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MENU

STARTERS

Mini Lamb Burgers* 11.
Ground Lamb, Spices, Onion Chutney,

Pickles, Tzatziki Sauce

Chicken Wings 12.
9 Buffalo, Hot Honey Garlic, 

or Sweet Soy Glaze Wings

Ranch or Blue Cheese

Public House Calamari 12.
Crispy, Fried Calamari, Fried

Jalapenos

Glazed Baby Back Ribs 12.
Sweet & Spicy Glazed Pork Ribs

Caesar Salad
Romaine Lettuce, Parmesan, Roasted

Garlic Croutons, Caesar Dressing

Greek Salad

8.

Romaine Lettuce, Feta Cheese, Tomato,

Red Onion, Kalamata Olive, Cucumber,

Pepperoncini, Greek Dressing

Wedge Salad

9.

Iceburg Wedge, Pecan Smoked Bacon,

Blue Cheese Crumbles, Tomato, Scallion,

Blue Cheese Dressing

Beet Salad

9.

Fresh Roasted Beets, Warm Pecan

Encrusted Goat Cheese, Baby Green

Beans, Arugula, Maple Vinaigrette

Pimento Cheese Dip 8.
House Made Pimento Cheese, Celery

Sticks, Sliced Warm Pita

SOUP/SALADS

9.
Smoked Gouda, Parmesan, Pecan

Smoked Bacon, White Truffle Oil

Mac 'N Cheese

Crab & Corn Fritters 8.
Crab, Corn, Pecan Smoked Bacon,

Hatch Green Chile, Cilantro, Spicy

Remoulade

Tomato Napoleon 8.
Fried Green Tomato, Vine Ripe

Tomato, Goat Cheese, Pesto,

Balsamic Reduction

House Cut French Fries 5.
Add Truffle & Parmesan OR Garlic     1.

Creamy Tomato Basil Soup
Cup 4.                                          Bowl 6.

Mixed Green Salad
Mixed Field Greens, Cucumber, Tomato,

Red Onion, Balsamic Vinaigrette

8.

10.

Cobb Salad
Mixed Field Greens, Diced Chicken, Pecan

Smoked Bacon, Blue Cheese, Egg,

Avocado, Tomato, Scallions, Dijon

Vinaigrette

13.

Southwest Salad
Mixed Field Greens, Pepperjack Cheese,

Fire Roasted Corn, Black Beans, Avocado,

Red Onion, Tomato, Fresh Cilantro,

Cilantro Lime Vinaigrette

12.

Add Grilled or Blackened Chicken, Shrimp, or Lamb Gyro Meat to any Salad 5.



BURGERS

Public House Burger 12.
Cheddar, Lettuce, Tomato, Onion

8oz. Brasstown Beef Burger*

Sub a Grilled Chicken Breast upon request

California Burger 14.
Monterey Jack, Pecan Smoked

Bacon, Avocado, Tomato, Alfalfa

Sprouts, Creamy Dijon

Fungi Burger 14.
Gruyere, Roasted Mushrooms,

Caramelized Onions, White Truffle Oil

Southern Burger 13.
Pepperjack, Fried Green Tomato,

Lettuce, Spicy Remoulade

Blackened Blue Burger 14.
Blue Cheese, Crispy Onion, Lettuce,

Tomato, Cajun Spices

*NEW* Barbeque Burger 14.
Cheddar Cheese, Pecan Smoked

Bacon, Barbeque Sauce, Crispy Onion

Rings, Lettuce, Tomato

Pimento Cheese Burger

13.
Monterey Jack, Hatch Green Chile,

Lettuce, Tomato, Onion 

Hatch Green Chile Burger

13.
Pimento Cheese, Lettuce, Tomato, 

All Burgers, and Hot Dogs served with French Fries. 

Upgrade to Parmesan Truffle OR Garlic Fries for 1. 

Substitute a Mixed Green, Greek, or Caesar Salad for 2.

HOT DOGS

German Dog 12.
Sauerkraut, Spicy Brown Mustard

Coney Island Dog 12.
Homemade All-Beef Chili, Mustard,

Dice Onion

Kimchi Dog 12.
Bacon-Wrapped Dog, Kimchi, Hot

Chinese Mustard, Sweet Soy Glaze

Fish 'N Chips 16.
Beer Battered Haddock, House Cut

French Fries, Tartar Sauce, Malt Vinegar

FEATURES

Shrimp 'N Grits 18.
Shrimp, Grits, Andouille Sausage, Bell

Peppers, Onion, Garlic, Bourbon Cream

Sauce 

Grilled Cheese &

Tomato Basil Soup

10.

Goat Cheese, Monterey Jack & Cheddar

on Toasted Sourdough

Capt. Coleman Fried

Shrimp Platter

24.

12 Fried Shrimp, 2 Crab & Corn Fritters,

House Cut French Fries
Barnyard Burger 14.
Roasted Tomato, Spinach,

Caramelized Onion, Goat Cheese

Caprese Burger 13.
Fresh Mozzarella, Tomato, Pesto,

Balsamic Glaze



KIDS

7.

SANDWICHES

Chicken Gyro 12.
Grilled Chicken, Warm Pita, Shredded

Lettuce, Vine Ripe Tomato, Red

Onion, Feta Cheese, Tzatziki

Lamb Gyro 13.
Lamb, Warm Pita, Shredded Lettuce,

Vine Ripe Tomato, Red Onion, Feta

Cheese, Tzatziki

Fried Chicken Sandwich 13.
Fried Chicken Breast, Tabasco Honey

Mayonnaise, Lettuce, Tomato, Onion,

Pickles

Shrimp Po'Boy Sandwich 14.
Fried Shrimp, Spicy Remoulade,

Lettuce, Tomato, Onion, Amoroso Roll

Veggie Wrap 11.
Monterey Jack, Lettuce, Cucumber,

Roasted Red Pepper, Red Onion,

Avocado, Sprouts, Creamy Dijon,

Spinach Tortilla

Fish Sandwich 14.
Blackened Grouper, Lettuce, Tomato,

Onion, Tartar Sauce, Brioche

Pimento Cheese BLT 12.
House Made Pimento Cheese, Pecan

Smoked Bacon, Romaine, Vine Ripe

Tomato, Toasted Sourdough

Cheesesteak 14.
Shaved Ribeye, White American

Cheese, Onion, Amoroso Roll

Chicken Cheesesteak 13.
Diced Chicken, White American

Cheese, Onion, Amoroso Roll

Chicken Fingers & Fries

7.Grilled Cheese & Fries

7.Mini Burgers & Fries

5.Butter Noodles

All Sandwiches Served with French Fries.

Upgrade to Parmesan Truffle OR Garlic Fries for 1.

Subsitute a Mixed Green, Greek, or Caesar Salad for 2.

Try our frozen lemonade!

Now serving ice cold key

lime pie!

 * Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or

unpasteurized milk may increase your risk of food borne illness.



The Bar
On Tap*

Delirium Tremens      8.50
Belgium         8.5%

Sierra N. Wild Little Thing (Sour-ish)    6.50

North Carolina      5.5%

Paulaner Oktoberfest       7.00
Germany                           6%

Bitburger         6.50
Germany     4.8%

Sweetwater 420      6.50
Georgia       5.7%

St. Bernardus ABT 12 Quad      8.50
Belgium      10%

Sierra Nevada Pale Ale      6.50
North Carolina     5.6%

Sweetwater IPA     6.50
Belgium       6.3%

Old Rasputin Imperial Stout    8.00
California              9%

Allagash Curieux 

Barrel Aged Tripel         9.00

Maine      11%

Sierra Nevada Summer Fest              6.50
North Carolina      5%

Wine

House White               7.50/30

House Red               7.50/30

Bubbly Rosé, Gouguenheim             

 Argentina                                       8/32

Rosé, Maison Saleya

France                                     9/36

Prosecco, Maschio

Italy                                    10 (split)

Chardonnay, Meiomi

California                               10/44

Riesling, Essence

Germany                                    9/36

Sauvignon Blanc, Giesen

New Zealand                        9/36

Pinot Grigio, Ruffino

Italy                          9/36

Vinho Verde, Twin Vines

Portugal                       8/32

Pinot Noir, Sebastiani

California                   11/44

Cabernet Sauvignon, Substance

Washington                 10/40

Malbec, Killka

Argentina                      9/36

Zinfandel, Omen

California                      10/40

*Taps subject to change.

Doc's Cider      7.00
New York          5%

Sloop Juice Bomb Hazy IPA         7.00
New York                      6.5%

Blanche de Bruxelles Witbier       7.50
Belgium      4.5%

Weihenstephan Hefe         7.50
Germany      5.4%

Edmund's Oast Something Cold       7.00

South Carolina   5%


