The Conolina Cowersy Clody

« LUNCH MENU SERVED WEDNESDAY - SUNDAY -

Slwdlens

SEASONAL SOUP SELECTION

5/8
CHICKEN GUMBO 6/ 8
FRIED SHRIMP 13
served with cocktail sauce & sweet chili thai sauce
CHICKEN NACHOS 13
tortilla chips topped with grilled chicken, queso, pico de gallo, & sour cream
SHANGHAI STYLE CALAMARI 13

|ig|’11‘|y breaded & fried with cherry peppers and sweet thai chili sauce,
gornished with chopped peanuts

CRISPY CHICKEN WINGS 17

(12) wings sauced with your choice of hot, mild, bbq, 1‘eriyol<i, ranch, lemon
pepper, jerk seasoning, or mango habanero

CHICKEN QUESADILLA 13
flour Jror’ri”g, pepper jcrck & cheddar cheese, bocon, gri||ed chicken,

and pico de go||o
ADD A PROTEIN TO YOUR SALAD:

SWJ/ gri||ed chicken 6 / gri||ed shrimp 13/ gri||ed salmon 14

THUNDERBIRD | —

— 5/9
iceberg lettuce, swiss cheese, bacon, tomatoes, croutons,

CCC signature dressing
CAESAR 5/'9

romaine heor’rs, |’IOUS€ mode OI’]CI’]OVy dressing, shredded
parmesan cheese, &' croutons

HOUSE ‘ 6/9

mixed greens, red onions, cucumbers, heirloom cherry tomatoes, shredded
carrofts, & your choice of dressing

CHEF n

iceberg lettuce, cheddar cheese, fomatoes, shredded carrots, hardboiled egqg,
ham & Jrurkey pinwhee|s, bocon, & your choice of dressing

SHAVED BRUSSEL & ARUGULA (V) 10

shaved brussel sprouts, orugu|o, almonds, orange segments,
creole mustard vinaigrette
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CAROLINA CLUB
Jrurl«ey, ham, bacon, tomatoes, lettuce, chipoﬂe

mayo, gr|||eo| sou I’dOUgI’]

FRENCH DIP
slow roasted, sliced thin roast beef, provo|one

cheese, hoogie ro||, au jus

BUFFALO CHICKEN
gri||ed or fried chicken breoer, blue cheese
dressing, blue cheese crumbles, lettuce & tomato

TURKEY MELT
honey roasted Jrurkey, opp|ewooo| bacon, melted

provo|one cheese, SlOppy sauce, gr|||eo| sou I’dOUgI’W

HOT PASTRAMI
sliced beef pcts’rromi, SWIiss cheese, musford, on

morb|e rye breod
FRIED OYSTER PO BOY

fried oysters, spicy mayo, lettuce, tomato, pic|<|es

Condlina Jucoy

(2) SOFT CORN TORTILLAS WITH YOUR CHOICE
OF PROTEIN. TOPPED WITH SLAW, SRIRACHA
AIOLI, & PICO DE GALLO.

SERVED WITH YOUR CHOICE OF SIDE.

CHICKEN TACOS
gri||ec| or fried

MAHI-MAHI
gri||ed or fried

PORK BELLY
fried

A b Costle Sicles

sides are $6 unless served with your meal

COLE SLAW | BROCCOLI SLAW

SHOESTRING FRENCH FRIES | STEAK FRIES

12

SWEET POTATO FRIES | HOUSE CHIPS

FRESH FRUIT

@ VEGETARIAN

B

CAROLINA BURGER 1
gri||eo| 1/3lb. brisket, short rib, & chuck blend.

toasted brioche bun, lettuce, tomato, onion,
pickle, cheese, & comeback sauce
CHEESE: swiss, cheddar, american, provolone, blue cheese

CUSTOM BURGER TOPPINGS - $1 EACH

sauteed wild mushrooms, caramelized onions, bocon, fried egg

THE PAYNE 15
local grass fed o|ry oged 8oz. bu rger with cheese,
lettuce, tomato, onion, and pick|es

BEYOND BURGER (V) 12
p|om’r based protein burger
PATTY MELT 12

marble rye, swiss cheese, caramelized onions

CLASSIC HOT DOG 6
nathan's coney island all beef hot o|og, gridd|ed

bun, choice of toppings (ke’rchup, mustard, mayo,

onions, re|ish)

JUST A DOG (NO SIDE) $4
CUSTOM HOT DOG TOPPINGS - $1 EACH

cole s|c4w, chi|i, bocon, caramelized onions,
cheddar cheese, sauerkraut

Buided) Youy Oun Pigz - 12

YOUR CHOICE OF TRADITIONAL DOUGH
OR CAULIFLOWER GLUTEN FREE DOUGH

tomato sauce, mozzore”o C|’1€€S€, cmd your

choice of 3 toppings: pepperoni, ham, bacon, sausage,

peppers, tomatoes, jalapenos, red onions

Clef Seotly Vesserly

Available All Day

BUTTER CAKE $1
TIRAMISU $8
ULTIMATE CHOCOLATE CAKE $11
CARAMEL APPLE PIE $7.50
BOURBON PECAN PIE $7.50
DULCE DE LECHE CHEESECAKE $8.50




