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Breakfast
poblano blue cheese wedge   16 
iceberg, tomato, pickled red onion, 
cucumber, roasted red peppers, bacon, 
chive, dill, everything seasoning

kale caesar     13
breadcrumbs, parmesan, lemon zest
add smoked salmon 8

marinated beets                12
basil pistachio pesto

smashed cucumber salad            12
vinegar, garlic, ginger

totoro fries      6
sriracha mayo, hoisin sauce, wasabi peas,
scallions, furikake

pecorino fries      6
garlic aioli, pecorino

lions & tigers 18
Thai pepper hot honey lion’s mane mushroom,
poblano blue cheese, house seasonal 
bánh mì style pickles, potato bun

filet o’ fish 19
cod, american cheese, tartar, pickles

fried chicken 17
Thai pepper hot honey, romaine, poblano 
blue cheese, lettuce, pickles, potato bun
or 
pimento cheese, pickles, potato bun       15.5

mortadella 19
mortadella, burrata, pistachio pesto, 
peach jam, potato bun
add calabrian chili jam 2         

the tron burger 17
two Brasstown Beef patties, special sauce, 
american cheese, pickles, onions, 
potato bun

Join us for Dinner Thursday - Saturday

yogurt bowl    11
house made granola, seasonal fruit,
orange cardamom greek yogurt, preserved 
lemon oil

shakshouka    14
two poached eggs, spiced tomato sauce,
yogurt, roasted sweet potatoes, zaatar oil

smoked salmon plate    18
everything bagel, caper cream cheese,
pickled red onion, fresh cucumber, 
dill, chive

breakfast sandwich     8
choose: biscuit or potato bun
add sausage 6, add bacon 4.5

biscuit & sausage gravy     9

chicken biscuit    14
fried chicken breast, pimento cheese

chicken & waffle hot maple syrup    17

shrimp & grits    16
two over-medium eggs, cheese grits,
shallot, jalapeno, Sofrito

breakfast burrito    14
cheesy scrambled eggs, salsa verde, 
sour cream, home fries, pickled red onion
add carnitas 5

carnitas hash    19 
two sunny-side up eggs, carnitas pork, 
home fries, melted cheddar cheese, 
pickled jalapeno, sour cream, salsa verde

kickstart breakfast    15
bacon or sausage
 biscuit or toast
 grits or home fries or fruit

Sandwiches

heckin’ good 
mimosas

&
bloody marys

12 bucks  
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Zero Proof

Beer, etc.
Miller High Life 4
Bohemia Mexican Pilsner 6
Botanist & Barrel Berry Cider             10
Highland Oatmeal Porter  6
Hi-Wire Hi-Pitch IPA 16oz 7
Louie Louie Blueberry THC Seltzer            10
Sunny Dayz Blood Orange THC Seltzer 11
 

House made Lemonade 6
Fountain Coke products 4
Mexican Coke 6
Gosling’s Ginger Beer 5
Topo Chico 5
PennyCup Hot Coffee 3 
PennyCup Cold Brew Coffee 5
Athletic N/A Cerveza 6
St. Agrestis Phony Negroni 11
Rishi Hot Teas 5
Wehrloom Honey Root Beer 8

Wines by the bottleWines by the glass

Cocktails
garibaldicus 10
bergamot liqueur, pink grapefruit juice

kat martini            14
Bombay Sapphire, Cocchi Americano, 
Dolin dry vermouth, olives

basque mountain clouds 11
Rezabel sweet vermouth, orange foam

espresso martini 14
PennyCup espresso, house vodka, espresso liqueur

mezcal margarita 14
400 Conejos Mezcal, house tequila, lime, simple, 
triple sec

first in flight 12
house bourbon, Aperol, Amaro Flora, lemon juice
 

sparkling
Albet I Noya, 'Petit Albet' Brut Reserva
Xarel-lo/Macabeu/Parellada
Penendes, ES
14/49

white
Chateau Carbonneau MARGOT
Sauvignon Blanc
Bordeaux, FR
12/42

rosé
Domaine Cendrillon Minuit
Grenache/Cinsault/Syrah
Languedoc, FR
12/42

orange
Krasno Skin Contact
Rebula/Malvasia/Sauvignonasse
Goriška Brda, SI
12/42

red
Bodan Roan
Pinot Noir
Lodi, CA
12/42

sparkling
Ohlig 'Latitude 50' Sekt Rosé
Pinot Noir/Portugueiser/Dornfelder
Rheingau, DE 
43

Christian Etienne
Pinot Noir/Chardonnay
Meurville, FR
69

white
Domaine Blanc et Fils Apremont 
Jacquere
Savoie, FR
42

Gota Prunus Branco
Portuguese white blend
Dao, PT
42

Chateau Bonnet Chat'au Bonnet
Chardonnay
Beaujolais, FR
52

 

rosé
Day “Lemonade”
Pinot Noir
Willamette Valley, OR
54

orange
Dorcha Oranza
Gelber Muskateller, Traminer
Styria, SI
52

red
ANAHATA
Cabernet Sauvignon
Columbia Valley, WA
45

Marques de Tomares CRIANZA
Tempranillo
Rioja, ES
49

Kitchen Cocktails
specially formulated by the chefs

fernet me not 12
Appalachian Fernet, rosemary honey, lemon, ginger

chase’s mai tai                        13
Kill Devil Rum, Appalachian Orgeat, pineapple, 
Oak City Amaretto floater

fan girl            13
Murrell’s Row Tulsi Gin, basil, lemon, cinnamon

wing wing wing            14
Vanilla wafer-washed Kill Devil Pecan Rum,
Gifford banane du brésil, house banana oleo, lemon, 
vanilla simple, banana milk fat wash

Parties of 6 or more will have a gratuity of 20% added and will only be split evenly. 
These rules allow us to give the best service to everyone, everytime.


