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MAC & CHEESE $5

ROASTED BROCCOLI $5

SIDE CEASAR SALAD $5

SWEET POTATO FRIES  $5

STEAMED RICE $4

SEASONAL VEGGIES $5

MASHED POTATOES $5

SIDE SALAD $5

CURLY FRIES  $5

COLE SLAW $3

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

$16

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

$14

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

$16

TEX MEX BURGER*
Guacamole, applewood smoked bacon, Monterey Jack cheese,
chiptole ranch, lettuce, tomato, onion

$16

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

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

$15.5

BIG FISH
Fried �sh, lettuce, tomato, tartar sauce

$13.5

GRILLED CHICKEN PHILLY
Red and green peppers, onions, queso on a toasted hoagie

$14.5

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

$16

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

$14

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

$18.5

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

$11

TURKEY BACON AVOCADO WRAP
Monterey Jack cheese, lettuce, tomato, pub sauce

$15

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

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.

SALADS

SID
ES

TACOS

MAINS AMERICAN CLASSICS

STEAK AND POTATOES*
Grilled sliced sirloin, french fries or mashed potatoes,
peppercorn cream sauce

$25

FRIED SHRIMP BASKET
Fried shrimp, french fries, cole slaw, cocktail sauce

$17.5

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

$18

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

$17

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

$18.5

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

PLATES

VEGGIE BURGER
Black bean burger, Monterey Jack cheese, pub sauce, lettuce,
tomato, onion

$13

JUMBO WINGS ........................ 5/$9.5 | 10/$18.5
 Jumbo wings served with celery sticks, ranch or blue 
cheese dressing
choice of sauce: buffalo, barbalo, bbq, garlic parmesan, 
lemon pepper

BUFFALO CAULIFLOWER ............................ $10
Fried, housemade buffalo sauce, bleu cheese 
crumbles, scallions, ranch dressing

WHISKEY POPPERS ...................................... $9.5
Fried pimento cheese, ranch dressing

FRIED PICKLES ............................................... $9
Dill pickle chips, ranch dressing

CHICKEN FINGER BASKET.......................... $14
Fries, choice of dipping sauce

BUFFALO SHRIMP.......................................... $13
Fried, housemade buffalo sauce, celery, ranch or 
bleu cheese

SOFT PRETZEL BITES .................................. $11
Warm queso, spicy mustard

DEVILED EGGS ............................................... $8
Southern style deviled eggs topped with pickled okra 
and bacon

CHICKEN NACHOS ........................................ $14
Housemade chips, grilled chicken, white queso, lettuce, 
pico de gallo, red onion, jalapeños, sour cream

BRUSSELS SPROUTS ................................... $12
Roasted brussels sprouts, crispy bacon, maple syrup

CHICKEN N CHEESE QUESADILLA ........ $14
Grilled chicken, cheddar cheese, lettuce, 
pico de gallo, sour cream

FRIED CHEESE ............................................... $13
Italian bread crumbs, mozzarella, warm marinara

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

Add chicken +$5, salmon* +$8, shrimp +$7

JACK & COKE
GLAZED SALMON* ................$18.5
Mixed greens, candied walnuts, 
crumbled goat cheese

BLACKENED CHICKEN ........$13.5
Mixed greens, tomato, cucumber, red 
onion, shredded cheddar cheese

CHICKEN COBB......................... $15
Grilled chicken, romaine, tomato, red 
onion, cucumber, applewood smoked 
bacon, boiled egg, bleu cheese crumbles

CEASAR SALAD........................ $8
Romaine, parmesan, garlic croutons, 
ceasar dressing

BUFFALO CHICKEN ................. $13
Fried chicken, housemade buffalo sauce, 
mixed greens, bleu cheese crumbles, 
tomato, cucumber, red onion

ICEBERG WEDGE ..................... $10
Applewood smoked bacon, bleu cheese 
crumbles, red onion, tomato

HOUSE SALAD .......................... $7
Tomato, cucumber, red onion, cheddar 
cheese, garlic croutons

STEAK AND
FRIES SALAD* ........................... $20
Mixed greens, grilled steak, french fries, 
tomato, cucumber, red onion, bleu 
cheese crumbles, choice of dressing

Served with citrus slaw, pico de gallo, 
and queso fresco

FRIED FISH ............................. $15.5
Fried �sh, red pepper crema

BLACKENED SHRIMP..........$16.5
Grilled shrimp, cilantro crema

BUFFALO CHICKEN ...............$15.5
Fried chicken, bleu cheese crumbles, 
buffalo sauce, ranch 
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BREWS
basic brews

WINES

REDS

REd Bull

BEYOND THE BARREL

POURED IN PLAZA

MIDWOOD STANDARD .......................... $15
Bulleit, simple, bitters, orange, cherry

THE GREEN NOTE................................... $15
Jameson, St. Germain, lemon, simple, cucumber

SOUTHERN SILK...................................... $13
Four Roses, lemon, simple, egg white

HONEY, HUSH .......................................... $14
Old Forester, lemon, honey, mint

HEAT WAVE ............................................... $14
Espolon Blanco, lime, agave, cucumber, 
jalapeño, Tajín

LEMON ON THE EDGE.......................... $14
El Jimador Reposado, lemon, honey, bitters, 
mezcal rinse

THE BRIGHT SIDE ................................... $13
Deep Eddy Lemon Vodka, St. Germain, lemon, 
ruby red grapefruit, soda

NEON NIGHTS .......................................... $13
Cathead Honeysuckle Vodka, lychee, lime

COORS LIGHT ..................................................... $4

COORS BANQUET .............................................$5

BUD LIGHT ........................................................... $4

MILLER LITE ....................................................... $4

MILLER HIGH LIFE ............................................ $4

MICHELOB ULTRA ............................................ $4

PBR .........................................................................$3

YUENGLING.......................................................... $4

SAM ADAMS SEASONAL ...............................$5

BLUE MOON........................................................$5

MODELO ...............................................................$5

CORONA................................................................$5

STELLA ARTOIS .................................................$6

GUINNESS ...........................................................$7

craft brews

NON-alcoholic

BIG O BLOOD ORANGE IPA 16 OZ ...............$9
 Sugar Creek – Charlotte, NC 

JUICY JAY IPA 16 OZ .........................................$9
Legion – Plaza Midwood Local 

AUTOPILOT PILSNER 16 OZ ...........................$9
Pilot Brewing – Plaza Midwood Local

JAM SOUR 16 OZ ...............................................$9
Lenny Boy – Charlotte, NC 

MOUNTAIN CANDY IPA ....................................$6
Sycamore – Charlotte, NC

PERNICIOUS IPA ................................................$6
Wicked Weed  – Asheville, NC

BLOOD ORANGE WHEAT ...............................$6
Cali Squeeze – Paso Robles, CA

COPPER ALE .......................................................$7
OMB – Charlotte, NC

DAY TO DAY LIGHT LAGER .............................$6
Bernhard Taras – Charlotte, NC

TACO TUESDAY LAGER ...................................$6
Monday Night Brewing – Charlotte, NC

LEMON SHANDY 16 OZ ...................................$8
Narragansett – Providence, RI

BIG CHOCOLATE PORTER ..............................$7
Blowing Rock – Blowing Rock, NC 

NON-HEAT WAVE .............................................$7
lime, agave, jalapeño, cucumber, soda

THE CHILL SIDE ................................................$7
lemon, honey, grapefruit, soda

WAREHOUSE SUNSET LITE ..........................$7
pineapple, lime, grenadine

ATHLETIC BREWING LITE ..............................$6

GOLDEN ROAD MANGO CART NA...............$6

seltzers & ciders
SUNBOY SPIKED COCONUT WATER ..........$9
Coconut or Passion Fruit

HIGH NOON VODKA ........................................$12
Pineapple or Black Cherry

SUN CRUISER TEA X LEMONADE..............$12

WHITE CLAW BLACK CHERRY .....................$6

BLAKE'S TRIPLE JAM CIDER ........................$6

ANGRY ORCHARD CIDER................................$5

TWISTED TEA ....................................................$5

WAREHOUSE SUNSET .......................... $13
Absolut Vanilla Vodka, RumHaven Coconut, 
pineapple, lime, grenadine

MIDNIGHT MAMA .................................... $14
Planteray Dark Rum, RumHaven Coconut, Kahlua, 
pineapple, lemon

SUNDAY SERVICE ................................... $14
Empress Gin, lemon, simple, brut

SODA SERENADE ................................... $14
Prosecco, St. Germain, soda, lemon, mint

VALDORET PINOT NOIR.................$10|$38
France - balanced, cherry, black currant

BOEN PINOT NOIR ...........................$12|$46
California - bright, velvety, blackberry, plum

LAMADRID ESTATE MALBEC......$10|$38
Mendoza, Argentina - medium-bodied, 
blackcurrant, pepper

DOMAINE MOULIN NOUVEL
CABERNET SAUVIGNON ...............$10|$38
France - medium-bodied, black cherry, spice

BLOCK NINE CAIDEN'S VINEYARD
CABERNET SAUVIGNON ...............$12|$46
California - dry, medium-bodied, plum, chocolate

LONE BIRCH RED BLEND ............$10|$38
Washington - merlot, syrah, petit verdot, 
grenache, cabernet

MOCKTAILS

BEERS

WHITES
THE SEEKER PINOT GRIGIO.........$10|$38
Veneto, Italy - dry, crisp, pear, apple

CONDE VALDEMAR ROSE ...........$10|$38
Rioja, Spain - strawberry, cherry, �oral

JOLIE FOLLE
SAUVIGNON BLANC ................... $10|1L $48
Loire Valley, France - light, citrus, white peach

WHITEHAVEN
SAUVIGNON BLANC .......................$13|$50
Marlborough, New Zealand - grapefruit, crisp, 
white currant

SEA SUN VINEYARD
CHARDONNAY ..................................$10|$38
Wagner - California - lemon, oak, apricot, vanilla

FOLIE A DEUX CHARDONNAY ....$13|$50
Russian River Valley, California - butter, 
citrus, bright

BUBBLES
MISTINGUETT CAVA BRUT ...........$10|$38
Catalonia, Spain

LA MARCA PROSECCO .................$12|$46
Veneto, Italy

RED BULL................................................... $5

SUGAR FREE RED BULL ....................... $5

MONDAY $4 Modelo and $8 Espolon Blanco

TUESDAY $3 Michelob Ultra and $5 Tito’s

WEDNESDAY $3 Coors Banquet and Half Off Wine

THURSDAY $5 Wicked Weed Pernicious
and $8 Sun Cruiser

FRIDAY $8 Aperol Spritz and
$10 Four Roses Old Fashioned

SATURDAY $4 Mimosas, $20 House Brut
Bottles, $6 Bloody Marys, and
$3 Miller Lite

SUNDAY $4 Mimosas, $20 House Brut
Bottles, $6 Bloody Marys, and
$3 Bud Light

DAILY SPECIALS

,


