
Soup Crocks  $8

New England Clam Chowder 
Soup Du Jour

Lunch

Soups  Salads Hoagies Grilled Sandwiches Desserts

Salads
Your choice of dressing

Chef’s Salad     13
Soppressata, capicola, pepperoni, Swiss, cherry peppers,
tomato, red onion, cucumber, butter croutons

House Salad (V, GF)     8
Olives, feta, red onion, tomato, cucumber
Add fried chicken or shrimp salad for $5

Dressings: Honey Champagne Vin, Ranch, Italian (VE), Spicy Russian,
Buffalo Ranch, Smoked Onion Vin

Desserts

BRB à la Mode   8    
Warm Blue Ribbon Brownie, house-made buttermilk
ice cream, praline, chocolate shell

Chef’s Selection   8

Monday – Friday 11 am – 3 pm

Enjoy our delicious lunch options in person
or order online and pick up at your convenience

7 S Main Street, Burnsville, NC 28714

828-678-7071

4.8.24

Kids  $7

Grilled Cheese
American on sourdough with waffle fries

Chicken Tenders
Served with waffle fries

Mac & Cheese or Butter Noodles

V = Vegetarian, VE = Vegan, GF= Gluten Friendly



The Banger
Smoked sweet sausage dog, peppers, onions, pepper jack,
house mustard, smoked onion vinaigrette

Portobello Philly (VE) 
Smoked portobello, cashew cheese whiz, red onions,
cherry peppers, veganaise

The Dirty Bird
Smoked turkey pastrami, chicken, pepper jack, lettuce,
tomato, red onion, jerk sauce

The Godfather
Soppressata, capicola, pepperoni, provolone,
cherry peppers, red onion, lettuce, Duke’s, italian herbs,
honey champagne vinaigrette

Shrimp Salad 
Chopped tender shrimp salad tossed with feta, dill, celery,
onion, limoncello mayo, finished with shredded lettuce

Reuben 
Corned beef, Swiss, sauerkraut & spicy Russian dressing
on rye

Rachel 
Smoked turkey pastrami, Swiss, coleslaw & spicy Russian
dressing on rye

Brasstown Bologna 
Fried Brasstown bologna, tomato jam, American, pickles,
Duke’s

1/4 Pounder* 
4oz smash patty, bacon jam, special sauce, American,
pickles, shredded lettuce
Make it a double +$4

Grilled Sandwiches $13
On GF bread +$2    

Hoagie ROLL $13
On GF bread +$2   

Veggie (V)
House mozzarella, sun-dried tomato pesto aioli, lettuce,
tomato, cucumber, hummus, balsamic reduction

SESAME seed bun $14
On GF bread +$2  

Classic Chicken 
Crispy chicken breast, pickles, cheddar aioli, shredded lettuce
*Chef recommended — add jerk sauce or buffalo ranch
for $1

Prime Rib Steak Bomb*
Diced prime rib, Duke’s, cheese sauce, provolone,
sweet peppers, red onions, pickles

Ham and Swiss
Pit smoked ham, Swiss, Duke’s & pickles on sourdough

*Items are served raw or undercooked or contain (or may contain)
raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of food-borne illness.

Sides

Potato Chips (VE, GF)   2

Duke’s Potato Salad (V, GF)   3

Mac & Cheese (V)   4

Coleslaw (V, GF)   3

Waffle Fries (VE)   2

Side Salad (V)   3

 Side Soup   3

V = Vegetarian, VE = Vegan, GF= Gluten Friendly


