
Salad of Hearty Greens  $11
Local Pickled Beets, Grilled Red Onion, Goat Cheese,
Pecan Crunchies, White Balsamic Vinaigrette
*Add Joyce Farms Chicken $6 or Farmstead on a Hill
Beef $8

Spinach Salad   $11
Virginia Apples, Blue Cheese, Spiced Walnuts, Pickled Red
Onion, Honey Dijon Vinaigrette
*Add Joyce Farms Chicken $6 or Farmstead on a Hill
Beef $8

Wedge Salad  $11
Pickled Red Onion, Grilled VA Apples, House Bacon,
Pumpkin Seed Brittle, Blue Cheese Dressing

Buttermilk Caesar Salad    $9.50
Cornbread Croutons & Shaved Grana Padano
*Add Joyce Farms Chicken $6 or Farmstead on a Hill
Beef $8

Soup Du Jour 
Cup $4.50 / Bowl $7.50

Vegetable Quiche Du Jour $15
Includes Cup of Soup or Side Salad

Cup of Soup & Small Salad  $10

Our menu items are seasonally inspired, soulfully created, locally sourced and

scratch made.

LUNCH

Salads & Soup

**Burgers are made to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Sandwiches
All Sandwiches come with House Chips, Hand Cut Fries, or a Side Salad 

*Carolina Burger $16
Farmstead On A Hill Beef, BBQ Spice Chili, Cole Slaw,
Grilled Pineapple, Carolina Mustard, Griddled House
Pullman Bread
*Add Cheshire Farms Bacon $2.25

FGT Ham & Cheese $15
Good Night Brothers Country Ham, Pimento Cheese &
Fried Green Tomato, Texas Toast
*Vegetarian Option: Remove Ham & Add Fried Egg

Smoked & Dipped $17
Wood Roasted Eye Of Round Dipped in Jus, Provolone
Cheese, Smoked Mushrooms, Caramelized Onions, Horsey
Mayo, Griddled House Pullman Bread 

Oven Roasted Turkey Wrap $15
Cheshire Bacon, Havarti Cheese, Lettuce, P&A Sauce,
Bread & Butter Pickles, Roasted Red Pepper Flour Tortilla

Fried NC Catfish Sandwich $16
Lettuce, Sweet & Spicy Chow Chow, P&A Sauce,
Griddled House Italian Bread

The Cuban $16
Hickory Smoked Pulled Patrick County Pork, Black Forest
Ham, Provolone Cheese, Carolina Mustard, Dill Pickles,
Griddled House Italian Bread

Grilled Chicken Sandwich  $16
Joyce Farms Chicken, Cheshire Farms Bacon, Tillamook
Cheddar, Grilled Red Onions, Baby Spinach, Plum Chutney,
Ten Grain Cider Bread with Pumpkin Seeds & Sunflower
Seeds 

Ancient Grain Bowl   $21
Marsh Hen Mill Farro, Spring Peas, Baby Spinach,
Asparagus, Roasted Shallots, Toasted Walnuts, Goat
Cheese, Preserved Lemon & Olive Oil
*Add Joyce Farms Chicken $6 or Farmstead on a Hill
Beef $8

Brisket Tacos $14
Smoked & Braised Joyce Farms Brisket, Green Tomato
Salsa Verde, Smoky Crema

Mac & Cheese Du Jour $20
*Ask Your Server For Today's Special

Not A Sandwich

French Press Coffee, Hot Teas, Sweet or Unsweet Iced
Tea, Organic Iced Green Tea with Mint, Dr. Pepper,
Sundrop, Cheerwine, Coca Cola, Diet Coke, Abita Root
Beer & TBK Kombucha, Fever Tree Gingerale

Beverages:

Prices do not include a 4% surcharge if paying with credit card or debit card.


