
T r i b e c a  B r e w i n g
From our own microbrewery in Fayetteville, NC! 

 
West Coast IPA bursting with guava, citrus, and tropical

pineapple 6.2%

Rich stout with roasted coffee, dark chocolate, and
toasted oats 5.8%

 
Light, crisp blonde with biscuit malt, floral notes, and a

clean finish 4.5%

 
Traditional Märzen with toasted bread, biscuit,

 
Rotating cider flavors 6.0%

 
Vienna style malt and German hops to give balanced

malty toastiness with floral undertones 5.4%

 
Smooth amber with caramel, toasted malt, 

and light floral hops 5.4%

 
Balanced pale ale with grapefruit, pine, 

and hints of peach 5.6%

 
Cloudy wheat ale with banana, clove, and soft floral

sweetness 5.2%

MAN IN THE MOON Märzen  7

SKY FULL OF STARS Oatmeal Stout  6

ALL DAY DRINKER Blonde Ale  6

GOING BACK TO CALI West Coast IPA  6

FLAT ROCK Hard Cider  7

VIENNA Lager  6

PICK UP THE PIECES Pale Ale  6

REBELLION RED Amber Ale  6

HONEYSUCKLE BLUE Hefeweizen  6

G U E S T  T A P S
 

Winston-Salem, 7.2%

WICKED WEED PERNICIOUIS IPA  8
Asheville, 7.2%

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

TROPHY CLOUD SURFER MODERN HAZY IPA  8

R&D KOLSCH  6

DEEP RIVER RIVER DAYS LAGER  6

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

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

HIGHLAND GAELIC ALE  7

 
Asheville, 5.7%

FOOTHILLS JADE IPA  8 B O T T L E S
&  C A N S

BUDWEISER 4 

BUD LIGHT 4 

COORS LIGHT 4 

MICHELOB ULTRA 4 

MILLER LITE 4 

YUENGLING 4 

BLUE MOON 5

CORONA 5

CORONA LIGHT 5

GUINNESS 6.5

HEINEKEN 5
MODELO ESPECIAL 5

NEGRA MODELO 5

STELLA ARTOIS 5

WHITE CLAW 5

 and smooth maltiness 5.8%

SAM ADAMS NON-ALCOHOLIC
HAZY IPA 5

Raleigh, 4.7%

CRANK ARM ROLLING ON SUNSHINE PEACH WHEAT 7

Clayton, 4.5%

Raleigh, 6.1%

Raleigh, 5.2%

Asheville, 5.9%

ABYSS COFFEE RED ALE 7
Southern Pines, 5.3%

FOOTHILLS PUMPKIN ALE  7



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

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

R E D  W I N E

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

W H I T E  W I N E

LAN CRIANZA Tempranillo
11/42

SEBASTIANI Cabernet Sauvignon
12/46

OLD SOUL Zinfandel 
9/34

STONECAP Cabernet Sauvignon 
8/34

ARGENTO Malbec 
9/34

POWERS Merlot 
12/46

J. LOHR FALCON’S PERCH Pinot Noir 
12/46

SHANNON RIDGE Wrangler Red Blend
10/34

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

MANHATTAN
 

NORTH CAROLINA 75
 

BOULEVARDIER
Campari, sweet vermouth

Recommendation: Bulleit Bourbon
 

DON CORLEONE
Amaretto Di’Saronno, aromatic bitters

Recommendation: Knob Creek
 

DIAMONDS ARE FOREVER

 

THE OLD FASHIONED
Amarena cherries, fresh orange, turbinado

sugar cube, aromatic bitters
Recommendation: Old Forester 1870

 

DOWN EAST SOUR
Pineapple,freshlemon juice,simplesyrup,

splash of Starry

 

12

GOLD ON THE CEILING 
 

FIRE IN THE MOUNTIAN 
Sabor Del Sol tequila, Triple Sec, sour,
pineapple juice, habanero slices, grilled

pineapple slice,*Spicy

SAZERAC
Absinthe rinse, turbinado sugar cube,

aromatic bitters 
Recommendation: Sazerac Rye

 

THE DERBY
Grand Marnier,sweet vermouth, fresh lime
Recommendation: Four Roses Single Barrel

 

MINT JULEP
Fresh mint, turbinado sugar cube, club

soda 
Recommendation: Woodford Reserve

 

NEW YORK SOUR

 

 

KENTUCKY MULE

 

THE BILTMORE
Cranberry, fresh squeeze of lime, ginger

beer

 

 

 Sutler’s gin, St. Germain elderflower liqueur,
sour, simple syrup, prosecco

Southern Star High rye bourbon,
Cointreau, sour, honey, aromatic bitters

Social House vodka, Domaine de Canton
ginger liqueur, Lillet Blanc, pineapple, sour

Sweet vermouth, amarena cherry,
aromatic bitters 

Recommendation: Michter’s Straight Rye

Ginger beer, fresh lime
Recommendation: Russell’s Reserve

Sour, fee foam, malbec
 Recommendation: Elijah Craig Small Batch

LAVENDER AND LACE
Conniption Kinship gin

St. Germaine, cardamom bitters, lavender
syrup, sour, Fee Foam 

WISH YOU WERE HERE
Kill Devil Hills Silver rum, Malibu rum, peach
schnapps, peach bitters, Pineapple juice, oj,

cranberry

6

EXPRESS’ YOURSELF
Social House vodka, Kahlua, Buffalo Trace

bourbon cream, Fever Tree espresso 

TIME OF THE SEASON
Southern Star double rye, granny smith apple,

black walnut bitters, caramel, cinnamon

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 PÉRE & FLIS Rosé
10/38

RISATA Prosecco 
Split 12

VILLA POZZI Moscato 
9/34

i


