cut Fruit 
Chopped Slaw



BEST FOR LAST!
Bread Pudding  

Southern style bread pudding, bourbon 
cream sauce 10

Chocolate Brownie Sundae 
Vanilla ice cream, caramel & chocolate 10

Donut Holes 
Cinnamon sugar, strawberry sugar, 

chocolate 10

DESSERT

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness. Not all ingredients are listed in the menu.
(GF) Gluten Free. We offer gluten free menu options, but we are not a fully gluten-free kitchen. Cross 
contamination could occur, and we cannot guarantee that any item is completely free of allergens.
(N) Contains peanuts.


