
Truffl  e Fries   10
Parmesan, Truffl  e, Roasted Garlic
and Caramelized Onion Aioli  (VG)

Deviled Egg s   8
Local Farm Egg s, Pickled Mustard Seeds,
Bacon, Paprika, Chives (VG)

Chicken Fried Cheese Curds 11
Cajun Spice, Pepper Jelly

French Onion Dip   13
House Salt & Vinegar Chips

Buff alo Caulifl ower   8 
‘nuff  said

Slider Trio   11
Cheeseburger, Fried Chicken, Pork Belly

Korean Chili Chicken Wings   12
Gochujang Chili Sauce, Ginger, Scallions, 
Peanuts

Roasted Chicken Nachos   14
Oven Roasted Chicken, White Cheddar 
Fondue, Black Beans, Pickled Jalapeños 
and Red Onions, Scallions, Pico de Gallo, 
Sour Cream, Salsa Verde

Smoked Trout Caesar   12
Baby Romaine, Smoked Trout Dressing,
Crispy Parmesan, Black Pepper,
Biscuit Crumbs

(VG) Vegetarian (V) Vegan
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Snacks



Bang Bang Shrimp Po’ Boy  15
Sriracha Aioli, Lettuce,
Pickled Carrots, Fries 

Restoration Smashburger*  17
Double HNG Short Rib & Chuck Patties, 

Caramelized Onion Dijonnaise,
Swiss, Pickles, Shredded Lettuce, 

Brioche Bun, Fries 

Fried Chicken Sandwich  16
Jalapeño Buttermilk Batter, Dill Pickles, 
Shredded lettuce, Alabama White Sauce, 

Brioche Bun, Fries 

Chopped & Pressed
Italian Sub  16

Salami, Coppa, Ham, Peppers,
Mozzarella, Lettuce, Olive Tapenade

(VG) Vegetarian (V) Vegan
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Sandwiches

*These items may be raw or undercooked at the 
guest’s request. Consuming raw or undercooked 
meat, poultry, seafood, shellfi sh or eggs can 
increase risk of foodborne illness.

Bang Bang Shrimp Po’ Boy  15

Orange Blossom
Crème Brûlée VG 8

Passion Fruit Bar
& Macerated Berries VG 9

Seasonal Ice Cream
Sandwich VG 6

Sweet TreatsSweet Treats



Cocktail 
Menu

Bud Light  5
Michelob Ultra  5
Stella  6
Miller High Life  5
Archetype Rotating  10
Asheville Brewing Red Llama Seltzer  7
Boojum: Hounds of Helles Lager  7
Burial Beer Co. Surf Wax IPA  7
Dssolvr: Th ank You for Existing Kolcsh  10
Eurisko: Germain Pilzner  10
Fonta Flora: Carolina Gold Saison  7
Fonta Flora: Mimosa City  10
Green Man: Trickster IPA  7
Gingers Revenge: Hibiscus Lavender  8
Highland:  Berryful Fruited Ale  7
Hi Wire: Margarita Gose  7
Nobel Cider Clementine Session Mead  10
Pisgah Brewing: Pale Ale  7
Sierra Nevada:  Strange Beast Rotating  7
Twin Leaf: Para Amigos  7

Wicked Week: Seasonal Burst Sour  7

Bottle/Canned
Beer 
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Cocktails
W

in
e

Th e Bouquet  15 
Hibiscus Infused Absolut, 
Chinola Passion Fruit, 
Giff ard Lichi-Li, Orange, Lime 

Sunset Spritz  15
Pea-fl ower Infused Titos, 
Blanco Vermouth, Giff ard 
Pamplemousse, Pink Peppercorn 
Syrup, Sparkling, Lemon

No, Th at’s My Tai  15
Plantation OGD, Cherry 
Cordial, Almond Orgeat, Lime 

Pebbles & Bamm-Bamm  16
Fruity Pebbles, Absolut, 
Italicus, Sloe Gin, Port 
Wine, Citrus, Dairy 

Hey Fennel Fennel 15
Fennel Infused Beefeater, 
Aperol, Giff ard Pamplemousse, 
Strawberry Syrup, Lime 

Fruit Basket  15
Lunazul Reposado, Mango & 
Pineapple Shrub, Grapefruit 
Aperol, Lemon, Hibiscus Foam 

Rosẽ Retreat  15 
Beefeater, Port Wine, Vermut 
Lustau Rose, Lime, Seltzer 

In a Curry 14 
Plantation 5yr, Th ai Red 
Curry, Coconut, Dry Curacao, 
Pineapple, Lime 

Lovely Lemon Lady  15
Plantation Original,
Graham Cracker Syrup, 
Limoncello, Lemon Curd, 
Lemon Bitters Toasted Meringue

Fernet Me Not  15
Fernet Branca, Sweet
Vermouth, Cherry Cordial, 
Giff ard Pamplemousse, Ango 
Bitters, Coke Syrup, Lemon 

Clear-a-Colada  14
Coconut Washed White Rum, 
Giff ard Pineapple, Faux Lime, 
Simple Syrup 

From Th e Ashes  14 
Jameson, Charred Strawberry, 
Lemon, Cherry Bitters, 
Laphroaig Spritz 

WHITE

JP Ramos Vinho Verde  9/34
Vinho Verde, Portugal

San Pietro Pinot Grigio  11/42 
Alto Adige, Italy 

Lucashof Riesling  12/46
Pfalz, Germany

Spy Valley Savignon Blanc  13/50 
Marlborough, New Zealand

Chasing Lions Chardonnay  14/54 
Napa Valley, California

Lucien Reymond Sancerre  18/70
Sancerre, France

Champalou Vouvray Les Fondraux  75
Loire Valley, France

Cragg y Range Sauvignon Blanc Te Muna Road  85
Martinborough, New Zealand

Rombauer Chardonnay  125 

RED
Prodigio Nero d’Avola Appassite  9/34
Sicilia, Italy

Chateau La Baronne  12/46
Languedoc, France

Kin & Cascadia Pinot Noir  13/50
Willamette Valley Oregon

Castello di Bossi Chianti Classico  14/54 
Tuscany, Italy

Newton Skyside Cabernet  15/58 
North Coast, California

Roero Nebbiolo  16/62
Piemonte, Italy

Cruse Wine Co. Monkey Jacket Blend  72
North Coast, California

Halter Ranch Syrah  90
Paso Robles, California

Trefethen Cabernet  120
Napa Valley, California

ZD Pinot Noir  145
Napa Valley, California

SPARKLING

Los Monteros, Cava  9/34
Penedes, Spain

Pogg io Costa Prosecco  11/42 
Veneto, Italy 

Lambrusco Grasparossa di Castelvetro Centenario  12/46
Emilia-Romagna, Italy

Rugg eri Rose Prosecco  13/50 
Veneto, Italy 

Bodegas Aroa, Le Naturel Pettilant  18/70 
Navarre, Spain

Andre Clouet Champagne   105
Champagne, France

A.R. Lenoble Brut Intense MAG 16  132
Champagne, France

Moet Imperial Rose Brut   172
Champagne, France

Veuve Clicquot Yellow   180
Champagne, France

ROSE

Domaine De Paris  9/34
Provence France

AIX Rose  15/58
Provence, France

ASK ABOUT OUR 
SELECTION OF ROTATING 

FROZEN COCKTAILS


