
Lunch   

The  Carol i na  

BURGER BURGER
two 1/4lb smashed patt ies |  American cheese |  house B&B pickles 

white onion |  SECRET sauce |  everything br ioche bun 

GRILLED SALMON
house jerk seasoning |  pineapple slaw

collard green pesto |  toasted coconut

F I R S T  C O U R S E
~ c h o i c e  o f ~

E N T R É E
~ c h o i c e  o f ~

$29 per  person

~tax  & 22% gratu i ty  a re  add i t iona l  to  per  person  pr i ce~

DOUBLE CHOCOLATE BROWNIE
whipped cream |  fresh strawberr ies 

D E S S E R T

heir loom tomato |  Engl ish cucumber |  shaved carrot  
gar l ic  crouton |  c i t rus  v ina igrette

MIXED GREENS SALAD

BLUE CRAB & CORN CHOWDER
house hush puppy

TUSCAN VEGETABLE PASTA

pappardelle pasta |  art ichoke |  asparagus |  mushroom 

brown butter |  mascarpone |  shaved parmesan |  toasted hazelnuts



Lunch   

D E S S E R T

DOUBLE CHOCOLATE BROWNIE
whipped cream |  fresh strawberr ies 

Holde n  Menu  

MIXED GREENS & MARINATED BLUEBERRY SALAD
Engl ish cucumber |  s l ivered almond |  NC chevre |  cr ispy chickpeas |  lemon vinaigrette

202 TURKEY CLUB 
oven roasted turkey |  aged cheddar |  cherrywood bacon |  romaine

sl iced tomato |  Cajun mayo |  gr i l led whole wheat  

LOW COUNTRY SHRIMP
green bell  pepper |  onion  |  p imento mornay |  smoked gouda gr i ts

F I R S T  C O U R S E
~ c h o i c e  o f ~

E N T R É E
~ c h o i c e  o f ~

$31 per  person

~tax  & 22% gratu i ty  a re  add i t iona l  to  per  person  pr i ce~

BLUE CRAB & CORN CHOWDER
house hush puppy

hearts of  romaine |  shaved parmesan |  garl ic crouton

STEAM CAESAR

TUSCAN VEGETABLE PASTA

pappardelle pasta |  art ichoke |  asparagus |  local mushroom 

brown butter |  mascarpone |  shaved parmesan |  toasted hazelnuts



Topsa i l  Menu  
Lunch   

BURGER-BURGER

two 1/4lb smashed gr iddled patt ies |  American cheese |  house B&B pickles |  white onion
SECRET sauce |  everything br ioche bun |  house chips 

202 TURKEY CLUB 
oven roasted turkey |  aged cheddar |  cherrywood bacon |  romaine |  s l iced tomato

Cajun Mayo |  gr i l led whole wheat |  house chips 

~pr i ce  inc lus i ve  of  tax ,  22% gratu i ty  & n /a  beverage~

E N T R É E
~ c h o i c e  o f ~

GRILLED SALMON

house jerk seasoning |  pineapple slaw
collard green pesto |  toasted coconut

$26 per  person

MIXED GREENS & MARINATED BLUEBERRY SALAD
Engl ish cucumber |  s l ivered almond |  NC chevre |  cr ispy chickpeas |  lemon vinaigrette

TUSCAN VEGETABLE PASTA

pappardelle pasta |  art ichoke |  asparagus |  local mushroom 

brown butter |  mascarpone |  shaved parmesan |  toasted hazelnuts


