STARTERS

BURGERS AND TACOS

Homemade Pimiento Cheese

*House Burger

Creamy Pimiento cheese made in house and
served with assorted stick boy breads - 6

with lettuce and tomato with your choice of
aioli and cheese - 10

Crab Dip
Housemade with jumbo lump crab, tarragon,
red peppers, and chives. Served with Stickboy
bagel chips - 10

*Melanie’s Burger
Melanie’s burger, blackened, with housemade
pimiento cheese, lettuce and tomato with your
choice of aioli - 11

Pulled Pork Ho Cakes
Jalapeno cheddar ho cakes, topped with house
made southern style pulled pork, barbecue
sauce and our spicy Jamaican slaw - 9

Sweet Potato Quesadilla
Filled with black beans, kale, onions, and
fontina cheese. Served with
cranberry-jalapeno salsa– 8

Butternut Squash Risotto Croquettes

*Bacon Avocado Burger
Melanie’s burger with cherry smoked bacon
and sliced avocado. with lettuce and tomato
with your choice of cheese and aioli - 11

*Goat Cheese Basil Burger
Melanie’s burger with fresh basil and melted
goat cheese. with lettuce and tomato with
your choice of aioli - 11

Homemade Veggie Burger

Fried and Drizzled with housemade sage
honey - 7

Housemade veggie burger with lettuce, tomato,
and your choice of aioli and cheese - 9

SALADS
Fall Panzanella Salad
Roasted sweet potatoes and brussels sprouts
with feta, red onion, spinach, corn bread
croutons, and maple vinaigrette - 9

Kale and Acorn Squash Salad
Roasted acorn squash, kale, dried cherries,
goat cheese, walnuts, and balsamic
vinaigrette - 9

Tempeh Tacos
Three tacos with roasted tempeh, homemade
Jamaican slaw, and southwest aioli in a flour
tortilla - 9

*Tacos Du Jour
Ask your server about this week’s special - 10

*

ENTREES
Chicken and Waffles
Choice of Melanie’s waffle or pumpkin waffle, crispy fried chicken breast, with a sage and
chive butter - 16

Shrimp and Grits
stone ground creamy cheese grits with sautéed shrimp, mushrooms, and onions in a tasso cream
sauce - 18

Maple Balsamic Pork Medallions
With sweet potato couscous salad and arugula - 15

Salmon and Grits
Blackened Salmon filet over stone ground creamy cheese grits and sautéed asparagus - 18

Mac and Cheese Du Jour
We change the cheese in this dish weekly. Ask your server which cheeses are in this week.
Served with your choice of southern style pulled pork or sautéed broccoli, tempeh, and
mushrooms - 12

Stuffed Seasonal Squash
Roasted squash stuffed with sausage or tempeh, leeks, walnuts, kale, fresh sage, mushrooms,
apples, and parmesan cheese served with mixed greens - 12

Butternut Squash Pasta
Fresh Linguini from Basil’s Pasta in Boone, NC, tossed with a creamy butternut squash sauce,
topped with toasted hazelnuts and sage - 12

DESSERT
Pear Apple Crisp
Served warm and topped with ginger whipped cream - 7

Pumpkin Pie Parfait
Layers of pumpkin pudding with short bread cookies and ginger whipped cream.
Served in a mason jar - 8

