
A P P E T I Z E R S

T H A I  P E A N U T  C A L A M A R I  //  1 4
calamari filet strips, wasabi aioli

O U R  P I M E N T O  C H E E S E  //  1 2
crispy bacon, tomato jam, toasted baguette

WA R M  G O AT  C H E E S E  &  R O A S T E D  G A R L I C  //  1 3
grilled pita, tomato chutney

C H A R C U T E R I E  B O A R D  //  2 0
artisanal meats and cheeses, house marmalade, organic 
honey, toast points, crackers

M A R Y L A N D  L U M P  C R A B  C A K E  //  1 8
roasted pecan remoulade

H O U S E  R I C O T TA  G N O C C H I  //  1 6
aged balsamic, shaved parmesan

N E W  O R L E A N S  S T Y L E  S H R I M P  //  1 8
cajun beurre blanc, baguette

L O W  C O U N T R Y  C R A B  D I P  //  2 5
jumbo lump crab, a rich blend of parmesan & jack cheeses 

S E A R E D  R A R E  A H I  T U N A *  //  1 5
ponzu, ginger, wasabi aioli, seaweed salad

S O U P  &  
S A L A D S

F R E N C H  O N I O N  S O U P  //  1 0
caramelized onions, beef broth, 
gruyere

C L A S S I C  C A E S A R  //  1 2
crisp romaine, sourdough
croutons, shredded parmesan

G ’ S  H O U S E  //  1 2
mixed greens, goat cheese, apples,
caramelized onions, candied 
walnuts, balsamic vinaigrette

T H E  W E D G I E  //  1 2
applewood smoked bacon, red 
onion, cherry tomatoes, maytag 
blue cheese

C H O P P E D  S A L A D  //  1 2
romaine, hard boiled eggs, bacon,
cucumbers, tomatoes, croutons,
champagne vinaigrette

*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

E N T R É E S
H A L F  R O A S T E D  C H I C K E N  //  3 4
baby carrot, cipollini onion, local greens and porcini
mushroom ravioli in a spring morel sauce

P A N  S E A R E D  S A L M O N *  //  3 0
served on a bed of cauliflower rice and crispy kalettes with a thai-chili 
glaze and creme fraiche

N C  S H R I M P  &  G R I T S  //  3 1
shrimp, crab, andouille sausage, cajun beurre blanc

B R A I S E D  B E E F  S H O R T  R I B  //  3 4
anson mills barley, slow cooked local vegetable ratatouille, jus, aged 
parmigiano

R O C K  S H R I M P  &  P A N C E T TA  L I N G U I N I  //  3 5
vodka rosa crema, charred broccoli rabe, grand cru pecorino, local 
greens 

P A N  R O A S T E D  J U M B O  L U M P  C R A B  C A K E S  //  3 6
summer corn, mountain chow chow, local frísee, basil aioli

S E A R E D  S C A L L O P S  //  4 2
heirloom tomato & cucumber, isreali cous cous salad, pickled vidalia 
onions, overnight tomato, yuzu vinaigrette, fresh herbs

J U S T  F O R  T H E  H A L I B U T  //  4 2                                                                               
lump crab, roasted red peppers, spinach, potato cake, sundried 
tomato beurre blanc

S T E A K  &  F R I E S *  //  3 8
hanger steak, house cut french fries, finishing butter / chef's whim

P R I M E  R I B  S A N D W I C H *  //  2 8
horseradish, bleu cheese, balsamic onions, house jus, toasted ciabatta

A  L A  C A R T E

1 4  O Z .  B E R K S H I R E  P O R T E R H O U S E
P O R K  C H O P  //  3 2

1 2  O Z .  R A C K  O F  L A M B *  // 4 5  

8  O Z .   F I L E T  M I G N O N *  //   5 9

1 6  O Z .  D E L M O N I C O  R I B E Y E *  //  5 7

S H A R E A B L E  S I D E S
H A N D - C U T  F R E N C H  F R I E S  //  8

S O U T H E R N  M A S H E D  P O TAT O E S   //  9

G R I L L E D  A S P A R A G U S  //  1 0
shallots and butter

S A U T É E D  B R O C C O L I N I  //  1 0
lemon, chili, shaved garlic

M A C  &  C H E E S E  //  1 2

S T E A K  
T E M P E R A T U R E S
R A R E  -  cool red center
M E D - R A R E  -  warm red center
M E D I U M  -  hot pink center
M E D - W E L L  -  touch of pink
W E L L - D O N E  -  cooked through and charred

Our roots are firmly established in the Carolinas. 
We are family-owned and family-run, and we strive to work with those who can say the same. Our 

restaurants are inspired by the seasons and by the ever-evolving traditions that make up Southern cuisine.  
Most of all, they are inspired by our guests.

-Jon Dressler S T E A K  S A U C E S  //  3

M U S H R O O M  D E M I ,  A U  P O I V R E
G A R L I C  H E R B  B U T T E R

A D D  C R A B  C A K E  //  1 6
A D D  S H R I M P  ( 4 )  //  1 2

B R U S S E L S  S P R O U T S  //  1 1
bacon jam, aged balsamic, parmesan

C O L L A R D  G R E E N S   //  1 0
peppered side pork, cider vinegar

S W E E T  P O TAT O  &  D U C K  C O N F I T  H A S H  //  1 6
caramelized onions, peppers

B & G  F A R M  G R I L L E D  S H I S H I T O  P E P P E R S  //  1 2
chipotle agrodulce, guajillo pepper aioli, sesame

*20 % gratuity will be added to parties of 6 or more



S O U T H  P A C I F I C  M O  J O *  //  1 6
P L A N T A T I O N  D A R K  R U M ,  H O U S E  M A D E
F A L E R N U M ,  G R A N  G A L A ,  P A S S I O N F R U I T ,
M A N G O ,  T I K I  B I T T E R S

S P A R K L I N G  B Y  T H E  G L A S S

TO R R E S E L L A  P R O S E C CO  //  1 0 / 4 0
PROSECCO

L A  P E R L I N A  //  1 0 / 4 0
MOSCATO
      

D E M A R I E  B I R B E T  //  1 5 / 6 0
MOSCATO D’ASTI

W H I T E  B Y  T H E  G L A S S

B A N F I   //  1 0 / 4 0
“LE RIME” PINOT GRIGIO

B R E A D  &  B U T T E R   //  1 2 / 4 8
CHARDONNAY

C AV E  D E  L U G N Y  //  1 3 / 5 2
CHARDONNAY

KO N O  //  1 1 / 4 4
SAUVIGNON BLANC

S I N G L E  P O S T  //  1 2 / 4 8
RIESLING

S L O  J A M S   //  1 1 / 4 4
SAUVIGNON BLANC

R E D  B Y  T H E  G L A S S

B O E N  //  1 2 / 4 8
PINOT NOIR

J .  G I R A R D I N   / /  2 0 / 8 0
BURGUNDY

D E CO Y   / /  1 5 / 6 0
CABERNET SAUVIGNON

K E N  W R I G H T  //  1 7 / 6 8
PINOT NOIR

M A D DA L E N A  //  1 2 / 4 8
CABERNET SAUVIGNON

P A R C E L  4 1  //  1 2 / 4 8
MERLOT

R AY M O N D  R E S E R V E  //  2 5 / 1 0 0  
CABERNET SAUVIGNON

TA C H O  //  1 0 / 4 0  
MALBEC

T H E  Y I N Z E R  //  1 6
B R A D S H A W  B O U R B O N ,  P I E R R E  F E R R A N D
D R Y  C U R A C A O ,  K A H L U A ,  C H O C O L A T E
B I T T E R S

A  B I T  O F  L O C A L  E S P R E S S O  //  1 6
7 1 2  V O D K A ,  B O R G H E T T I  C A F F E
E S P R E S S O  L I Q U O R ,  C O L D  B R E W

B  &  B  S P R I T Z
B L U E B E R R Y ,  B A S I L ,  C I T R U S  S Y R U P ,
L Y R E ' S  I T A L I A N  S P R I T Z ,  S O D A  

O R A N G E  M A N G O  TA N G O
O R A N G E ,  M A N G O ,  S P R I T E

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

CO S M I C T I N I
C R A N B E R R Y ,  L I M E ,  S P R I T E

S T R AW B E R RY  CO O L E R
S T R A W B E R R Y ,  L E M O N ,  S O D A

I TA L I A N  S P R I T Z E R
S O D A ,  L Y R E ' S  I T A L I A N  S P R I T Z ,  O R A N G E

R O S É  B Y  T H E  G L A S S

S O KO L  B L O S S O R  R O S É  //  1 4 / 5 6
ROSÉ

M E T R O P O L I TA N  O . F .  //  1 6
M A K E R ' S  4 6 ,  L I C O R  4 3 ,  B L E N D E D  B I T T E R S

B E R RY  R E F R E S H I N G  //  1 7
R O K U  G I N ,  S T .  E L D E R F L O W E R ,  C I T R U S ,
C A P P E L L E T T I ,  B U B B L E S ,  B L U E B E R R Y ,  
B A S I L  S Y R U P

O U R  C O C K T A I L S

M O C K T A I L S  / /  8

B E E R

W I N E

M A D  H AT TA N  //  1 8
R . R .  E L  T E S O R O  R E P O S A D O  S E L E C T ,
P A S U B I O ,  H E L L F I R E  B I T T E R S

W E E K E N D  AT  D R E S S L E R ' S  //  1 8
R . R .  K N O B  C R E E K  B A R R E L  S E L E C T ,  L U X A R D O ,  
S T .  E L I Z A B E T H  A L L  S P I C E  D R A M ,  C H E R R Y

M O R E L  S U P P O R T  //  1 8
E L I J A H  C R A I G ,  M O N T E N E G R O ,  M O R E L  
M U S H R O O M  S P I C E  S Y R U P ,  O R A N G E  B I T T E R S ,  
S M O K E D  G L A S S  

K E E P I N G  TA B S  //  1 8
T O K I  W H I S K E Y ,  A L B E R T A  R Y E ,  B E N E D I C T I N E ,  
S I M P L E  S Y R U P ,  A B S I N T H E  S P R A Y  

M O N  C H E R RY  //  1 7
H A K U  V O D K A ,  C O G N A C  S O A K E D  
C H E R R I E S ,  L E M O N

S U G A R  C R E E K  ‘ W H I T E  A L E ’  //  7
U N F I L T E R E D  W I T B I E R  /  A B V  4 . 9 %

S U G A R  C R E E K  ' B I G  O  I P A '  //  7
B L O O D  O R A N G E  I P A  /  A B V  7 %

R E S I D E N T  C U LT U R E  ‘ R I D I N G  T H E
F E E L I N G ’  //  9
P I L S N E R  /  A B V  5 %

L O S T  W O R L D S  ' K A M A '  //  1 0
H A Z Y  I P A  /  A B V  6 . 5 %

C A B A R R U S  B R E W I N G  CO .
‘ CO T TO N  B L O N D E ’  //  9
B L O N D E  A L E  /  A B V  5 %

H E I S T  B R E W E RY  ‘ R O O T  D OW N ’  //  9
C Z E C H  S T Y L E  L AG E R  /  A B V  5 . 3 %

D I V I N E  B A R R E L  ‘ H A R D CO R E
H A N D H O L D I N G "  //  9
A M E R I C A N  S TO U T  /  A B V  6 . 8 %

D R A U G H T

B U D  L I G H T  / /  5  A B V  4 . 2 %  

M I C H E L O B  U LT R A  //  6  A B V  4 . 2 %
S T E L L A  A R TO I S   / /  6  A B V  5 %
L O S T  W O R L D S  ‘ T R E K ’  P O R T E R   / /  1 0

N O DA  ‘ L I L  S L U R P ’   / /  9  A B V  6 %
M I D D L E  J A M E S  B R E W I N G
‘ G R E AT  M U S A ’   / /  8  A B V  5 %

T R I P L E  C  ‘ 3 C  W E S T  CO A S T  I . P . A . ’  //  9
A B V  6 . 2 %

B O T T L E  /  C A N

*contains nuts

ASK ABOUT OUR 
WINE TASTING!

Every Monday, Tuesday, and Wednesday 
of  the week. 

$ 2 5

P R O U D  T O  P A R T N E R
W I T H  A N D  O F F E R


