
SNACKS
ROASTED ONION DIP    $10 

With House Potato Chips

TRUFFLE TOTS or FRIES   $12
Truffle Aioli, Parmesan + Herbs

CESAR’S CHIPS AND GUAC   $10 
House Made Guacamole + Tortilla Chips

MARYLAND STYLE CRAB DIP   $18 
Served With Melted Cheddar  
+ Fried Saltines

CHARCUTERIE   $20 
Prosciutto Ham, Hot Soppressata, House 
Salami, Local Cheeses + Accoutrements

NC SPICY TUNA TARTARE*   $16
Local Tuna, Shallots, Chives, Chipotle 
Aioili + Tortilla Chips

PECAN SMOKED WINGS   $14 
Dry Rubbed, Buffalo, Lemon Pepper or 
General Tso’s + Ranch Dressing 

HAND HELDS  
Served With Tots, Fries, Slaw or ... 
Chili or a Side Salad for $1 more.

STANDARD SMASH BURGER   $15 
Two 3 oz Patties, Griddled Onions,  
American Cheese, Dill Pickles,  
Pop’s Russian + Potato Bun  
(Sub Lettuce Wrap for $1)

HOT HONEY FRIED 
CHICKEN SANDWICH   $15

Joyce Farms Fried Chicken Breast  
Topped With Hot Honey Sauce,  
Coleslaw, Dill Pickles + Duke’s Mayo  
on Martin’s Sesame Roll 

(ON BACK)  FOOD 

BEVERAGES (INSIDE)

TACOS

NC TUNA TACO*   $6 
Pepper Crusted NC Tuna,  
Gochujang-Lime Crema + Slaw

POLLO VERDE   $5 
Tomatillo Braised Joyce Farms Thigh, 
Elote Salsa, Pickled Onion + Cilantro

SKIRT STEAK   $6 
Certified Angus Skirt Steak, Horseradish 
Crema, Frizzled Onions + Cilantro

SHRIMP   $5 
Blackened N.C. Shrimp 
Cilantro-Lime Slaw + Red Radish

FRIED NC FRESH CATCH   $7 
Dressed Red Cabbage,  
Crab Aioli + Radish

COCHINITA PIBIL  $6 
Slow Roasted Marinated Pork +  
Habanero Slaw

SALADS
STANDARD GREENS   $10 

Local Greens + Sherry Vinaigrette 
(Add Parmesan Cheese $3)

CHOPPED WEDGE   $12 
Chopped Iceberg, Queso Fresco,  
Marinated Cherry Tomatoes,  
Roasted Corn, Lardons, Fried Onion  
+ Arbol-Buttermilk Dressing

ADD: 
Chicken $6 
Fried Chicken $6 
Blackened Shrimp $8

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



BEER

NOW SERVING CAROLINA GOLD  $7 Pint / 4.2%
Carolina Gold Rice Lager. Proceeds Go To:  
Now Serving, To Provide Meals For The Hungry.

ALLEGORY INCENDIARY IPA  $8 Pint / 7%
Collab IPA Dry Hopped With Fresh Cryo,  
Citra + Azacca Hops

STANDARD CERVEZA  $6 Pint / 4.5%
Mexican Dark Lager 

OBVIOUSLY YOU’RE NOT A GOLFER  $6 Pint / 5.5%
Italian Style Pilsner 

TRIPEL STANDARD  $7 Pint / 9.5%
Belgian-Inspired Tripel

LADY EDISON Full Strength Corn Lager $7 Pint / 5.4%
Lady Edison Collab

WAX ON  $7 Pint / 4.8%
Spiced Wheat With Orange + Coriander 

STIRRED NOT SHAKEN  $8 Pint / 4.8%
Guava, Cherry, Lemon + Juniper

ONE HUNDRED PERCENT  $8 Pint / 7%
Hazy IPA; Rotating Hops

STANDARD LIGHT  $6 Pint / 3.8%
American Light Lager

BEER COCKTAILS
STANDARD SPAGHETT  $9

Light Beer, Aperol + Lemon

BEERITA  $10
Lager + Tequila, Cointreau, Lime, Tajin Salt Rim

WHAT’S IN A NAME?  $12
Blanco Tequila, Aperol, Lime, Ginger Syrup, IPA

SELTZER
UNTITLED ART SELTZER (Rotating Flavor)

BUBBLES

CUNE CAVA BRUT  $12 5oz / $36 btl
Semi Dry, Delicate Apple + Persistent Acidity 

CLETO CHIARLI  LAMBRUSCO ROSÉ  $14 5oz / $42 btl 
Red Cherry, Toasted Bread + Bright Acidity

WHITE WINE

ANTON BAUER ‘GMIRK’ GRUNER VELTLINER  $14 5oz / $42 btl
Green Pear, Crunchy Red Apple, Lemon + White Pepper

CASTELLO DI NEIVE ARNEIS  $15 5oz / $45 btl
Dry, Citrus, Melon + Almonds 

DOMAINE PRAL BEAUJOLAIS BLANC CHARDONNAY   
$15 5oz / $45 btl  White Flowers, Green Apple, Citrus + Sea Air

RED WINE

ALOIS LAGEDER SCHIAVA  $12 5oz / $36 btl
Juicy Red Fruits, Violets + White Pepper

BODEGA SANTA JULIA ‘LA VAQUITA’  $13 5oz / $39 btl   
Malbec Blend  Earthy, Blackberry, Black Cherry + Jasmine 

DOMAINE DE CHÂTEAUMAR SYRAH  $14 5oz / $42 btl   
Tart Cherry, Blackberry, Blueberry + Dark Spices

THE FABLEIST CABERNET SAUVIGNON  $15 5oz / $45 btl
Warm Black Currant, Cedar + Vanilla

COCKTAILS

PENICILLIN $13 
Famous Grouse Scotch, Honey, Ginger + Lemon 

MARGARITA $13 
El Jimador Tequila, Cointreau, Lime + Tajin Salt Rim

RANCH WATER $13 
El Jimador Tequila, Lime, Topo Chico + Tajin Salt Rim

CHUPACABRA $13 
El Jimador Tequila, Vida Mezcal, Cointreau, Chili Infused Pineapple, Lime + Tajin Salt Rim

PAMAPOMME $13 
Whiskey, Apple Liqueur, Grenadine, Lemon + Topo

NITRO TEQUILA ESPRESSO MARTINI $15 
El Jimador Reposado, Cazadores Coffee Liqueur + Espresso Cold Brew

HAZELNUT MANHATTAN $13 
Evan Williams 1783 Bourbon, Cardamaro, Frangelico + Walnut Bitters

CRANBERRY POMEGRANATE MARGARITA (frozen) $14 
El Jimador Tequila, Cranberry, Lime, Grenadine + Orange Juice

VIETNAMESE COFFEE (frozen) $14 
Vodka, Copa De Oro, Cup of Joe French Roast Coffee + Condensed Milk

PAINKILLER (frozen) $14 
Goslings Dark Rum, Orange, Pineapple, Coconut + Fresh Nutmeg

DRY HOPPED G&T (frozen) $14 
Gordon’s Gin + House Tonic Dry Hopped With Citra

MOCKTAILS
DREAMSICLE  $6

Orange, Vanilla + Topo Chico (add rum $6)

ALT. BEVERAGES

NA Untitled Art IPA $6 
NA Untitled Art Pilsner $6 
Mexican Coke or Mexican Sprite (355mL) $4  
Diet Coke $3   Fanta Orange $4 
Cheerwine $4   San Pellegrino $5

ROSÉ & ORANGE WINE

SANTA MARIA LA PALMA ROSÉ  $12 5oz / $36 btl 
Cherry, Pink Grapefruit + White Peach 

BODEGA SANTA JULIA ‘EL ZORRITO’ ORANGE  $14 5oz / $42 btl 
Floral, Tropical White Fruits + Orange Peel 



DRINK

DREAMSICLE MIMOSA  $10 
Orange, Vanilla + Bubbles 

MIMOSARITA  $12 
Lime, Orange Juice, Tequila, Bubbles

GINGER GRAPEFRUIT SHANDY  $8 
Ginger, Grapefruit + Lager 

AYE DOG $12 
Fresh Grapefruit Juice, Aperol,  

Vodka, Salt Rim 

BLOODY MARY OR MARIA  $9  
House Bloody Mix, Choice of: 

Vodka, Tequila, or Mezcal 

THE FRYERS COFFEE  $13 
Vodka, Frangelico, Cold Brew, Cream, 

Sugar-Coffee Rim 

BRUNCH

FOOD

BREAKFAST BURGER  $16 
Pat Lafrieda Chuck + Short Rib Blend, Ashe Co. Cheddar,  

Bacon Jam, Over Easy Farm Egg, Garlic Mayo, Pickle + Michael’s 

English Muffin. Served With Fries, Tots Or a Small Green Salad. 

HUEVOS RANCHEROS  $14 
Hash Browns, Refried Beans, Sour Cream, Queso Sauce,  

Eggs, Salsa Roja + Pico De Gallo

WAFFLE  $13 
Smoked Maple Syrup, Baked Apples + Whipped Cream

OYSTERS + GRITS  $16 
Fried Oysters, Grit Cake, Hollandaise, Mushrooms, Red Pepper 

Relish + Parsley

STANDARD HASH  $12 
Roasted & Seasoned Yukon Gold Potatoes, Sunny Farm Egg,  

Onion + Pepper, Chipotle Aioli with choice of Chorizo, Fox Farm 

Forage Oyster Mushrooms OR Steak ($2)

STEAK & EGGS TACO  $7 
Steak, Over Easy Egg, Frizzled Onions + Bloody Mary Aioli

MIGAS TACO  $5 
Farm Egg, Tortilla, Monterey jack, Poblano, Onion, Chipotle Crema, 

Ranchero Sauce, Pickled Jalapeno, Flour Tortilla

PATATA BRAVA TACO  $5 
Roasted Yukon Golds, Jammy Egg, Griddled Onion, 

 Toasted Tomato Aioli + Herbs

BEC SALAD  $15 
Local Greens, Slab Bacon, Jammy Farm Egg, Parmesan,  

Garlic Breadcrumbs, Mixed Greens, Bacon-Sherry Vinaigrette


