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14S t r e e t  C o r n  Q u e s o
cotija, pico de gallo, corn tortil la chips (v/gf)

N C  S m o k e d  t r o u t  d i p 16
saltine crackers, pickles (gf possible)

c h i c k e n  +  w a f f l e s 14
jumbo chicken wings, spicy maple bourbon
glaze, waffle crumble

R o c k  s h r i m p  a v o c a d o  s a l s a 16
corn tortil la chips (gf)

“ m a h u m m a r a ”  R o a s t e d  R e d
P e p p e r  D i p

14

walnuts, pomegranate molasses, crudité, naan

C h e e s e b u r g e r
fries (gf possible)

15

-  k i d s  -

H o t  d o g
fries

9

t e n d e r s
chicken tenders, fries

12

18
P e c a n  c h i c k e n  s a l a d +

Y e l l o w f i n  t u n a  s a l a d

mound of each salad, greens, cucumber, tomato,
fruit , hard cooked egg, saltines (gf possible)

S B G  S a l a d 16
mixed greens, mango, tomato, cucumber,
radish, almonds, blue cheese (v/gf/vegan possible)

C a e s a r 17
crisp baby gem, garlic breadcrumbs,
parmesan (gf possible)

Chilled Shrimp 12 | Salmon 14 |Chicken 8 | Portobello 8

honey basil dressing, white balsamic vinaigrette,
ranch, 1000 island

B a s k e t s
26j u m b o  s h r i m p

creamy coleslaw, old bay
fries, Tarter sauce

16t e n d e r s
chicken tenders, creamy
coleslaw, old bay fries

v - vegetarian | gf - gluten free

**Before placing your order or consuming
any food, please alert your server about
any allergy you or your party may have.
As required by the State of North Carolina,
we provide this information: *These items
are served raw or undercooked or contain
(may contain) raw or undercooked
ingredients. Consuming raw or
undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of
food bourn illness especially if you have
certain medical conditions 

served with choice of old bay fries, coleslaw, pasta salad, fruit

d a i l y  c a t c h  b u n 26
blackened or gril led, deviled egg tartar, lettuce, tomato (gf possible)

f r i e d  c h i c k e n  s a n d w i c h 16
pimento cheese, pepper jelly, lettuce, tomato

s p i c y  o l d  b a y  s h r i m p  r o l l 18
shaved lettuce, Hoagie Roll

C r o i s s a n t  s a n d w i c h 17
choice of pecan chicken salad or yellowfin tuna salad, lettuce,
tomato (gf possible)

P o r t o b e l l o  s a n d w i c h 17
portobello mushroom, roasted red pepper harissa sauce, goat
cheese, lettuce, tomato (v)(gf possible)

s m o k e d  B r i s k e t  “ m a r m a l a d e ”  G r i l l e d  C h e e s e
cheddar, swiss, provolone, currant jam

17

t u r k e y  w r a p
house-roasted turkey, provolone, cucumber, tomato, radish,
thousand island dressing

18

H o t  d o g
choice of kraut, chili ,  or plain

10

S m a s h  b u r g e r 17/22
comeback sauce, shredded iceberg, tomato, dil l pickles
“make it a double” 22 (gf possible)



f r o z e n
M u d s l i d e
vodka, coffee liqueur, Irish cream, vanilla ice cream

p r e t t y  t i g e r
coconut rum, mango purée, raspberry liqueur

B l u e  H a w a i i a n
coconut rum, blue curaçao, pineapple juice,
creamy coconut

d i r t y  b a n a n a
dark rum, banana liqueur, coffee liqueur, fresh
banana purée

F r o z e n  G r a s s h o p p e r
creme de menthe, creme de cacao, vanilla ice cream

f r o s e
Rose and strawberry puree

b u s h w a c k e r

C o c k t a i l s
p a i n k i l l e r
dark rum, pineapple juice, orange juice, coconut cream, nutmeg

l i m e  &  c o c o n u t
l ight rum, fresh lime, coconut, ginger beer

m a i  t a i
aged rum, orange, pineapple, fresh lime, topped with grenadine
and dark rum

p e r f e c t  m a r g a r i t a
premium tequila, fresh lime, orange juice, salt

m o j i t o
white rum, fresh mint, l ime, soda water, sweetener

s t r a w b e r r y  b a s i l  l e m o n a d e
vodka, strawberries, basil ,  house-made lemonade, 

R o s e  G o l d
gin, rose water, cardamom flower, lemon, elderflower

b l u e  s h o a l s
premium vodka, blue curacao, lemonade

b l u e b e r r y  l e m o n a d e
premium vodka, blueberries, lemon juice, sweetener 

c h e r r y  l i m e a d e
cherry vodka, lime juice, sprite, grenadine

W H I T E  T E A
tequila -not tea- peach schnapps, lemon, l ime, club soda,
syrup

m i n t  j u l e p
bourbon, fresh mint, sweetener

w i n e
w h i t e h a v e n
sauvignon blanc | marlborough, new zealand

L a  j o l i e  f l e u r
mediterranee rose | provence, france

t h e o l e o
pinot noir | santa barbara county, california

t h e o l e o
cabernet sauvignon | paso robles, california

d r a f t
s a l t y  t u r t l e  l a  s u r f e z a  M e x i c a n  l a g e r

B E E R

f l y i n g  m a c h i n e  e l e c t r o n i c  f o g  h a z y  i p a

f l y i n g  m a c h i n e  v i m a n a  k o l s c h

b i r d s o n g  r e w i n d  l a g e r

c a n  &  b o t t l e

b u d w e i s e r

b u d l i g h t

c o o r s  l i g h t

m i l l e r  l i g h t

m i c h e l o b  u l t r a

s t e l l a  a r t o i s

c o r o n a

m o d e l o

f i n  c h a s e r

b l u e  m o o n

y u e n g l i n g

r & D  B a c k s p i n  H a z y  N E

R & D  S e v e n  S a t u r d a y s

S y c a m o r e  B e a c h  C a n d y

R & D  P a s s i o n a t e  G o s e

B I R D S O N G  J A L A P E N O  

H A Z Y  S E X Y  C O O L  I P A

P r e s s

H i g h  N o o n

N / A  C o c k t a i l s  A v a l a b l e

Dark rum, Coffee liqueur, Creme de cacao,
Coconut, Ice Cream


