
GUEST TAPS
VICIOUS FISHES Here Be Dragons

NE IPA
 8
6.7%

TROPHY Cloud Surfer Modern IPA
8

6.1%
FOOTHILLS Jade IPA
 8

7.2%
COMPASS ROSE Tidal Break West

Coast IPA
 7
7.0%

DOUBLE BARLEY Thrilla in Vanilla
Porter
 8

8.0%
HIGHLAND Gaelic Ale
 6

5.9%
RED OAK Lager
 6

5.0%
RALEIGH BREWING Hell Yes

Ma'am Tripel
 8
9.2%

CATAWBA White Zombie White
Ale
 6

5.3%
R&D Kolsch
 6

5.2%
DEEP RIVER Cottontown Lager
 6

4.2%
ROTATING TAPS


Ask your server or bartender!

BOTTLES & CANS
BUDWEISER
 4
BUD LIGHT
 4

COORS LIGHT
 4
MILLER LITE
 4

MICHELOB ULTRA
 4
YUENGLING
 4
BLUE MOON
 5

CORONA
 5
CORONA LIGHT
 5

HEINEKEN
 5
AMSTEL LIGHT
 5
STELLA ARTOIS
 5

NEGRA MODELO
 5
GUINNESS
 6.5

WHITE WINE
PICCINI Pinot Grigo

Glass 8 Bottle 30
KIM CRAWFORD Sauvignon Blanc

Glass 12 Bottle 46
LINCOURT STEEL Unoaked

Chardonnay
Glass 8 Bottle 30

SONOMA CUTRER Chardonnay
Glass 12 Bottle 46

FOLIE A DEUX Chardonnay
Glass 12 Bottle 46

CARSON SCOTT Chardonnay
Glass 8 Bottle 30
VILLA Riesling
Glass 8 Bottle 30

BIELER PERE & FILS Rose
Glass 9 Bottle 34

RISATA Prosecco
Split 10

VILLA POZZI Moscato
Glass 8 Bottle 30

RED WINE
LAN CRIANZA Tempranillo

Glass 9 Bottle 34
SEBASTIANI Cabernet Sauvignon

Glass 12 Bottle 46
FIRESTONE Cabernet Sauvignon

Glass 10 Bottle 38
ARGENTO Malbec

Glass 9 Bottle 34
WHIPLASH Zinfandel

Glass 9 Bottle 34
POWERS Merlot
Glass 10 Bottle 38

J. LOHR Pinot Noir
Glass 12 Bottle 46

PEDRONCELLI FRIENDS Red
Blend

Glass 9 Bottle 34

HOPPY HOUR IPA
 5

The perfect combination of grassy hops, grapefruit

sweetness, and a hint of smooth caramel 5.9%

PATRIOT PALE ALE
 5

Subtle citrus hop character that is balanced by the

caramel malt. Dedicated to the many armed forces

patrons that call Fayetteville home 5.5%

HEFEWEIZEN
 5

Unfiltered German-style ale with notes of banana

and clove 5.0%

COPPERHEAD RED
 5

American red ale that boasts a wonderfully smooth

and slightly sweet caramel malt flavor 5.5%

NATURAL BLONDE LAGER
 5

Moderate malt flavor adds to its crisp, refreshing

finish 4.5%

HARD CIDER
 6

Made using all NC apples, lightly carbonated with

a crisp fruity aroma 6.0%

SEASONAL TAP


Ask your server or bartender about our rotating

Mash House tap!



THE OLD STATE
 10

Southern Star Standard High Rye Bourbon,

Sweet Vermouth, Amaro, Black Walnut Bitters

GONNA EAT A LOTTA PEACHES
 9

Boundary Street Rye, Peach Nectar, House-

Made Sour

THE WAGON WHEEL
 10

Conniption Gin, St. Germain Elderflower

Liqueur, House-Made Sour, Pear Nectar,

Grapefruit Bitters

RDU MULE
 10

Bedlam Vodka, Ginger Beer, Fresh Lime

BLUE SKIES
 10

Bedlam Vodka, Fresh Blueberries, House-

Made Sour

SWEET CAROLINE
 9

Social House Vodka, Triple Sec, Cranberry,

Orange Juice, Fresh Lime

THE GINGER PEAR
 10

Social House Vodka, Domaine de Canton

Ginger Liqueur, Pear Nectar, Club Soda

A CAROLINA SUNRISE
 9

Kill Devil Hills Silver Rum, Triple Sec,

Pineapple, Grapefruit, Grenadine

CAROLINA SIGNATURE 
COCKTAILS

PICK-YOUR-WHISKEY 
COCKTAILS
OLD FASHIONED


Amarena Cherries, Fresh Orange, Turbinado

Sugar Cube, Aromatic Bitters

MANHATTAN


Sweet Vermouth, Amarena Cherry, Aromatic

Bitters

DON CORLEONE


Amaretto Di'Saronno, Aromatic Bitters

SUBURBAN


Myers Dark Rum, Port, Aromatic Bitters

BOULEVARDIER


Campari, Sweet Vermouth

SAZERAC


Absinthe Rinse, Turbinado Sugar Cube,

Aromatic Bitters

MINT JULEP


Fresh Mint, Turbinado Sugar Cube, Club

Soda

DERBY


Grand Marnier, Sweet Vermouth, Fresh Lime

NEW YORK SOUR


House-Made Sour, Fee Foam, Malbec

KENTUCKY MULE


Ginger Beer, Fresh Lime


