NTY CLug

[ UNCHMENU

SPRING 2026

CHARLOTTE

1247

SMALL PLATES

Chef's Selection 7
Cheese & Charcuterie

parmesan, lemon almond crumble

Chicken & Barley Soup 9

House-Spiced Chips 6

green onion dip

SALADS

Chophouse Salad 16

arcadian lettuce, heirloom tomato,
cucumber, grilled corn, bacon, soft eqgg,
manchego cheese, cilantro dressing

Caesar Salad

baby romaine, parmesan, crouton, 14
caesar dressing

Gem Salad

bacon, soft egg, pecorino, tomato,
avocado, shallot maple vinaigrette

Add Protein to Any Salad
chicken +7 | shrimp +10
steak +10 | salmon + 8

MICHAEL GARDNER
Executive Chef

HANDHELDS & ENTREES

Big Mike Burger 16

american cheese, shredded lettuce, pickles
sweet onion, 100k sauce, brioche
choice of french fries or side salad

Hot Club Sandwich 14

turkey, ham, colby jack, bacon, tomato
lettuce, herb aioli, glass bread
choice of french fries or side salad

Quiche of the Week 14

chef-inspired and seasonal

NEW EXPANDED
OPERATING HOURS!

BREAKFAST SERVICE IS BACK!

TUESDAY - FRIDAY | 7:30am - 10am

Z

TUESDAYS
Now Open Until 9pm
Check out our new Provisions List!



SEASONAL COCKTAILS

City Sipper 12

rum, lime, basil simple, mint, cucumber

Gin & Juice Tini 13

gin, pama, cranberry, lemon, simple

Seasonal Sangria 10

chardonnay, basil and honey simple, soda

Northern Pines Margarita 13

tequila, lemon, lime, cranberry pine simple

Smoked Fig Old Fashioned 14

scotch, fig simple syrup, lemon

FEATURED WINES

Brooks Amycus White 16
Wilamette Valley, Oregon

Bodegas Itsasmendi 17
Txakolina

Spain

Tierra Rioja El Primavera 14
Spain

Brooks Pinot Noir 22
Wilamette Valley, Oregon

Features Flight 30
sample all four, 30z ea.

MAINS

Steak Frites 26

shoestring fries, au poivre sauce

Halibut Grenobloise 25

capers, cornichons, croutons,
asparagus, borwn butter, lemon

Chipotle Chicken Bowl 18

chipotle chicken, grilled corn,
pico de Gallo, quinoa, avocado, tajine
smoked paprika aioli

Salmon Nigoise Bowl 19

haricot vert, new potato, olives,
whole grain mustard vinaigrette

SIDES
Mac & Cheese 6
lumache rigate, cheddar, breadcrumbs

6

Brussels Sprouts
honey garlic
Grilled Asparagus 6
Truffle Fries 6
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