
 

	
	

 

	

																										
		NORTH	CAROLINA	BUTTERBEAN	HUMMUS					14	

NORTH	CAROLINA	LOCAL	BUTTERBEANS,	TOPPED	WITH	MARINATED	BELL	PEPPERS,	
SERVED	WITH	WARM	PITA	

	
CASTELVETRANO	OLIVES		14	

CASTELVETRANO	OLIVES,	ORANGE	PEEL,	AND	FLAVORFUL	ZESTY	MARINADE	WITH	A	KICK.		
	SERVED	WITH	WARM	CRUSTY	BAGUETTE	

*OLIVES	CONTAIN	PITS*	
	

		BHAWK	SMASH	BURGER					16	
2	THIN	GROUND	BRISKET	PATTIES	,	WHIPPED	HERB	GOAT	CHEESE,	CRISPY	BACON	AND	

CURRIED	ONION	RELISH		
*TEMP	REQUESTS	NOT	ALLOWED	DUE	TO	SMASH	STYLE	PATTY*	

	
CRISPY	OR	GRILLED	CHICKEN	SALAD				18	

MIXED	GREENS,	CRISPY	FRIED	OR	GRILLED	CHICKEN,	TOMATO,	CUCUMBER,	BOILED	EGG,	&	BACON	SERVED	WITH	HOUSE-MADE	RANCH,	
ITALIAN,	OR	MAPLE	VINAIGRETTE	DRESSING		

	
	CRISPY	CHICKEN	SANDWICH				16	

PERFECTLY	FRIED	CHICKEN	BREAST,	LEMON	PARSLEY	MAYO,	ARUGULA,	IN-HOUSE	PICKLED	ONIONS,	
	SERVED	ON	A	BRIOCHE	BUN	

	
		CHIPOTLE	BLT					15	

A	PILE	OF	CRISPY	THICK	CUT	BACON,	GOLDEN	CARAMELIZED	ONION,	ARUGULA,	
TOMATO	SLICES	AND	CHIPOTLE	MAYO,	SERVED	ON	FRESH	SOURDOUGH	

	
ALL	SANDWICHES	SERVED	WITH	A	SIDE	OF	FRIES,	SUB	SALAD	FOR	$1.50	

	
SERGEANT’S	VALOR	PAIRING	BOARD	FOR	TWO				28	
SMALL	BITES	TO	HIGHLIGHT	THE	SERGEANT’S	VALOR	PORTFOLIO.	

BOURBON	CHERRY	GOAT	CHEESE,	ROSEMARY	SMOKED	ALMONDS,	DRIED	CHERRIES	
WHIPPED	FETA	STUFFED	CHERRY	PEPPERS,	SEA	SALT	DARK	CHOCOLATE	TRUFFLES	

CINNAMON	GINGER	COOKIES,	HONEY	BOURBON	REDUCTION,	DRIZZLED	GRANNY	SMITH	APPLES	
VARIOUS	CHARCUTERIE,	BAGUETTES	

	
DESSERT	

	
MADAM	COLONEL	PISTACHIO	BOURBON	SUNDAE				12	

HEAPING	SCOOP	OF	ICE	CREAM,	TOPPED	WITH	CRUSHED	PISTACHIOS	AND	A	POUR	OF	MADAM	COLONEL	PISTACHIO	BOURBON	CREAM	
CHOICE	OF	CHOCOLATE	OR	VANILLA	ICE	CREAM	

	
PEACH	COBBLER				14	

RIPE,	JUICY	PEACHES	BAKED	IN	A	FLAKY	OLD-FASHIONED	CRUST		
SERVED	WARM,	WITH	A	HEAPING	SCOOP	OF	VANILLA	ICE	CREAM	

	
	

PLEASE	ORDER	BOTH	FOOD	AND	DRINKS	FROM	THE	BAR	
KITCHEN	OPEN	W-SAT	11-9,	SUN	11-8	WITH	BAR	SNACKS	TO	FOLLOW	

#GRATITUDE	




