
Munchies:  

I.A.S.T Fried Cauliflower: Served with our homemade chipotle ranch and parmesan cheese (V) $9 

Fried Green Tomatoes: Crispy hand breaded green tomatoes, layered with homemade pimento 

cheese, finished with roasted garlic ranch, and bacon jam $9 

Low Country Crab Dip: Cheesy blue crab dip served with pita and a parmesan cheese crust $12 

Frickles: Crispy Mt. Olive pickles, dusted with spices and served with our homemade roasted    

garlic ranch (GF) $8 

Charred Jalapeno & Sweet Corn Hushpuppies: local sweet corn mixed with charred jalapenos 

and served with whipped honey butter (V) $8 

Pimento Cheese Board: served with crackers, homemade sweet pickles, bread and butter pickles, 

pickled green beans, and bacon jam $10 

Wings: Our Signature Smoked or Traditional Crispy fried wings 

One pound of your choice of bone-in wings $9 

NEW!! Boneless wings (0.5lb) $6.5 (1lb) $11 

Signature sauces to  choose from: 

Mild, Hot, Carolina BBQ, Honey Bourbon BBQ, Thai sweet chili, Hot-Yaki (Pete’s Favorite)  

Choice of Ranch or Blue Cheese 

Make it an entrée by adding 2 sides $16 

Lettuce look no further: 

Caesar Salad: chopped romaine with garlicy croutons, homemade Caesar dressing, parmesan 

cheese $8 

Spring Spinach & Watermelon Salad: baby spinach, watermelon, herbed goat cheese, toasted 

pepitos, craisins, honeycup mustard vinaigrette $10 

Country Cobb Salad: Crispy fried chicken, chopped romaine, hard boiled egg, bacon, yellow     

cheddar, tomatoes, cucumbers, with a homemade honey mustard dressing  $14 

Add: Blackened or grilled Chicken $4, Shrimp $6, Pan Seared Crab cake or Salmon $8 

Meat the main course: 

Jalapeno-Brined Southern Fried Chicken Sandwich: Jalapeno brined chicken breast, fried 

crispy and topped with homemade pickles, leaf lettuce, roasted garlic ranch, with fries $14 

Shrimp & Grits: shrimp, smoked andouille sausage, tomatoes, and chilis over cheesy stone 

ground grits in our signature sauce topped with white cheddar $19 

Smoked Half Chicken: 24 hr spicy brined and smoked, served with homemade BBQ sauce, crispy 

hand cut fries, bread and butter pickles $16 

Faux “Q”:  our take on vegan BBQ; smoked soy curls tossed in our homemade BBQ sauce, vegan 

slaw and garlicy greens (V) $18 

Calabash Catfish Plate: crispy fried catfish, bbq slaw, homemade pickle medley, tartar sauce, 

fries $18  

Open-Faced Sloppy Joe: back by popular demand our amazing sloppy joe; served open-face on 

Texas toast, white cheddar cheese, pickled red onions, and hand-cut fries $16 

Crabby Patties:  Blue crab cakes over avocado-chorizo hash, garlicy greens, and finished with a 

pickled sweet corn and tomato salad $26 (1/2 portion $18) 

Pete-Loaf: Pete’s famous meatloaf, 1/2 beef & 1/2 bacon, topped with a homemade “Ketchup”, 

served with garlic & rosemary roasted fingerling potatoes and crispy fried brussels $20 

Brined & Smoked Pork Chop: bourbon-maple glazed, served with  sweet potato mash and garlicy 

green beans $19 

Pan Seared Salmon:  herbed orzo, broiled asparagus, zucchini, and sundried tomatoes, finished 

with a white wine lemon sauce $26  

Blackened Chicken Baked Mac & Cheese: 4 cheese blend, blackened chicken, served in a cast 

iron skillet $17 

Slow Smoked Pulled Pork BBQ: served with hushpuppies, BBQ slaw, Carolina Vinegar sauce, 

collards and hand-cut fries $17  

       Denotes items Cooked with pork products (ask server for details) 

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

15% Gratuity is added to all checks 



Sides: $6 or Pick 3 for $16                                                                                                        

Garlic & Rosemary Roasted Fingerling Potatoes (GF) 

Crispy Brussels Sprouts  (can be made w/o pork) (GF) 

Chorizo & avocado hash 

Collard Greens      (GF) 

Stovetop Mac & Cheese (+$2) 

Hand-Cut Fries  (GF) 

Cheddar Grits (GF) 

Garlicky Green Beans (GF) 

Side House Salad (+$2) (GF)                                           

Ranch, Honey Mustard, Blue Cheese, or Honeycup mustard Vinaigrette  

Side Caesar Salad (+$2)  

Puddins:  $6                                                                                                                           

Banana Pudding topped with fresh whipped cream   

Key Lime Pie with graham cracker crumbs and fresh whipped cream  

Strawberry & White balsamic Cheesecake Parfait; layered with ladyfingers,                                  

fresh strawberries macerated in white balsamic and honey   

Gluten-Free Options:  Please let your server know you want the gluten free option 

I.A.S.T Fried Cauliflower: Served with our homemade chipotle ranch and parmesan $9 

Frickles: Crispy Mt. Olive pickles, dusted with spices and served with our homemade roasted garlic 

ranch $8 

Spring Spinach & Watermelon Salad: baby spinach, watermelon, herbed goat cheese, toasted 

pepitos, craisins, honeycup mustard vinaigrette $10 

 

Smoked Half Chicken: 24 hr spicy brined and smoked, served with homemade BBQ sauce, crispy 

hand-cut fries, bread and butter pickles $16 

Open-Faced Sloppy Joe: back by popular demand our amazing sloppy joe; served open face on Tex-

as toast, white cheddar cheese, pickled red onions, and hand-cut fries $16 served without bun 

Brined & Smoked Pork Chop: bourbon maple glazed, served with mashed sweet potatoes and       

garlicy green beans $19 

Pan Seared Salmon:  herbed orzo, broiled asparagus, carrots and sundried tomatoes, finished 

with a white wine lemon sauce $26 will substitute spinach for orzo 

Slow Smoked Pulled Pork BBQ: served with hushpuppies, BBQ slaw, Carolina Vinegar sauce,   

collards and hand-cut fries $17 Served without the hushpuppies 

 

  Denotes items Cooked with pork products (ask server for details) 

 

Wings: Our Signature Smoked or Traditional Crispy fried wings 

One pound of your choice of bone-in wings $9 

Signature sauces to  choose from: 

Mild, Hot, Carolina BBQ, Honey Bourbon BBQ, Thai sweet chili, Hot-Yaki (Pete’s Favorite)  

Choice of Ranch or Blue Cheese 

Make it an entrée by adding 2 sides $16 

15% Gratuity is added to all checks, please feel free to leave additional if you would like.  


