
Bar & Grille
Starters

Salads

Corn Dog Shrimp Bites
corn dog battered shrimp, bacon
 aioli and arugula | 13

Fried Calamari Rings
with pepperoncini and cocktail sauce | 13.50

Fried Brussels Sprouts *vegetarian

parmesan and lemon aioli | 12

House
mixed greens, cucumbers, tomatoes, 
carrots, red onion and croutons | 6/9

Caesar 
romaine, parmesan and croutons | 6/9

Founders  
mixed greens, tomatoes, olives, 
parmesan, caramelized onions,
roasted red peppers, white 
balsamic dressing | 12

Cherry Almond Salad  
apple poppyseed dressing, mixed 
greens, toasted almonds, tomato, 
pickled red onion, carrots 
and dried cherries | 12 

Add: Chicken 7  |  Shrimp 9  |  Salmon 11          

Pizzas
New Yorker
pepperoni, sausage, meatballs, 
mushroom, onions, mozzarella | 15

Fig and Prosciutto
fi g spread, mozzarella, goat cheese, prosciutto, 
red onions, arugula, balsamic reduction | 15

Pepperoni pepperoni, mozzarella | 13

Pesto
spinach pesto, grilled chicken, mozzarella,
roasted red peppers and tomatoes | 15

Veggie
roasted garlic oil, artichokes, broccolini, 
arugula, tomatoes, red onions and mozzarella | 15

12” pies  - Gluten free crusts available.

     

French Cut Chicken  
French cut chicken, yellow squash, fried halloumi and 
white wine lemon butter sauce | 27 

NC Rainbow Trout 
herbed red potatoes, yellow squash with 
lemon dill and caper compound butter | 29
               
Pork Ribeye 
grilled polenta, asparagus and blueberry 
mustard honey sauce | 25                         

Chicken Parmesan
house made marinara, mozzarella, spaghetti | 23   

Bacon Peach Burger* 
bacon peach chutney and provolone cheese | 16

Salmon
farro, asparagus and lemon dill yogurt sauce | 29

Orecchiette 
house made fennel sausage, broccolini and
parmesan | 25

Scallop and Farfalle
artichokes, olives, heirloom tomatoes, spinach, 
lemon butter and white wine sauce | 29                    

Farro Risotto *vegetarian

chef’s seasonal vegetables and paprika oil | 20   

Four Cheese Ravioli  *vegetarian

spinach, heirloom tomatoes and sherry 
cream sauce | 20

Add: Chicken 7  |  Shrimp 9  |  Salmon 11  

Entrees

Bowls

Bar & GrilleBar & Grille

white wine lemon butter sauce | 27 

NC Rainbow Trout 
herbed red potatoes, yellow squash with 
lemon dill and caper compound butter | 29
               
Pork Ribeye 
grilled polenta, asparagus and blueberry 
mustard honey sauce | 25                         

Chicken Parmesan
house made marinara, mozzarella, spaghetti | 23   

Bacon Peach Burger* 
bacon peach chutney and provolone cheese | 16

Salmon
farro, asparagus and lemon dill yogurt sauce | 29

Orecchiette 
house made fennel sausage, broccolini and
parmesan | 25

Scallop and Farfalle
artichokes, olives, heirloom tomatoes, spinach, 
lemon butter and white wine sauce | 29                    

Farro Risotto *vegetarian

chef’s seasonal vegetables and paprika oil | 20   

Bowls

Bar & GrilleBar & Grille
Starters

Salads

Corn Dog Shrimp Bites
corn dog battered shrimp, bacon
 aioli and arugula | 13

Fried Calamari Rings
with pepperoncini and cocktail sauce | 13.50

Fried Brussels Sprouts *vegetarian

parmesan and lemon aioli | 12

House
mixed greens, cucumbers, tomatoes, 
carrots, red onion and croutons | 6/9

Caesar 
romaine, parmesan and croutons | 6/9

Founders  
mixed greens, tomatoes, olives, 
parmesan, caramelized onions,
roasted red peppers, white 
balsamic dressing | 12

 *Consumer Advisory: Items that are served raw or under-
cooked, or may contain raw or undercooked ingredients, 
consuming raw or undercooked, beef, lamb,eggs, � sh, pork 
poultry, or shell� sh may increase your risk of foodborne illness, 
especially if you have certain medical conditions.


