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SHARED

Deviled Eggs

3 ways: classic, curry apple & maple bacon

Mini Cheesesteak Egg Rolls

caramelized onions, mozzarella, cheddar, american cheese, side of ranch

Spinach & Artichoke Dip

crispy flour tortilla chips

Crispy Pork Belly Bites

house cured & smoked, drizzle of maple beer glaze

Nachos

black beans, jalapefios, guacamole, pico de gallo, queso fresco, cheddar jack, sour cream, chives

$7.00

$10.00

$10.00

$10.00

$12.00
Add Chicken: $4.00
Add Steak: $6.00

Fried Green Tomatoes $9.00
topped with red tomatoes, red onion, & horseradish aioli

Wings $10.00
smoked, roasted, grilled choice of naked, hot or bqq

Steak Tartar $12.00
usda choice top round, mixed herbs, balsamic, stewed tomato, quail egg, crostini

SLIDERS

Classic $10.00
cheddar, pickle chip

Pulled Pork $10.00
coleslaw, pickle chip

Fried Green Tomato $10.00
diced red tomato, red onion, horseradish aioli

Crispy Chicken $10.00

red hot, blue cheese aioli

ON A BUN




Ps450 Burger $14.00

pat lafrieda's dry aged blend, 8oz patty $1 each: cheddar, swiss, pepperjack, american, bacon, avocado

Pulled Pork Sandwich $12.00

nc style, in-house smoked & roasted, coleslaw

Black Bean Burger $10.00

black beans, red & green peppers, jalapefio, cilantro, pepper jack, pico de gallo, avocado

Crab Cake Sandwich $18.00

jumbo lump crab meat, spicy remoulade, lettuce, tomato

Organic Bison $16.00

local organic bison, 8oz patty $1 each: cheddar, swiss, pepper jack, american, bacon, avocado

Ps Chicken Sandwich $12.00

marinated, grilled chicken, granny smith apples, honey mustard, brie, baby spinach

Shrimp Burger $14.00

shrimp, red & green peppers, jalapefio, cilantro, pepperjack, pico de gallo, avocado

Fgt Sandwich $12.00

fried green tomato, diced red onion, diced tomato, horseradish aioli, lettuce, tomato, onion

FROM THE GARDEN ¢

Kale Caesar $8.00

shredded kale, brioche croutons, shaved parmesan

Grilled Salmon Salad $17.00

corn, tomatoes, cucumbers, red onion, lemon/basil vinaigrette

Caprese $14.00

beefsteak tomato, buffalo mozzarella, pesto, balsamic glaze

Seared Steak & Arugula $18.00

tomatoes, shaved red onion, diced cucumber, parmesan peppercorn dressing

Tuscan $14.00

cannellini beans, salami, chopped romaine, tomatoes, onions, olives, fresh basil, balsamic vinaigrette

Ps450 Salad $8.00

mixed greens, shaved red onion, diced cucumber, sherry vinaigrette

OCEAN & EARTH >

Pan Seared Salmon $20.00

buerre blanc, mashed potatoes, sweet corn succotash

Steak Frites $24.00

usda choice, black angus flank steak, pan-seared, sliced, au poivre sauce, fries



SIDES

Mashed Potatoes $4.00
Fries $4.00
Salad $4.00
Sautéed Spinach $6.00
Sweet Corn Succotash $6.00
BAKED FRENCH TOAST

Seasonal Berries & Whipped Cream

Chocolate Drizzle

Caramel Drizzle

Plain

BRUNCH

Ps450 Eggs

scrambled or poached eggs with bacon or chicken sausage $15.00

Shrimp & Cheddar Grits

topped with sauteed spinach, red onions & tomatoes

Bacon Egg & Cheese

english muffin, scrambled eggs bacon, cheddar cheese substitute chicken sausage upon request

Kale Chicken Caesar

brioche croutons, shaved parmesan, fromscratch caesar, subsitute steak $3

Greek & Granola

yogurt served with fresh berries & organic granola

Bagel & Lox

plain bagel, chive cream cheese, smoked salmon, red onions

Eggs Florentine

poached eggs, english muffin sauteed spinach, hollandaise

Steak & Eggs

80z marinated flank steak, scrambled eggs

Add Cheese: $1.00

$18.00

$15.00
Add Tomato: $1.00

$15.00

$15.00

$15.00
Add Tomato: $1.00

$15.00
Add Bacon or Chicken Sausage: $1.00

$18.00
Add Cheese: $1.00



Pulled Pork Sandwich $15.00

nc style, in-house smoked & roasted, coleslaw

Hangover Tots

crispy tots, béchamel, bacon, chives, poached eggs $15.00
Add Steak or Chicken: $3.00

ENDLESS BRUNCH PACKAGE

Brunch Entree

with choice of home fries or salad. unlimited: bellinis, mimosas, bloody mary

Hour Table Bar Limit

BOTTLE

Sam Adams $7.00
Heineken $7.00
Amstel Light $7.00
Corona $7.00
Budweiser $7.00
Angry Orchard $7.00
DRAUGHT

Goose Island Ipa

Guinness

Stella

Bud Light

Shock Top

Shock Top Shandy

TEQUILA

Sbr Milagro
Silver: $16.00

Reposado: $17.00
Afejo: $18.00



Don Julio

Corralejo

Silver: $14.00
Reposado: $15.00
Afejo: $16.00

Silver: $12.00
Reposado: $12.00

Afiejo: $14.00
El Buho Mezca $12.00
SCOTCH
Johnnie Walker Black Label $14.00
The Macallan 12yr $16.00
Glenlivet 12yr $16.00
Lagavulin 16yr $18.00
Johnnie Walker Blue Label $45.00
Bruichladdich $14.00
Belvenie 14yr $16.00
BOURBON
Knob Creek $14.00
Basil Haydens $14.00
Virgil Kaine Ginger Infused $12.00
Angels Envy $14.00
Bulleit $14.00
RYE
Templeton $12.00
Virgil Kaine Robber Baron $12.00
Bulliet $14.00
IRISH WHISKEY
Jameson $12.00



Red Breast $16.00

SPARKLING & ROSE

Gooseneck Prosecco, Italy

$10.00
$36.00

Domaine De Magalanne, France
$10.00
$36.00

WHITES

Sauvignon Blanc

costello, napa valley $10.00
$36.00

Pinot Grigiogran Duca, Italy

gran duca, italy $10.00
$36.00

Chardonnay

giselle, california $10.00
$36.00

Rioja

fasutino vii, spain $10.00
$36.00

Domaine De La Sancerre

france $12.00
$43.00

REDS

Carbernet Sauvignon

ravenswood sonoma valley $10.00
$36.00

Pinotage

ayama, south africa $10.00
$36.00

Malbec

quietud, argentina $10.00
$36.00

Tempranillo

manuel campos, spain $10.00

$36.00



Saved Red Wine $45.00

california

SPECIALTY COCKTAILS

The Honeydew

grey goose le melon vodka, st. germain, fresh lime juice

Red Carpet Affair

jameson black label, grand marnier, fresh lemon juice, strawberry pureé, simple syrup

Lychee Martini

absolut vodka, lychee juice, fresh lime juice, simple syrup

Park South Lemonade

grey goose vodka, fresh lemon juice, seltzer, simple syrup

Motown Mule

dewar's white label, ginger honey syrup, fresh lemon juice

Skinny Colada

malibu coconut rum, pineapple juice, splash of orange juice

Cucumber Cooler

bombay sapphire east, st. germain, cucumbers, lemon , mint, topped with seltzer

The Drew Pearymore

absolut pears, pineapple juice, fresh lime juice, simple syrup, splash of lemon-lime soda

P.S. 1 Love You

malibu red rum, strawberries, fresh lime, simple syrup, topped with seltzer

Classic Mojito

your choice of bacardi rum, flavors, fresh mint, fresh lime juice, simple syrup

DRUNKEN DESSERT COCKTAILS

Mango Creamsicle

bacardi mango fusion, pinnacle, whipped cream vodka, splash of orange juice, cream, graham cracker rim

Café Gelato

kahula midnight, three olives chocolate vodka, amaretto, cream , chocolate drizzle

COCKTAILS
Absolut Mixed Drinks $7.00
Absolut Martinis $9.00

Absolut Mule $7.00



The Pisco $7.00
House Infused Liquors $7.00
BEER

Shock Top $4.00
Shock Top Shandy $4.00
Bud Light $4.00
SHOTS

Fireball $5.00
Cinnamon Toast $5.00
Patron Xo $5.00
Cinnabun $5.00
Jack Daniel's Fire $5.00
WINE

Manuel Campos, Tempranillo $7.00
Faustino Vii, White Rioja $7.00
BAR BITES

Chicken & Waffle Bites $5.00
Loaded Sweet Potato Skins $4.00
Cheesesteak Egg Rolls $5.00
Crispy Cucumbers $3.00
Fried Green Tomatoes $4.00
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