
french fries   /       onion rings   /        frings
bbq slaw   /   dirty rice   /        fried mexican corn
broccoli  /         seasonal fruit  /      collard greens
side salad +3.99   /        side mexican caesar +3.99

cup of chili/stew +3.99

= gluten free = vegetarian

Appetizers
Chips & Queso  //  $10.99
homemade queso served warm with tortilla chips

Spinach & Artichoke Dip  //  $12.99
homemade with spinach and artichokes in a parmesan cream sauce,
served warm with tortilla chips and pita points

Pretzels  //  $10.99
soft pretzels served with queso and honey mustard

Fried Pickles  //  $10.99
dill pickle chips hand breaded and deep fried, served with ranch

Ahi Tuna*  //  $15.99
blackened ahi tuna seared rare, served with a sweet garlic teriyaki,
cucumber wasabi and soy sauce

BBQ Buffalo Balls  //  $13.99
homemade bison meatballs basted in our homemade bbq sauce,
served with a side of bleu cheese or ranch

Bison Chili  //  Cup $6  /  Bowl $10
classic homemade chili with bison and beans, topped with
mixed cheese and scallions

Brunswick Stew  //  Cup $6  /  Bowl $10
homemade classic brunswick stew

Wings & Tenders
Smoked Wings  //  [ 5 ] $7.99  /  [ 10 ] $14.99  /  [ 7 + Side ] $14.99
smoked wings, deep fried and tossed in your favorite sauce,
served with celery and ranch or bleu cheese

Tenders  //  [ 3 ] $6.99  /  [ 5 ] $10.99  /  [ 5 + Side ] $13.99
fresh hand battered chicken tenders with choice of sauce
and ranch or bleu cheese

Salads
House Salad  //  side $4.99  /  entrée $9.99
iceberg and romaine, cucumbers, tomatoes, mixed cheese, bacon, and croutons

Mexican Caesar Salad  //  side $4.99  /  entrée $9.99
romaine, cotija cheese, tomatoes, jalapeños, and tortilla strips,
tossed in mexican caesar dressing

BBQ Ranch Chicken Salad  //  $14.99
iceberg and romaine, grilled corn, pico de gallo, pepperjack cheese,
fried chicken tenders, tortilla strips, and bbq ranch

Cobb Salad  //  $14.99
iceberg and romaine, diced eggs, avocado, tomatoes, bacon,
bleu cheese crumbles, and diced chicken

Strawberry & Goat Cheese Salad  //  $13.99
spinach, fresh strawberries, goat cheese, bacon, red onion, pecans,
and avocado, served with choice of dressing

Entrées
cedar Planked Salmon*  //  $19.99
cedar planked salmon topped with our house rub, served with two sides

Buffaloaf  //  $18.99
homemade bison meatloaf topped with bbq sauce and mushroom gravy,
served with two sides

Grilled Chicken Alfredo  //  $16.99
grilled chicken tossed in a creamy alfredo sauce, bowtie pasta, broccoli,
tomatoes, and parmesan cheese

Cajun Rigatoni  //  $17.99
grilled chicken, andouille sausage, peppers, and onions tossed in a cajun
cream sauce, rigatoni pasta, and parmesan cheese

Half Smoked Chicken  //  $17.99
half smoked chicken, finished on the grill with our homemade bbq sauce,
served with two sides

Ribs  //  [ 1/2 ] 13.99  /  [ full ] $18.99
slow smoked babyback ribs with our house rub, topped with our homemade 
bbq sauce and one side

Pork Chops  //  $18.99
brined pork chop medallions topped with a bourbon glaze, served with two sides

Sirloin*  //  $19.99
grilled sirloin, served with two sides

Ribeye*  //  $28.99
handcut ribeye, served with two sides

Bison Strip*  //  $29.99
handcut bison strip, served with two sides

Sandwiches
Angry Bird  //  $13.99
fresh chicken breast hand battered and deep fried, tossed in nashville
hot sauce, lettuce, tomato, onion, and pickle on a brioche bun

Pineapple Express  //  $13.99
slow cooked pulled pork, grilled fresh pineapple, bacon, bbq slaw,
and homemade bbq sauce on a brioche bun

Club Sandwich  //  $12.99
classic club sandwich stacked high with ham, turkey, american cheese,
bacon, lettuce, and tomato on texas toast

Philly Cheesesteak  //  $14.99
steak, grilled onions, peppers, and mushrooms, provolone cheese, on a hoagie roll

Buffalo Chicken Tacos  //  $13.99
grilled chicken tossed in mild bu�alo sauce, with lettuce, pico de gallo,
cotija cheese on soft flour or corn tortillas    , with a side of ranch

Shrimp Tacos  //  $14.99
blackened shrimp with lettuce, pico de gallo, cotija cheese
on soft flour or corn totrillas    , with a side of cilantro lime cream

Nachos
Bison Chili  //  $12.99
bison chili, homemade queso, lettuce, pico de gallo, jalapeños, and sour cream

Blackened Chicken  //  $12.99
blackened chicken, homemade queso, lettuce, pico de gallo, jalapeños,
and sour cream

Southern BBQ  //  $12.99
pulled pork, homemade queso, homemade bbq sauce, lettuce,
pico de gallo, jalapeños, and sour cream

Flatbreads
Margherita  //  $12.99
garlic butter, fresh mozzarella, tomatoes, fresh basil, parmesan,
and a drizzle of balsamic

California Club  //  $13.99
grilled chicken, applewood smoked bacom, tomatoes, cheese blend,
diced avocado, and a drizzle of ranch

The Classic  //  $13.99
zesty pizza sauce, pepperoni, italian sausage, cheese blend, and oregano

BBQ Chicken  //  $13.99
grilled chicken, homemade bbq sauce, applewood smoked bacon,
red onion, and cheese blend

mild   /   hot   /   nashville hot   /   beesting
bbq   /   garlic parmesan   /   carolina gold
sweet garlic teriyaki   /   sweet bourbon

buttermilk ranch  /  bbq ranch  /  bleu cheese  /  mexican caesar
honey mustard  /  creamy garlic  /  white balsamic vinaigrette

grilled chicken +$5  /  fried chicken +$5  /  blackbean burger +$7
tuna* +$8   /   shrimp +$8   /   salmon* +$8

Add a

BUILD
YOUR
OWN Burger

Patty beef* 12.99   •   bison 15.99   •    wagyu* 15.99  •  smash burger 12.99
grilled chicken 12.99  •        blackbean 12.99

served with one side

Bread

Cheese

Toppings
P R E M I U M

Toppings

potato roll   •   brioche +50¢   •   gluten free bun +50¢
texas toast   •   lettuce

american   •   bleu cheese crumbles   •   pepperjack
swiss   •   cheddar   •   provolone   •   queso

bacon  •  avocado  •  bison chili  •  onion rings
pulled pork  •  fried pickles   •   grilled peppers
grilled onions   •   grilled mushrooms

lettuce  •  tomato  •  onion  •  pickles  •  jalapeños  •  bbq slaw

+$1

+$1 each
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served with one side

*Items may be served raw or undercooked or 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. This includes all steaks, burgers and shellfish.



Draft Beer Origin Style ABV

Blue Moon............................................................CO.................Witbier........................5.4% $5

Guinness ...............................................................Ireland.......... Ireland Dry Stout.....4.2% $7

Legion Juicy Jay................................................NC.................East Coast IPA..........6.3% $7

Michelob Ultra................................................MO ................Light Lager................4.2% $4

Modelo Especial .............................................Mexico .........Mexican Lager..........4.2% $6

Natural Light ...................................................MO ................Light Lager................4.2% $3

New Sarum Blood Orange Wheat ........NC.................Witbier........................6.0% $6

NODA Hop Drop Light ....................................NC.................Session IPA................4.7% $7

OMB Copper.........................................................NC.................German Altbier ........4.8% $6

Red Oak ..................................................................NC.................Red Lager ..................5.0% $6

Resident Culture Lightning Drops.......NC.................New England IPA ....6.5% $7

Seasonal Cider ................................................Varies ...........Varies...........................Varies $6

Stella Artois ....................................................Belgium.......Euro Pale Lager.......5.0% $6

Sugar Creek Big O...........................................NC.................Blood Orange IPA....7.0% $7

Wicked Weed Pernicious IPA ...................NC.................American IPA............7.3% $7

We have a great selection of seasonal and craft beers.
Ask your server for today’s selections.

Bottles/Cans Beer
 Origin Style ABV

Bold Rock ............................................................NC.................Hard Cider .................4.7% $5

Bud Light ..............................................................MO ................Light Lager................4.2% $4

Budweiser ...........................................................MO ................American Lager.......5.0% $4

Busch Light ........................................................MO ................Light Lager................4.1% $3

Coors Light.........................................................CO.................Light Lager................4.2% $4

Coors Original .................................................CO.................American Lager.......5.0% $3

Corona ...................................................................Mexico .........Pale Lager..................4.6% $5

Corona Light .....................................................Mexico .........Light Lager................4.1% $5

Foothills Little Trees ...............................NC.................THC (10mg)...............0.0% $10
Various Flavors

Michelob Ultra................................................MO ................Light Lager................4.2% $4

Michelob Ultra Zero ...................................MO ................Light Lager................0.0% $4

Miller Lite ..........................................................WI..................Light Lager................4.2% $4

PBR ............................................................................IL....................American Lager........4.7% $3

Resident Culture Cumulo ........................NC.................THC (10mg) ...............0.0% $10
Various Flavors

White Claw .........................................................IL....................Hard Seltzer...............5.0% $5
Various Flavors

Yuengling ............................................................PA..................American Amber .....4.4% $5

Mules
Crafty Mule  //  $9
new amsterdam vodka, fresh lime juice, ginger beer

Cucumber Mule  //  $10
cucumber vodka, fresh lime juice, ginger beer, elderflower float, cucumber

Verry Berry Mule*  //  $10
tito’s vodka, fresh lime juice, house strawberry purée, ginger beer, mint sprig

Georgia on my Mind  //  $9
deep eddy peach vodka, fresh lemon juice, fresh basil, ginger beer

Kentucky Mule  //  $10
makers mark bourbon, fresh lime juice, ginger beer

White Wine Origin Glass Bottle

Hayes Ranch Chardonnay ...................................California.............$7 .........$23

Edna Valley Buttery Chardonnay ...............California.............$9 .........$29

Hive & Honey Riesling.............................................California.............$8 .........$26

Clos du Bois Pinot Grigio .....................................California.............$8 .........$26

Folonari Pinot Grigio ............................................. Italy .......................$8 .........$26

Kim Crawford Sauvignon Blanc.....................New Zealand......$11 ........$35

Whitehaven Wines Sauvignon Blanc ..........New Zealand......$9 .........$29

Ferrari-Carano Chardonnay ...........................California............. ..............$39

Red Wine Origin Glass Bottle

Hayes Ranch Merlot...............................................California.............$7 .........$23

Hayes Ranch Cabernet..........................................California.............$7 .........$26

Franciscan Cabernet ............................................California.............$11 ........$35

Bodini Malbec ..............................................................Argentina ............$8 .........$26

Line 39 Pinot Noir......................................................California.............$8 .........$26

Firesteed Pinot Noir ...............................................Oregon.................$9 .........$29

Elouan Pinot Noir .....................................................Oregon.................  ............$36

Duckhorn Decoy Cabernet.................................California............. . ............$42

Blush & Sparkling Glass Bottle

House Champagne ..................................................... Spain.....................$7 .........$23

Biltmore White Zinfandel ..................................North Carolina...$7 .........$23

Folonari Moscato..................................................... Italy .......................$7 .........$23

Perelada Cava Brut Rosé.................................... Spain.....................$9 .........$29

Ca’ del Doge Prosecco ........................................... Italy .......................$9

Zonin Prosecco - Split...........................................California.............$8

La Marca Prosecco - Split.................................. Italy .......................  $10

For ease and speed of service all of our wine is opened at the bar.

Specialty Drinks
Boozy Buffalo*  //  $6
vodka, ginger ale, splash of grape juice

Lumberjack Fashion  //  $11
elijah craig small batch bourbon, simple syrup, orange and cherry
bitters, torched orange twist

Prickly Pear Margarita*  //  $9
jose cuervo tequila, prickly pear syrup, fresh lemon and lime juice,
agave, sugar rim

Straw-bubbly  //  $10
new amsterdam peach vodka, fresh strawberry, lemon juice,
topped with sparkling wine

Cherry Lemon Sundrop Martini  //  $9
deep eddys orange vodka, amaretto, sour, orange juice, lime juice,
grenadine

Sex and the City  //  $9
tito‘s vodka, peach schnapps, cranberry, pineapple juice

Espresso Martini  //  $12
tito’s vodka, irish cream, kahlua, cold brew

 *Available as a mocktail.
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