
H O U S E  B R E W S

Moderate malt flavor adds to a crisp, refreshing finish for
this American light ale 4.5%

NATURAL BLONDE ALE    6

Roasted grain, light malty sweetness, medium coffee
notes, and smooth oats 5.5%

OATMEAL STOUT    6

The perfect combination of grassy hops, grapefruit
sweetness, and a hint of smooth caramel 6.2%

GOING BACK TO CALI IPA    6

 Aged in Sergeant Valor bourbon barrels to add depth and
complexity to the dark chocolate and coffee flavors 9.8%

SGT. VALOR    9

Unfiltered German-style wheat ale with notes of banana
and clove 5.0%

1-2 PUNCH HEFEWEIZEN    6

Subtle citrus hop character balanced by caramel malt and
named for our armed forces 5.5%

PATRIOT PALE ALE    6

American red ale that boasts a wonderfully smooth and
slightly sweet caramel flavor 5.5%

COPPERHEAD RED ALE    6

Vienna style malt and German hops to give balanced
malty toastiness with floral undertones 5.4%

VIENNA LAGER    6

Made using all NC apples, lightly carbonated with a crisp
fruit aroma 6.0%

BLACKBERRY CIDER    7

G U E S T  T A P S

Apex, 6.1%
SOUTHERN PEAK COFFEE BROWN ALE    8

Winston-Salem, 4.2%
WISEMAN TROPICAL SHIRTS BERLINER WEISSE    9

Raleigh, 5.2%
R&D KOLSCH    6

Clayton, 4.5%
DEEP RIVER RIVER DAYS LAGER    6

Asheville, 5.9%
HIGHLAND GAELIC ALE    7

Raleigh, 9.2%
RALEIGH BREWING HELL YES MA’AM TRIPEL    8

Cary, 6.7%
VICIOUS FISHES HERE BE DRAGONS NE IPA    9

Raleigh, 6.1%
TROPHY CLOUD SURFER MODERN HAZY IPA    8

Winston-Salem, 7.2%
FOOTHILLS JADE IPA    8

Raleigh, 7.0%
COMPASS ROSE TIDAL BREAK WEST COAST IPA    8

Raleigh, 4.7%
CRANK ARM ROLLING ON SUNSHINE PEACH WHEAT    7

Cary, 5.0%
VICIOUS FISHES FRENZI HARD SELTZER    7

From our own microbrewery in Fayetteville, NC!

B O T T L E S  &
C A N S

AMSTEL LIGHT    5

CORONA    5

MILLER LITE    4

YUENGLING    4

CORONA LIGHT    5

BLUE MOON    5

COORS LIGHT    4

MICHELOB ULTRA    4

BUDWEISER    4

BUD LIGHT    4

GUINNESS    6.5

HEINEKEN    5

NEGRA MODELO    5

STELLA ARTOIS    5

SAM ADAMS NON-ALCOHOLIC

HAZY IPA   5



W H I T E  W I N E

PICCINI Pinot Grigio    9/34

KIM CRAWFORD Sauvignon Blanc
12/46

LINCOURT STEEL Unoaked
Chardonnay    11/42

SONOMA-CUTRER Chardonnay
12/46

FOLIE à DEUX Chardonnay    12/46

VISTA POINT Chardonnay    8/30

J. LOHR Bay Mist White Riesling
10/38

BIELER PÈRE & FILS Rosé    10/38

RISATA Prosecco    Split 12

VILLA POZZI Moscato    9/34

R E D  W I N E

LAN CRIANZA Tempranillo
11/42

SEBASTIANI Cabernet Sauvignon
12/46

STONECAP Cabernet
Sauvignon   8/34

ARGENTO Malbec    9/34

OLD SOUL Zinfandel    9/34

POWERS Merlot    12/46

J. LOHR Falcon's Perch Pinot Noir
12/46

SHANNON RIDGE Wrangler Red
Blend    10/34

F R E S H  M O C K T A I L S

DOWN EAST SOUR    6
Pineapple, fresh lemon juice, simple syrup,

splash of Starry

THE BILTMORE    6
Cranberry, fresh squeeze of lime, ginger

beer

C A R O L I N A  S I G N A T U R E
C O C K T A I L S

TAKE ME DOWNTOWN    12
Southern Star double rye, amaro, sweet
vermouth, amarena syrup, cherry bitters

DIAMONDS ARE FOREVER    12
Social House vodka, Domaine de Canton
ginger liqueur, Lillet Blanc, pineapple, sour

GOLD ON THE CEILING    12
Southern Star high rye bourbon,

Cointreau, sour, honey, aromatic bitters

NORTH CAROLINA 75    12
Sutler’s gin, St. Germain elderflower
liqueur, sour, simple syrup, prosecco

LIVING IN THE MOMENT    12
Conniption gin, Lillet Blanc, fresh lemon,

simple syrup, cardamom bitters

BITTERSWEET SYMPHONY    12
Social House vodka, triple sec, cranberry, lime,

grapefruit bitters, ginger beer

AIN’T NO SUNSHINE    12
Kill Devil Hills silver rum, Myers’s dark rum,
Disaranno amaretto, oj, black walnut bitters

ROLL UP THE SIDEWALK    12
Warehouse Distillery bourbon, sweet

vermouth, sour, orange bitters

P I C K - Y O U R - W H I S K E Y
C O C K T A I L S

THE OLD FASHIONED
Amarena cherries, fresh orange, turbinado

sugar cube, aromatic bitters
Recommendation: Old Forester 1870

SAZERAC
Absinthe rinse, turbinado sugar cube,

aromatic bitters
Recommendation: Sazerac Rye

MANHATTAN
Sweet vermouth, amarena cherry,

aromatic bitters
Recommendation: Michter’s Straight Rye

DON CORLEONE
Amaretto Di’Saronno, aromatic bitters

Recommendation: Knob Creek

SUBURBAN
Myers dark rum, port, aromatic bitters
Recommendation: 1792 Small Batch

BOULEVARDIER
Campari, sweet vermouth

Recommendation: Bulleit Bourbon

MINT JULEP
Fresh mint, turbinado sugar cube, club

soda
Recommendation: Woodford Reserve

THE DERBY
Grand Marnier, sweet vermouth, fresh lime

Recommendation: Four Roses Single
Barrel

NEW YORK SOUR
Sour, fee foam, malbec

Recommendation: Elijah Craig Small Batch

KENTUCKY MULE
Ginger beer, fresh lime

Recommendation: Russell’s Reserve


