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JUMBO WINGS
Choice of buffalo, Jack Daniel’s BBQ, lemon pepper, honey
BBQ, sweet red chili, spicy teriyaki, or chipotle ranch.
Served with celery sticks & ranch or bleu cheese dressing

8 FOR $14

BUFFALO CAULIFLOWER
Fried, housemade buffalo sauce, bleu cheese crumbles,
scallions, ranch dressing

$10

BUFFALO SHRIMP
Fried, housemade buffalo sauce, celery,
ranch or bleu cheese

$13

CHICKEN FINGER BASKET
Fries, choice of dipping sauce

$13WHISKEY POPPERS
Fried pimento cheese, ranch dressing

$9

SOFT PRETZEL BITES
Warm queso, spicy mustard

$11

MAC & CHEESE $5

BROCCOLI $4

SIDE CEASAR SALAD $5

SWEET POTATO FRIES  $5

STEAMED RICE $4

SIDE SALAD $5

CURLY FRIES  $5

COLE SLAW $3

BURGERS
WAREHOUSE BURGER*
Jack Daniel’s BBQ, applewood smoked bacon, cheddar
cheese, lettuce, tomato, onion

$14

CHEESEBURGER*
American cheese, pub sauce, lettuce, tomato, onion

$13

MUSHROOM & SWISS BURGER*
Swiss cheese, grilled onions, sautéed mushrooms, lettuce,
tomato, housemade steak sauce

$14

TEX MEX BURGER*
Guacamole, applewood smoked bacon, pepper jack cheese,
chiptole ranch, lettuce, tomato, onion

$14

VEGGIE BURGER
Black bean burger, pepper jack cheese, pub sauce, lettuce,
tomato, onion

$13

SERVED WITH FRIES OR COLE SLAW
Substitute side salad +$3, mac & cheese +$2, broccoli +$1

WRAPS

BUFFALO CHICKEN
Fried, housemade buffalo sauce,
cheddar cheese, lettuce, tomato, ranch

$14

SALMON BLT*
Applewood smoked bacon, lettuce,
tomato, pub sauce

$17

BLACK BEAN
Pepper jack cheese, pub sauce, lettuce,
tomato

$11

TURKEY BACON AVOCADO
Swiss cheese, lettuce, tomato, pub sauce

$14

SERVED WITH FRIES OR COLE SLAW
Substitute side salad +$3,
mac & cheese +$2, broccoli +$1

PLATES
JACK & COKE GLAZED SALMON*
Served with rice and broccoli

$18

SESAME CHICKEN
Grilled chicken tossed in spicy teriyaki sauce, served over
steamed rice with broccoli

$16

BLACKENED CHICKEN PASTA
Linguini, bacon, tomato, and mushroom in a light parmesan
cheese cream sauce. Served with garlic bread

$18

FISH AND CHIPS
Crispy pub style �sh and chips served with french fries, slaw,
and a side of tartar sauce

$15

AVAILABLE, MON–FRI ANYTIME // SAT–SUN  AFTER 3:00PM
Add a side salad or side ceasar +$4

SANDWICHES
WAREHOUSE CHICKEN
Grilled, cheddar cheese, Jack Daniel’s BBQ, applewood
smoked bacon, lettuce, tomato

$14

SPICY BUFFALO CHICKEN
Fried, housemade buffalo sauce, lettuce, tomato, bleu
cheese crumbles

$14

BIG FISH
Fried, lettuce, tomato, tartar sauce

$13

MONTEREY CHICKEN
Grilled, pepper jack cheese, guacamole, salsa, lettuce, tomato

$14

SOUTHERN CHICKEN
Fried, pimento cheese, applewood smoked bacon, lettuce,
tomato

$14

SERVED WITH FRIES OR COLE SLAW
Substitute side salad +$3, mac & cheese +$2, broccoli +$1

Items marked with * are cooked to temperature. Consuming cooked to temperature, raw, or under-cooked meats, poultry, seafood,
shell�sh, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. 11/29/23

SALADS

JACK & COKE
GLAZED SALMON*
Mixed greens, candied walnuts,
crumbled goat cheese

$17

BLACKENED CHICKEN
Mixed greens, tomato, cucumber, red
onion, shredded cheddar cheese

$13

CHOPPED KALE
Feta, corn, roasted red peppers, fried
cauli�ower, bell pepper

$11

CEASAR SALAD
Romaine, parmesan, garlic croutons,
ceasar dressing

$8

PLAZA
Mixed greens, avocado, tomato,
cucumber, red onion, bell pepper

$11

BUFFALO CHICKEN
Fried, housemade buffalo sauce,
mixed greens, bleu cheese crumbles,
tomato, cucumber, red onion

$13

ICEBERG WEDGE
Applewood smoked bacon, bleu cheese
crumbles, red onion, tomato

$10

HOUSE SALAD
Tomato, cucumber, red onion, cheddar
cheese, garlic croutons

$7

DRESSING OPTIONS
Ranch, Bleu Cheese, Citrus Vinaigrette,
Honey Mustard, Ceasar, Italian, Balsamic
Vinaigrette, House Gorgonzola

Add chicken +$5, salmon* +$8, shrimp +$7
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AMERICAN CLASSICS
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WHISKEY CLASSICS
WHISKEY'S OLD FASHIONED
Maker’s Mark, Demerara Syrup, Angostura,
Sassafra Bitters, orange peel

$12

BOURBON SMASH
Woodinville Bourbon, lemon, local honey, mint

$12

TORONTO
Bulleit Rye, Fernet Branca, Demerara Syrup,
Agnostura

$14

BEES KNEES
Aviation Gin, lemon, local honey

$12

BREWS

SPECIALTY COCKTAILS
SIDEKICK SPIKE
Monkey Shoulder Whiskey, hibiscus, lemon, soda

$12

PINK FLAMINGO
Hornitos Tequila, Amaro Montenegro,
grapefruit, lime

$12

THE STAR
Tito’s Vodka, mango, lime, Licor 43, Prosecco

$11

PEACHY BIRD
Plantation Rum, Aperol, peach syrup,
pineapple, lime

$11

FLIGHTS

INTRO TO WHISKEY
Bulleit Bourbon, Bulleit Rye, Bulleit 10

$25

COLLECTORS FLIGHT
Legent, High West, Makers 46

$30

TENNESSEE ROOTS
Gentleman Jack, Uncle Nearest,
George Dickel Single Barrel 9Yr

$30

AROUND SCOTLAND
Isle of Jura 10Yr, The Dalmore 12Yr,
Glen�ddich 14Yr

$38

JALISCO TO OAXACA
Tequila Ocho Plata, Tromba Reposado,
Los Siete Misterios Doba Mezcal

$29

DRAUGHT

B E E R A B V S T Y L E P R I C E

BLUE MOON 5.4 BELGIAN WITBIER $6
CATAWBA WHITE ZOMBIE 4.7 BELGIAN WITBIER $7
FOUNDERS ALL DAY IPA 4.7 AMERICAN IPA $7
OMB COPPER 4.8 GERMAN ALTBIER $7
SAMUEL ADAMS SEASONAL VARIES VARIES $6
STELLA ARTOIS 5.0 EUROPEAN PALE LAGER $7
SUGARCREEK BIG O BLOOD ORANGE 7.0 AMERICAN IPA $7
WICKED WEED PERNICIOUS IPA 7.3 AMERICAN IPA $7
ROTATING SEASONAL TAP VARIES VARIES ASK YOUR SERVER

IMPORT
CORONA $5

DOMESTIC
BUDWEISER $4

CRAFT
21ST AMENDMENT EL SULLY
MEXICAN LAGER $6CORONA LT $5 BUD LIGHT $4
ACE SEASONAL CIDER $7MODELO ESPECIAL $5 COORS LIGHT $4
ALLAGASH WHITE $8GUINNESS $6 HIGH LIFE $3
ANGRY ORCHARD $5MICHELOB ULTRA $4
BELLS TWO HEARTED $7MILLER LITE $4
DOGFISH HEAD 90 MIN IPA $6PABST BLUE RIBBON $2.50
DUCK RABBIT MILK STOUT $5YUENGLING $3.50
GOLDEN ROAD MANGO CART $5TRULY HARD SELTZER $5
HIGHLAND GAELIC $5TWISTED TEA $5
SAM ADAMS BOSTON LAGER $5WHITE CLAW $5
SYCAMORE SOUTHERN GIRL
BLONDE ALE $7

16oz can

RED BULL

SUGAR FREE RED BULL

SEAN MINOR CHARDONNAY California KNOTTY VINES CABERNET California

CALLIA MALBAC Argentina

VILLA VIVA ROSE - STILL France

RODNEY STRONG SAUVIGNON BLANC
New
Zealand

OKO PINOT NOIR Italy

SWALLOW REISLING Oregon

BELPOSTO PROSECCO Italy

SATTLEBRED PINOT NOIR California

SUL RED BLEND portugal

MONDAY $4 SAMUEL ADAMS SEASONAL
$5 GEORGE DICKEL LEMONADE

TUESDAY $3.50 MICHELOB ULTRA BOTTLE
$7 SPECIALTY COCKTAILS

WEDNESDAY $4 DRAFTS
$3 SPARKLING ROSÉ

THURSDAY 1/2 PRICE GLASSES
      & BOTTLES OF WINE
$4 TRULY & WHITE CLAW

FRIDAY $5 WELLS
$4 CORONA & CORONA LIGHT

SATURDAY
$5 BLOODY MARYS

$3 MIMOSAS
$3 MILLER LITE BOTTLES

SUNDAY $3 BUD LIGHT BOTTLES
$3 MIMOSAS

$5 BLOODY MARYS

SOME LIKE IT NEAT PLAZA, NC

POURED IN PLAZA


