
Menu items are subject to seasonal availability of ingredients. Please notify your server of any food-related allergies. *These items may be served cooked to order.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.   Please note: efforts will be made to control allergen 
exposure when notified. However, all items are prepared in a common kitchen and cross-contamination is possible. Please use your own judgment when consuming menu 
items. 

 

 

 

 

 

 
 

ALL DAY MENU 
 

APPETIZERS 
ASIAN PORK DUMPLINGS     9 
Soy Mirin, Cucumber Salad 
SOURDOUGH PRETZEL      6 
CHICKEN WINGS     12 
Hot, Asian, BBQ or Mango Habanero  

 

SALADS 
CHEF       13 
Chopped Egg, Dried Cranberries, Smoked Honey 
Turkey, Pit Ham, Jack Cheese, Cherry Tomatoes 
Bacon, Cucumbers 
CAESAR       9 
Romaine, Croutons, Chopped Egg, Caesar Dressing  
   WITH CHICKEN     14 

 

SANDWICHES (SERVED WITH CHOICE OF SIDE) 

CHICKEN SALAD CROISSANT   11 
Cranberries, Pecans, Mixed Greens 
HOT SHAVED BLACK FOREST HAM  10 
Caramelized Onions, Swiss Cheese, Muenster 
Cheese, Garlic Mayo, Served on a Croissant  
FAJITA CHICKEN    12 
Jalapeno Queso, Sautéed Peppers and Onions 
Served on Hoagie Roll 
FRIED CATFISH PO’BOY   13 
Lettuce, Tomato, Tartar Sauce,  
Served on Hoagie Roll 
CLUB SANDWICH    11 
Ham, Turkey, Bacon, Lettuce, Tomato, Mayo 
Served on Toasted White Bread 
 

BURGERS* (SERVED WITH CHOICE OF SIDE) 

PATTY MELT       12 
Caramelized Onions, Swiss Cheese 
Thousand Island Dressing, Served on Toasted Rye 
HERITAGE BURGER     11 
American Cheese, Mixed Greens, Mayo 
BACON, CHILI CHEESEBURGER   13 
   

SIDES 
BLACK EYED PEA SALAD ~ FRIES ~ COLE SLAW 
CUCUMBER SALAD   

 
 
 

 
 
 
 
 
 

FAMILY MEALS 
(Based on Family of 4) 

Choice of 2 Sides 
Friday, Saturday, Sunday 5:00 - 7:00 pm 

$28.00 
 

MEATLOAF  
BBQ CHICKEN 
ROAST PORK WITH PEAR CHUTNEY 
BLACKENED CATFISH WITH CHIPOTLE AIOLI 
ANGEL HAIR PASTA WITH BOLOGNESE  
 
SIDES 
Mashed Potatoes 
Green Beans 
Stewed Okra with Tomatoes 
Brussel Sprouts 
Sweet Potatoes 
Cabbage 
Red Beans and Rice 
Cole Slaw 
Black Eyed Pea Salad 
Cucumber Salad 
Mac and Cheese 
 
Add Side Salad….$2.50 per person 
 
   
     
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

To Go Menu 
Call  919-453-2020 ext. 16 



Menu items are subject to seasonal availability of ingredients. Please notify your server of any food-related allergies. *These items may be served cooked to order.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.   Please note: efforts will be made to control allergen 
exposure when notified. However, all items are prepared in a common kitchen and cross-contamination is possible. Please use your own judgment when consuming menu 
items. 

 

 
 
 
 
 
BRUNCH 
Sunday 9:00 am – 3:00 pm 
 
HERITAGE PLATE      
Two Eggs any Style, Choice of  
2 Sides, Toast or Biscuit 
FRIED CHICKEN BISCUIT … 12 
Bacon, Sausage Gravy, Jack Cheese, Creamy Grits 
BISCUITS & GRAVY … 9 
Sausage Gravy, Creamy Grits, Eggs any Style 
PANCAKE STACK … 8 
BELGIAN WAFFLES … 12 
Mixed Berry and Ginger Compote, Whipped Cream 
SOUR CREAM POUND CAKE  
FRENCH TOAST … 11 
Maple Syrup, Powdered Sugar, Whipped Cream 
 
OMELETTES 
HAM, SWISS AND MUSHROOM … 11 
CHEESE OMELETTE … 10 
Swiss, Muenster and Sharp Cheddar 
SPINACH OMELETTE … 11 
Mushrooms, Caramelized Onions, Tomato and Muenster 
Cheese 

 

 

 

BREAKFAST SIDES 
TWO EGGS … 3   
TOAST/BISCUIT … 2.5      
CREAMY GRITS … 4 
BACON  … 3.5     
SAUSAGE PATTY … 3.5 
HOME FRIES … 3 
FRUIT CUP … 3.5 
COUNTRY HAM … 4 

 

 

 

 

 


