STARTERS

Smokey Salted Almonds 4.
House Cured Olives

and Homemade Focaccia 9.

Oven Fired Blue Crab & Sharp Cheddar Dip

with assorted crackers 9.5

Garlicky Shrimp
In a sizzling skillet with lemon, green olives,
and focaccia for dipping 12.

Kettle Beef Sliders
four little BBQ brisket sandwiches 9.

Scarlet Salad

mixed baby greens with cranberries

and crispy shallots 4./ 8.
Classic Ceasar Salad

with parmesan croutons J.5

OVEN FIRED PIZZAS
Pizza Margherita 9.
Lobster Bake

Maine lobster with new potato,
sweet corn, and linguicia I4.

VWild Mushroom, Asparagus & Fontina ro.

Bianco
four cheeses, caramelized onions & truffle oil I0.

Steak

sliced skirt steak with caramelized onions, arugula
and Empire mozzarella II.

SANDWICHES

Pilgrim
smoked turkey, cornbread stuffing, and
cranberry relish on focaccia 9.

Cuban

smoked pork, ham & swiss
with house p1'c]c£s and plantain chips I0.

Grilled Cheese with Tomato Bisque 7.

North Carolina Pulled Pork

tavern chips, slaw, and house pickles 9.

Mediterranean Grilled Veggie Melt .

BURGERS

(not available after main dining room closes)
all burgers are served with hand-cut fries

Black Angus Burger
with choice of cheese 9.5
add choice of smoked bacon, caramelized onions
or sautéed mushrooms 1.5

Carolina Burger
spice-rubbed angus beef togged with smoked bacon,
cheddar, and Q sauce II.

Gus Burger
(thanks to Charlotesville’s White Spot)
topped with cheddar, smoked bacon,
and a fried egg 12.

Blue Crab Burger
with Cajun remoulade 12.5



