
small platesgreens

sides   3	

$12 big plates
House-Made Potato Chips
melted bleu cheese, scallions   5  

Buttermilk Fried Chicken Tenders
honey-smoked chili glaze   7  

Salt and Pepper Calamari
thai chili pesto, ginger aioli   9  

iron skillet seared scallops†

basil cous cous, pineapple salsa, smoked almonds   12 

pimento cheese
celery, house pickles, olives, grilled flatbread   6

ashley farms chicken livers
garlic bread, braised greens, bacon-vidalia onion jam   8 

Mushroom and Brie Flatbread
roasted garlic, chilies, arugula   9 

Shrimp & Grits†

french beans, patak sausage, pepper jack   10 

Crab and ShRimp Cake
edamame succotash, bloody mary aioli   10 

patak’s italian Sausage Pizza
mozzarella, green peppers, roasted tomatoes, flatbread   8 

Spinach-artichoke fritters
lemon-dijon aioli   5 

summer vegetable pasta
pesto, zucchini, tomato, eggplant, bell peppers, parmesan   9 

zucchini ribbon salad
arugula, parmesan, flat bread chips, lemon vinaigrette   6 

Ginger-carrot soup†

coconut cream, scallions   3/5 

Chicken Tortilla Soup
monterey jack, avocado, lime   3/5 

Heirloom mixed greens†

red grapes, almonds, feta, sherry vinaigrette   5

Iceberg “Wedge”†

tomato, red onion, bacon, bleu cheese dressing   6

romaine heart Caesar
parmesan, herb croutons, garlic dressing   5

Spinach-Strawberry†

candied pecans, goat cheese, white balsamic   8 

Chopped Cobb†

romaine, turkey, bacon, egg, tomato, avocado, cucumber, 
feta, crispy chickpea, buttermilk-herb dressing   10  

Sesame Tuna*†

mixed greens, sprouts, mango, avocado, wasabi peas, 
sriracha, soy-ginger vinaigrette   14 

grilled salmon may be substituted

spinach-artichoke fritters	 mustard potato salad†

pepper jack grits†	 curly fries	  
truffle cream spinach†	 green beans†

edamame succotash†	 spaghetti with tomato sauce
house-made potato chips†	 cinnamon-braised apples† 
roasted mushrooms†	 crispy vidalia onion straws

sauteed julienned carrots†	 orange fennel slaw 

Carolina mountain Trout
roasted corn and crab salad, lime, panko

Grilled Norwegian Salmon*†

pineapple-ginger glaze, arugula   

Grilled Angus Flatiron*†

certified angus beef®, smoked almonds, salsa verde 

All-Natural Fried Chicken
sweet pepper sauce, cole slaw

Lump Crab and Shrimp Cakes 
bloody mary aioli, arugula

BBQ certified Angus beef® brisket
caramelized onions, slaw, open-faced ciabatta 

Vegetable Plate† 
choice of any four sides or deluxe sides 

CRispy tofu
crushed nori, sesame aioli

sweet potato fries	 grilled asparagus†

quinoa-spinach risotto† 	 fried okra
boursin mac and cheese	 smoked tomato and kale† 
citrus-marinated beets†	 summer squash casserole 
fried green tomatoes	 sundried tomato cous cous 

deluxe sides   4
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lunch

served with choice of side - “deluxe” add 1.

sandwiches | wraps

Turkey and Spinach Club
smoked bacon, tomato, peach mustard, multigrain   10 

Grilled Chicken and Avocado
sprouts, caramelized onions, basil aioli, ciabatta   10

E-Grill
sourdough french toast, smoked turkey, tomato, swiss,
cheddar, bacon and raspberry sauce   9  

Lump Crab and Shrimp Cake    
smoked bacon, tomato, bloody mary aioli   13 

eggplant parmesan grilled cheese
fried eggplant, parmesan, mozzarella, roasted tomato sauce, 
garlic toast   9 

Sushi wrap
seared tuna, quinoa, cucumber, carrots, avocado, nori, 
wasabi aioli, spinach wrap   14      

substitute crispy tofu   8 

pressed cuban wrap
shaved pork, house-cured ham, swiss, yellow mustard,  
zucchini pickles, chipotle wrap   10 

VEggie wrap
spinach, roasted red peppers, cucumber, pickled onions, 
sprouts, feta, hummus, sherry vinaigrette, spinach wrap   8 
 

served with choice of side - “deluxe” add 1.

tacos

hummus and vegetable 
feta cheese   3  

korean bbq chicken 
broccoli slaw   3 

certified Angus beef® 
roasted corn salsa, sriracha aioli   3 

fried shrimp 
old bay mayo, lettuce   3

choice of lettuce wrap† or flour tortilla.

*ADVISORY:  CONSUMING RAW OR UNDERCOOKED FOODS SUCH AS MEAT, POULTRY, 
FISH, SHELLFISH AND EGGS MAY INCREASE RISK OF FOODBORNE ILLNESS.   
We proudly use BUNGE trans-fat free oil for all of our frying.  5.01.12 

† Gluten Free.  

house-ground burgers

Certified Angus Beef® - house blend of chuck and brisket   9   
Brasstown Beef - local, all-natural   11
Turkey - blended with spinach and parmesan   10 
All-Natural Grilled Chicken Breast   8 
Veggie - smoked black beans, roasted mushrooms, oats   9 
Lamb - local, all-natural   12 

Add swiss, american, bleu cheese, cheddar, pepper jack,  
brie, mushrooms, bacon, caramelized onions,  
roasted red peppers, avocado   .50 each  

E=mc2*
roasted red pepper, pesto, pepper jack   add 1

Red Eye* 
fried egg, ham, bacon, american cheese, english muffin   add 2

HillBilly* 
bacon, pimento cheese, vidalia onion rings, bbq sauce   add 2

TOWNIE*
arugula, smoked onion aioli, tomato, whole wheat bun   add 1

Crazy bob*
potato chips, truffle ketchup, herb cream cheese,
bacon-onion jam   add 2 

MEDITerranean*
sundried tomato pesto, mozzarella, zucchini pickles,  
mint yogurt, whole wheat bun   add 2

served with choice of side - “deluxe” add 1.



	         	                   16oz	   20oz
Manager’s selection 	 MKT 	 MKT 
Bell’s lager	 5 	 6 
dale’s pale ale	 5	 6 
Fat Tire Amber Ale 	 5 	 6 
Sam adams seasonal	 4	 5 
Sam adams “limited release”	 6	 7 
Sweetwater ipa	 5	 6 
SweetWater Seasonal 	 5 	 6 
weihenstephan hefe-weissbier 	 6 	 7 
seasonal offering	 mkt 	mkt  
Beer Flight 
choose any five beers (2.5 oz pour)   5 

bottles | cans 

21st amendment back in black (can)	 5.00 
Amstel Light 	 4.75
avery’s average joe’s pilsner (can)	 5.00 
avery’s ipa (can)	 5.00 
Bud / bud Light 	 4.00
Blue Moon	 4.75 
Corona Extra 	 4.75 
Dogfish head 60 minute ipa	 5.25 
Guinness 	 4.75
Heineken 	 4.75
Michelob Ultra 	 4.50
Miller Lite 	 4.00
new belgium abbey ale	 4.75 
New Belgium seasonal	 4.75 
new belgium triPpel	 4.75 
O’Doul’s (NA) 	 4.00
Peroni 	 4.75
Ranger IPA	 4.75 
Sam Adams Boston Lager 	 4.75
Sierra Nevada Pale Ale 	 4.75 
SweetWater 420 Pale Ale	 4.75
Terrapin Rye Pale Ale 	 4.75 
Victory golden monkey	 6.50 
Yuengling	 4.00 

large | shareable bottles 

crispin “the saint” hard cider 22oz	 14.00 
Detour Double IPA 750ml	 24.00 
j.k. scrumpy’s organic cider 22oz	 10.00 
newcastle brown ale 18.5oz	 9.00 
Stone Ipa 22oz	 12.00 
Tilted Smile Imperial Pilsner 750ml	 24.00 
Victory prima pils 22oz	 10.00 
 

 

draft beer wine
tier one  7/28
llai llai Chardonnay, chile 
citrus, tropical fruit, floral notes 

Ca’ donini Pinot Grigio, ITALY 
wildflower, honey, ripe pears 

polka dot reisling, germany 
pear, peach, honeysuckle 

llai llai pinot noir, chile 
black cherry, sweet earthy 

GAScon Malbec, Argentina 
blackberry, plum, black cherry, mocha 

Leese Fitch Merlot, Napa 
black cherry, boysenberry, blackberry 

tier two  9/36
Frei Brothers Chardonnay, Sonoma 
green apple, orange, butter

mohua sauvignon blanc, new zealand 
bright pink grapefruit, crisp acidity  

civello white wine, california 
spicy, white peach, tropical 

shooting star zinfandel, lake county 
raspberry, cinnamon, plum 

tierra alta gran reserva carmenere, chile 

spicy, black fruit, tobacco

silver palm cabernet sauvignon, north coast 
blackberry, casis, black cherry, vanilla 

tier three   10/40
sterling sauvignon blanc, napa 
grapefruit, passion fruit, melon 

kendall jackson avant chardonnay, california 
green apple, meyer lemon, pear 

piccolo tesoro moscato rose, italy 
cherry, raspberry, clementine, honey 

pennywise pinot noir, california 
fresh cherries, chocolate, lavender 

Oberon Cabernet, Napa 
blackberry, dark plum

Martin Codax Rioja Tempranillo, Spain 
ripe fruit, cedar, oak 

drinks

wine | bottle only
chardonnay
franciscan chardonnay, napa   42 
Sonoma- Cutrer, Russian River   46
Louis Jadot Pouilly- Fuisse, France   55
Cakebread, Napa   80 

sauvignon blanc
Kim Crawford, New Zealand   52
Groth, Napa   46 
matua valley, new zealand   36 

other whites
firesteed pinot gris, oregon   46 
king estate pinot gris, willamette   38 
martin codax albarino, spain   40 

merlot
Concho Y Toro ‘Castillero Del Diablo’ Chile  29
matanzas creek, sonoma   60 
Stag’s Leap, Napa   64 
parcel 41, napa   42 

cabernet sauvignon
annabella, north coast   44
Franciscan,  Napa   58
Caymus, Napa   120 

pinot noir
Acacia, Napa- Carneros   70
La Crema, Sonoma   45 

other reds
Spellbound Petite Syrah, California   38
Estancia Meritage, Alexander valley   62
Penfolds Cabernet- Shiraz Bin 389, AUS   85 

champagne & sparkling whites
Riondo Prosecco, Italy (split)   8
Riondo Prosecco, Italy   36
Domaine Chandon Brut, California  (split)   12
Domaine St. Michelle Brut, California   32
Veuve Clicquot ‘Yellow Label’ Brut, France   85
Moet & Chandon ‘White Star’, France   95 
 
 
 

Our hand-crafted libations feature fresh-squeezed juices, 
special infusions, clever syrups and our own house sour.

specialty drinks

Perfect Partida Margarita
partida tequila, agave nectar, fresh lime juice   12

karlsson’s black ‘n blue dirty martini
karlson’s gold vodka, bleu cheese-stuffed olives, olive juice, 
fresh cracked black pepper   10 

karlsson’s ruby red slipper
karlson’s gold vodka, campari, fresh grapefruit   10 

Local harvest
american harvest vodka, fresh basil, fresh cucumber, soda   10 

Grape Basil Cooler
three olives grape vodka , fresh grapes, basil, simple syrup,  
ginger ale   9 

Twisted ginger
van gogh gin, fresh lemons, ginger ale, sugar rim   8 

Savida Sangria
red or white sangria with assorted citrus fruits 
by the glass or carafe   8/28 

veev pink lemonade
veev acai spirit, pomegranate, agave nectar, lemonade, lemons 
by the glass or carafe   8/28

pinnacle martinis $5
CLASSIC
pinnacle vodka, dry vermouth, shaken not stirred (get it dirty!)

blueberry lemon drop 
pinnacle blueberry vodka, house sour, fresh lemon, blue curcao 

COSMOPOLITAN 
pinnacle citrus vodka, cranberry juice, triple sec, fresh lime juice

METRO 
pinnacle citrus vodka, triple sec, lemon juice,  
splash of fresh grapefruit juice

SEX IN THE CITY
pinnacle raspberry vodka, dekuyper peach schnapps,  
cranberry juice, pineapple juice

VOGUE
pinnacle blueberry vodka, pinnacle pomegranate vodka, cranberry 
juice, splash of fresh lime juice

L’ORANGE
pinnacle orange vodka, cointreau, house sour, pineapple juice

EPIC
events

features

ALL DAY EVERY DAY   shorties: $2 fireball, $2 soco lime, $2 jagermeister, $2 jameson, $2 el jimador, $4 grand marnier 
MONDAY-FRIDAY   $6 burger 11am-4pm, double loyalty points at lunch 11am-2pm 
MONDAY   double loyalty points          TUESDAY   1/2-priced select wines, live jazz 1st and 3rd tuesday of the month  
Thursday   1/2-priced select wines 
Saturday   brunch 9am          Sunday   brunch 9am, live music at noon 
 

follow us  
on facebook!

Veev skinny antioxidant cooler
veev açai spirit, st. germain, fresh cucumber, agave nectar   9 

TY KU greyhound
ty ku soju, fresh-squeezed pink grapefruit juice   9 

tanteo tropical margarita
tanteo tropical tequila, agave nectar, fresh-squeezed lime   9 

sparkling superfruit
veev açai spirit, agave nectar, fresh lemon, champagne   9

skinny cocktails


