
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Appetizers 

Deviled Lobster Dip 

fresh lobster—cream cheese—coarse           

mustard—cheddar & horseradish crust    

served with spicy pita chips 

13 

Sesame Crusted Ahi 

fried wonton—sweet & sour sauce—arugula 

13 

Braised Short Ribs 

char siu bbq glaze—cucumber kimchi 

14 

Crab Stuffed Shrimp 

hot honey mustard—pan jus—wilted spinach 

13 

Pulled Pork Nachos 

braised mojo pork—lettuce–tomato                

onion—roasted red peppers                                      

chipotle cheddar cheese sauce                 

13 

Sandwiches 

Grassfed Beef Burger 

8oz all natural beef—pimento cheese               

bacon jam—lettuce—tomato—onion 

13 

Tenderloin Sliders 

red cabbage coleslaw—sweet pickles         

sriracha mayo 

13 

Catawba Hot Chicken 

double breaded chicken breast—spiced chili 

sauce—lettuce—tomato—onion—pickle 

13 

Portobello Stack gf 

portobello mushroom—roasted red pepper 

red onion—spinach—provolone                         

truffle balsamic 

10 

Fajita Quesadilla 

peppers—onions—cheddar—monterey jack 

grilled chicken 12                                    

braised brisket 14  

Flatbreads  11 

add additional toppings for .50 each 

gf crust available for an additional 1 
 

choose a sauce, cheese & 2 toppings 

sauces: tomato, pesto or alfredo  

cheeses: mozzarella, cheddar or blue 

toppings: pepperoni, sausage, bacon,          

chicken, ham, mushrooms, red onions,            

peppers, black olives, tomatoes,                             

pineapple, broccoli, spinach 
 

Roasted Street Corn Flatbread 

braised mojo pork—red onions—arugula 

chipotle cheddar cheese sauce 

11 

BBQ Brisket Flatbread 

tomatoes—cilantro—provolone                      

zesty tomato sauce 

11 

Soups & Salads 

Soup Du Jour 

varieties of house made soups 

6          4 

Spinach & Arugula 

roasted fig—poached pear—grape tomatoes  

pecans—goat cheese—pickled shallots            

blue agave vinaigrette 

Blue Cheese Wedge 

iceberg—blue cheese—bacon                             

grape tomatoes—blue cheese dressing 

Catawba Greens 

spinach—arugula—romaine—tomato                    

onion—radish—roasted squash—feta                 

maple balsamic vinaigrette 

Caesar 

romaine—parmesan—crouton—caesar dressing 
 

large 9  small 5 

**salads available with 

   grilled chicken15   grilled salmon19  

Entrees 

Cedar Roasted Salmon  

champagne caviar beurre blanc                       

fried root vegetables 

22 

Chicken Piccata gf available 

pan seared chicken breast                                    

lemon caper sherry sauce—angel hair 

18          14 

Wild Mushroom Ravioli 

madeira sage cream—parmesan 

16        

NC Rainbow Trout 

brown butter—capers—toasted almonds 

20        

Roasted Winter Vegetables gf 

harissa carrot—fennel—cauliflower                         

shallot crème fraiche 

14 

CCC Meatloaf 

southern style meatloaf                                  

brown sugar tomato glaze 

18          14 

Black Angus Tenderloin gf 

6oz center cut—grilled or seared                     

kalbi butter or catawba steak sauce 

27           

Dry Aged Ribeye gf 

40 day dry age—10oz cut 

32 

Classic Risotto gf 

spinach—mushroom—parmesan 

grilled chicken 18 14                       

grilled salmon 20 16                          

blackened shrimp 21 17 
 

all entrees are served with your                

choice of salad or soup du jour, starch,     

vegetable du jour and dinner roll 

substitute asparagus, broccoli, or sautéed 

spinach for an additional 1 

 


