
BEER
Radeberger  Pi lsner    500ml

Exportbierbrauere i ,  Germany   4 .8%

Champagne Velvet  Pi lsner
Upland Brewing Co .  Indiana 5 .5%   12oz

Daydream Lager
Suf fo lk  Punch,  Char lot te ,  NC 5 .0% 16oz

Is land Time Mexican Lager
Resident  Culture ,  Char lot te  5% 16oz  

Pulp Rx Hazy IPA
Suf fo lk  Punch,  Char lot te  7%   16oz

JoyRide American IPA
 Suf fo lk  Punch,  Char lot te  7 .2% 16oz

Guinness  Nitro Stout
Dublin,  Ireland  4 . 1% 16oz

Noble Hard Cider
Apricot  Black Tea 16oz  6 .5%

Ashevi l l e ,  NC

B U D L I G H T       M I L L E R  L I T E
M I L L E R  H I G H L I F E  P O N Y        M I C H  U L T R A    

D A U R A  D A M M  G L U T E N  F R E E  L A G E R ,  S P A I N
W H I T E  C L A W  &  F L O R I D A  H A R D  S E L T Z E R S

P E L L E G R I N O      H E I N E K E N  Z E R O  N / A
L E N N Y  B O Y  N / A  K O M B U C H A S

R O A M  T H C  N / A  S E L T Z E R S  1 0 M G

Marigold Hefeweizen
Keepsake  Brewery,Gastonia  5 .0% 12oz

Litt le  Sip IPA
Lawson ’ s  F inest  Liquids ,  VT 6 .2% 16oz

3  C West  Coast  IPA
Trip le     C  Brewing ,  Char lot te  6 .2% 16oz  

Freak of  Nature Double IPA
Wicked Weed,  Ashevi l l e   8 .5%   12oz

Oktoberfest  Lager
Trip le  C,  Char lot te  5 .5% 16oz

Pink Lemonade Sour
Hi Wire  Brewing ,  Ashevi l l e ,  NC 16oz  4 .2%

Best  Day Hazy IPA   Non Alcoholic
Best  Day Brewing ,  CA   12oz   < .05%



C H E E S E  A N D  C H A R C U T E R I E  $ 2 4

M E D I T E R R A N E A N  P L A T T E R  $ 1 8

B L U E B E R R Y  G O A T  C H E E S E  C R O S T I N I   $ 1 2

Creamy goat  chee se  spread  on  warm baguet te
Topped  wi th  wi ld  b lueberry  pre serves ,  bas i l  and  honey

Trip le  cream Brie ,  Manchego ,  Engl i sh  Cheddar ,
Cabernet  Be l laVitano,  Genoa Salami ,  Prosc iutto ,  Chor izo ,

o l ives ,  cornichon,  mixed nuts ,  crackers ,  f ig  preserves ,
whole  grain  mustard,  f rui t

Garl i c  hummus,  cucumber  tomato  fe ta  sa lad,  p ine  nuts ,
cornichon,  cherry peppers ,  o l ives ,  ba l samic  g laze

Tzatz ik i ,  warm hari s sa  sp iced  p i ta

B U R R A T A    $ 1 7

Fresh  burrata  chee se  ba l l  over  arugula  tomato  sa lad .
Topped  wi th  pe s to ,  p i s tach ios ,  gar l i c  o i l ,  ba l samic  g laze .

Served  wi th  warm cros t in i .    Add Prosc iut to   $3

D I P S  &  S T I C K S      $ 1 1  E A C H

Sof t ,  warm pre tze l  wi th  beer  chee se  & mustard

Buf fa lo  ch i cken  d ip  wi th  cros t in i  and  ce l e ry

Sp inach  Art i choke  d ip  wi th  warm p i ta

Whipped  Feta  wi th  honey ,  p i s tach ios ,  bas i l ,  c ros t in i

Gar l i c  Herb  Hummus  wi th  warm harr i s sa  p i ta

Cheesy  Gar l i c  Bread  St i cks ,  Mar inara  d ipp ing  sauce

W A R M  F O C A C C I A    $ 1 1

Sea  sa l t  and  o l ive  o i l  f ocacc ia  bread
served  wi th  gar l i c  herb  d ipp ing  o i l  & ba l samic  v inegar

S M A L L  B I T E S



FLATBREADS
G O A T  C H E E S E  A N D  P R O S C I U T T O   $ 1 7

S P I N A C H  A R T I C H O K E  C H I C K E N   $ 1 7

S A U S A G E  R I C O T T A   $ 1 8

Bas i l  pe s to ,  sausage ,  c reamy r i co t ta ,  mozzare l la ,  herbs

Fresh  goat  cheese ,  cr i sp  prosc iutto ,  f ig  preserves ,
crushed p i s tachios ,  arugula ,  bal samic  g laze

Creamy art ichoke  spread,  l emon zes t ,  mozzare l la ,
roasted  chicken breast ,  parmesan and fresh  herbs

W H I T E  3  C H E E S E   $ 1 7

Roasted  gar l i c  spread ,  mozzare l la ,  parmesan ,  r i co t ta ,
t ru f f l e  o i l  and  f r e sh  baby  arugula

M E D D I T E R A N E A N    $ 1 7

Feta  & mozare l la  chee se ,  tomato ,  roas t ed  gar l i c  spread ,
o l ive s ,  arugu la ,ba l samic  g laze ,  f r e sh  herbs ,  cherry  pepper s

M O Z Z A R E L L A    $ 1 3

Fresh  mozzare l la  chee se ,  I ta l ian  herbs ,  Parmesan
Choose  mar inara  or  pe s to  sauce  base

A D D  T O  A N Y  F L A T B R E A D
C H I C K E N ,  S A U S A G E ,  P E P P E R O N I ,  P R O S C U I T T O  $ 3

D R I Z Z L E  O F  P E S T O ,  T R U F F L E  O I L ,
H O T  H O N E Y ,  H O T  S A U C E  O R  B A L S A M I C  G L A Z E   $ 1


	BEER
	Exportbierbrauerei, Germany   4.8%
	Upland Brewing Co. Indiana 5.5%   12oz
	Daydream Lager
	Suffolk Punch, Charlotte, NC 5.0% 16oz
	Island Time Mexican Lager
	Resident Culture, Charlotte 5% 16oz
	Suffolk Punch, Charlotte 7%   16oz
	JoyRide American IPA
	Suffolk Punch, Charlotte 7.2% 16oz
	Guinness Nitro Stout
	Dublin, Ireland 4.1% 16oz
	Noble Hard Cider
	Apricot Black Tea 16oz 6.5%

	Asheville, NC
	Marigold Hefeweizen
	Oktoberfest Lager
	Triple C, Charlotte 5.5% 16oz
	Pink Lemonade Sour
	Hi Wire Brewing, Asheville, NC 16oz 4.2%
	Best Day Hazy IPA   Non Alcoholic
	Best Day Brewing, CA   12oz  <.05%
	BUDLIGHT      MILLER LITE
	MILLER HIGHLIFE PONY       MICH ULTRA
	DAURA DAMM GLUTEN FREE LAGER, SPAIN
	WHITE CLAW & FLORIDA HARD SELTZERS
	PELLEGRINO     HEINEKEN ZERO N/A
	LENNY BOY N/A KOMBUCHAS
	ROAM THC N/A SELTZERS 10MG


	SMALL BITES
	Triple cream Brie, Manchego, English Cheddar,            Cabernet BellaVitano, Genoa Salami, Prosciutto, Chorizo, olives, cornichon, mixed nuts, crackers, fig preserves,        whole grain mustard, fruit
	Garlic hummus, cucumber tomato feta salad, pine nuts, cornichon, cherry peppers, olives, balsamic glaze
	Tzatziki, warm harissa spiced pita
	Creamy goat cheese spread on warm baguette
	Topped with wild blueberry preserves, basil and honey
	Fresh burrata cheese ball over arugula tomato salad.
	Topped with pesto, pistachios, garlic oil, balsamic glaze. Served with warm crostini.   Add Prosciutto  $3
	Sea salt and olive oil focaccia bread
	served with garlic herb dipping oil & balsamic vinegar
	Soft, warm pretzel with beer cheese & mustard
	Buffalo chicken dip with crostini and celery
	Spinach Artichoke dip with warm pita
	Whipped Feta with honey, pistachios, basil, crostini
	Garlic Herb Hummus with warm harrissa pita
	Cheesy Garlic Bread Sticks, Marinara dipping sauce

	FLATBREADS
	GOAT CHEESE AND PROSCIUTTO  $17
	Fresh goat cheese, crisp prosciutto, fig preserves,
	crushed pistachios, arugula, balsamic glaze
	SPINACH ARTICHOKE CHICKEN  $17

	Creamy artichoke spread, lemon zest, mozzarella,
	roasted chicken breast, parmesan and fresh herbs
	SAUSAGE RICOTTA  $18

	Basil pesto, sausage, creamy ricotta, mozzarella, herbs
	WHITE 3 CHEESE  $17
	Roasted garlic spread, mozzarella, parmesan, ricotta, truffle oil and fresh baby arugula
	MEDDITERANEAN   $17

	Feta & mozarella cheese, tomato, roasted garlic spread, olives, arugula,balsamic glaze, fresh herbs, cherry peppers
	MOZZARELLA   $13

	Fresh mozzarella cheese, Italian herbs, Parmesan
	Choose marinara or pesto sauce base
	ADD TO ANY FLATBREAD
	CHICKEN, SAUSAGE, PEPPERONI, PROSCUITTO $3




