
COLD 
FROM THE KITCHEN

beef carpaccio, Jay’s mushrooms, Evan’s greens, 
tallow toast* 17

deviled blue crab dip, butter crackers, crudite 17

southern ‘Lyonnaise’ salad, greens, herbs, fried egg, 
salt pork vinaigrette, sourdough 16

salt & peppered NC strawberry salad, market greens, 
feta, preserved strawberry dressing 16

seasonal market  
vegetables 15

house fries 10

smashed golden potatoes 10

sautéed greens 14

roasted mushrooms 16
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SW
EET

S

FROM THE 

GRILL 
FOR ONE

double smash burger, American,  
RAD sauce, iceberg, red onion,  
house fries 20

hanger steak, chimichurri* 40

pork chop, pepper relish* 26

prime NY strip, chop sauce* 50 

market fish, Spring market 
vegetables, bruschetta* MP

duck confit, beet & onion agrodolce,  
coffee, chili 30

HOT

SAUCES

GRILLEDWOOD SKEWERS
HOUSE

&
VEGETABLES

SIDES

FROM THE KITCHEN

house breads, butter, pickles 9/16

shellfish beignets, house old bay 18

smash-fried fingerling ‘potato salad’ 14

corn pone & heirloom beans, chow chow, 
chicken chicharron 13

crispy vegetables, green tomato mayo 16

chop sauce 3

chimichurri 3

pepper relish 3

salsa verde 3

old bay mayo 3

*Consuming raw 
or undercooked 
meats, poultry, 
seafood, shellfish, 
or eggs may 
increase your 
risk of foodborne 
illness, especially 
if you have 
certain medical 
conditions.

local pork meatball,  
lemongrass, carrot salad 13

Japanese white sweet potato, 
apple, BBQ 13

shrimp, puffed rice salad 15

local & cultivated mushrooms,  
savoy, soubise 13

FROM THE 

GRILL 
FOR THE TABLE

with sauces & sides

half or whole wood-fired 
chicken 28/44

braised lamb shank, 
winter roots, beans 48

whole Sunburst trout, 
Lee’s rice, vierge 42



steeped in chaos
bourbon, Italian aperitivo, tea, lemon 15

spa day
vodka, cucumber, lime, aloe 14

espresso martini
vodka, cold brew, coffee liqueur 16

juiced up
house rum blend, pineapple, thyme, 
lemon 15

sunset dreams
reposado tequila, amaro, lime, agave 15

barrel aged old fashioned
bourbon, cherry, vanilla, orange, 
demerara 15

barrel aged negroni 
gin, Italian aperitivo, sweet vermouth 15

stay golden 
saffron gin martini, freezing cold 16

COCKTAILS

ZERO PROOF
i spritz you not pomegranate,  

ginger, grapefruit, lime 12

Untitled Art Juicy IPA N/A 8

St Agretis Phony Negroni 10

cranberry shrub soda, lime 8

Devil’s Foot Soda 5

BEER
draught
Urban Orchard Dry Ridge 
Cider 8

New Belgium Mountain Time 
Lager 6

Appalachian Mountain Brewery 
Lager 6

Cellarest Beer Project  
Farmhouse Ale 8

Burial Surf Wax  
IPA 7

Appalachian Mountain Brewery 
Low & Hazy IPA 6

River Arts District Brewery 
Witbier 6

Hi-Wire Brewing  
Brown Ale 6

WINEBY THE GLASS

sparkling 

NV Bele Casel, Extra Dry Prosecco, Glera, IT 10/40

2022 Bojo Do Luar ‘Lou 38’, Pet Nat, PT 14/56

white

2022 Hugl, Gruner Veltliner, AT 12/48

2021 Guardians, Rkatsiteli/Mtsvane, GE 13/52

2021 Sorgente ‘Tuo’, Pinot Grigio, IT 12/48

2022 Brocard ‘Kimmeridgien’, Chardonnay, FR 13/52

NV Benevolent Neglect, Vermentino, US 10/40 

orange

2021 Heaps Good, Pinot Gris/Fermint, SI 14/56

rosé

2022 Rezabal Txakoli Rose,   Hondarrabi, SP 12/48

2022 Clos Cibonne, Grenache/Syrah, FR 14/56

red

NV Pleb Shuffle, Red Blend, AVL 13/52

2022 Domain Pral, Gamay, FR 14/56

2022 Sanctum ‘Lisica’, Pinot Noir, SI 15/60

2022 Domaine Vallot CDR, Grenache, FR 13/52

2022 Sebastien David, Cabernet Franc, FR 11/44

2019 Marques de Tomares, Tempranillo, SP 14/56

2021 Ultraviolet, Cabernet Sauvignon, US 15/60

packaged

Miller High Life 4

Coors Banquet 5

Pacifico 6

Stella Artois 6

Untitled Art Boozy Seltzer 10


