
 
 

Lunch Menu 
Munchies: 
Chicken Wings – our signature traditional fried or in-house smoked wings, 

served with celery and your choice of ranch or blue cheese $12  

(Toss it in one of our signature homemade sauces: mild, Hot, Carolina BBQ, Honey 

Bourbon BBQ, Thai Sweet Chili, Hot-Yaki, Devil’s Sweat, House made Dry Rub)  

 

I.A.S.T Fried Cauliflower – served with our homemade chipotle ranch and 

dusted with parmesan (GF) $10      

 

Fried Green Tomatoes – Crispy hand breaded green tomatoes, homemade 

pimento cheese, finished with roasted garlic ranch and bacon jam $10  

 

Low Country Crab Dip – A cheesy blue crab dip topped with a parmesan cheese 

crust, served with toasted pita bread $14  

 

Frickles – Crispy Mt. Olive pickles, dusted with spices and served with our 

homemade roasted garlic ranch (GF) $9  

 

Jalapeno & Sweet Corn Hushpuppies – local sweet corn mixed with charred 

jalapenos and served with whipped honey butter (V) $9  

Lettuce look no further: 
Spinach and Watermelon Salad – fresh spinach topped with roasted pumpkin 

seeds, watermelon, and our herbed goat cheese, served with our house made 

honeycup mustard vinaigrette. $11 

 

Classic Caesar – chopped romaine with garlicy croutons, homemade Caesar 

dressing, parmesan cheese $9 

 

Country Cobb – Chopped romaine topped with cherry tomato, cheddar cheese, 

bacon bits, cucumber, a hardboiled egg, and pieces of our hand breaded fried 

chicken, served with honey mustard. $14    

 

Signatures & Sandies: 
Shrimp and Grits – cheddar grits, shrimp, andouille sausage, paprika roasted 

tomatoes, poblano peppers. $16  

 

Jalapeno Brined Fried Chicken Sandwich – jalapeno brined chicken breast 

fried crispy and topped with our homemade pickles, leaf lettuce, roasted 

garlic ranch, served with a side of hand cut fries, hash browns, grits, or 

collard greens. $15 

 
 

Faux Q Sandwich – Our house smoked vegan BBQ tossed in bourbon BBQ and 

served on a toasted brioche bun, topped with a spicy vegan slaw, served with 

your choice of hand cut fries, hash browns, grits, or collard greens. (V)$15  

 

Smoked turkey club – house smoked turkey breast, bacon, lettuce, tomato, 

avocado, and duke’s mayo, served on our thick cut Texas toast, and choice of 

grits, hand cut fries, hash browns or collard greens as side. $15 

 

   



Non-Alcoholic Beverages: 

Select Sodas  

Abita Draft Root Beer* 

Lemonade  

Sweet/Unsweet Tea 

Coffee 

Milk* 

Orange Juice* 

Fruit Juices* 

 

*(Excludes free refills) 

 

 

 

 

Signatures & Sandies (Cont.) 
Smash Burger – 2, 4oz beef patties seared on our flat top topped with melty 

cheddar cheese, crispy bacon, lettuce, and special sauce, on a toasted brioche 

bun, served with your choice of hand cut fries, hash browns, grits, or collard 

greens. $15 

 

Eastern Carolina Style Pulled Pork Sandwich – Our house smoked Carolina 

Pork, tossed in Eastern NC BBQ sauce, on a brioche bun with homemade pickles 

and slaw served with choice of fries, hash browns, grits, or collard greens. 

$14 

 

Southern Style Grilled Cheese – thick Texas toast with pimento cheese crispy 

bacon and fried green tomatoes, served with our hand cut fries, hash browns, 

grits, or collards. $14 

 

Chicken fried steak – crispy chicken fried steak served on top of our 

seasoned hash browns, topped with our house made sausage gravy, served 

with a side of scrambled eggs. $14 

 

Smothered n’ Covered – Two buttermilk biscuits and sausage patties 

smothered in our house made sausage gravy. Served with seasoned hash 

browns and scrambled eggs. $13 

 

Garden Omelet – A 3 egg omelet with red and poblano peppers, onion, tomato, 

yellow cheddar, and spinach. Served with our seasoned hash browns. $13 

 

Meat lovers Omelet – A 3 egg omelet filled with bacon, breakfast sausage, 

chorizo, white cheddar, and then smothered in our house made sausage gravy. 

Served with our seasoned hash browns. $14 

 

 

 

 

Sides and Add-ons          

Two Eggs, Any Style  $6      

Three Sausage Patties $6     

Six Slices Smoked Bacon $6 

Toast or English Muffin $4 

Hash Browns $6 

Collard Greens $6  

Cheddar Grits $6 

Hand cut fires $6 

Chorizo Avocado Hash $6 

Brussel Sprouts $6 

Grilled or blackened Chicken $4 

Grilled or blackened Shrimp $6 

Grilled or blackened Salmon $8 

Crab cake $8 

Biscuits and Jam plate  (4 biscuits with homemade jam and honey butter) $6 

  

 

 

 

 

 

 

 

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


