
Southern Hummus and Pimento Cheese     $6.95
Black-eyed pea “hummus” with a side of aged cheddar pimento cheese. 
Served with cucumber, squash and grilled flatbread. 

Made to order Blender Salsa     $4.95
Tomatoes, jalapeños, onions, cilantro, garlic and lime juice. Served 
with house tortilla chips.

Made to order Guacamole     $6.95
Hass avocados, onions, oregano and lime juice. Served with house tortilla chips.

Tobacco Road Nachos     $6.95
Tortilla chips topped with melted Mexican cheeses, black beans, lettuce, 
tomatoes, sour cream and guacamole. 
Add Steak or Chicken:  $3.95   Add Shrimp:  $5.95

Seafood Cocktail     $9.95
Tomato-based cocktail with a Latin twist. Served with ceviche of shrimp and 
scallops.                                         

Duck Confit Flautas     $8.95
Four corn tortillas filled with duck confit and then deep fried. Served with 
guacamole, tomato salsa and queso fresco.

Wolfpack Wings     $7.95
Smothered in one of our homemade sauces and served with celery, carrot 
sticks and your choice of ranch or blue cheese dressing. Available sauces 
include: Spicy Thai, Teriyaki, Original Buffalo and BBQ. 
All sauces available in “extremely hot.”

Sautéed Shrimp     $9.95
Spinach and arugula sautéed with shrimp, country ham and Parmesan cheese.

Shrimp Lettuce Wrap     $8.95
Grilled sweet and spicy shrimp, toasted cashews, rice noodles, daikon and 
carrots wrapped in bib lettuce. Served with a Vietnamese dipping sauce.

Cabbage Rolls     $6.95
Toasted peanuts, rice noodles, shiitake mushrooms, cucumber, avocado, 
carrots and mint served with a peanut sauce.

Mac & Cheese     $6.95
Elbow pasta, sharp cheddar cheese and country ham.
Add steak or chicken:  $3.95

Blue Devil Crab Chowder     Bowl $6.95     Cup $3.95
Creamy, herbed chowder with chunks of blue crab.

Black Eyed Peas and Ham Hock     Bowl $6.95     Cup $3.95
Savory broth with smoked ham hocks and black eyed peas.

Chopped Salad     $6.95
Iceberg lettuce, bacon, grape tomatoes, red onion, avocado, toasted corn 
and blue cheese dressing. Add steak or chicken:  $3.95
                                       
Mixed Field Greens Salad     $6.95
Sliced cucumbers, red onion, grape tomatoes, croutons and tomato 
vinaigrette. Add steak or chicken:  $3.95

Grilled Caesar Salad     $6.95
Grilled romaine lettuce, herbed croutons and classic Caesar dressing.  
Marinated white anchovies also available. Add steak or chicken:  $3.95
                                                                    
Baby Arugula and Beet Salad     $7.95
Roasted beets, toasted pine nuts, pickled red onion and herb vinaigrette.
Add steak or chicken:  $3.95

Add house salad or baked potato to any meal     $2.95

$2.95

Fries 

Green Beans

Cheddar Grits

Sweet Potato Fries 

Sautéed Greens

Mashed Potatoes

Tobacco Road Onion

Rings 

Smoked Potato Salad

Baked Potato

Cole Slaw 

Tobacco Leaf denotes vegetarian items and items that can be made vegetarian.

Appetizers Soups & Salads

Your choice of side

Tobacco Road Cheesesteak     $8.95
House roasted beef sautéed with mushrooms and topped with fried tobacco 
onions. Smothered in a roasted green chili cheese sauce.

Roast Beef Sandwich     $7.95
Slices of house roasted beef with grilled red onions, oven roasted roma 
tomatoes, parsley and dijon aioli.

Tarheel Ram Wrap     $8.95
Pulled leg of lamb, mixed greens, pickled red onions and black currant 
curry aioli. Wrapped in a grilled flatbread with a side of mint couscous salad.

House Made Corn Dogs     $6.95
Two all natural beef hot dogs dipped in corn and jalapeño batter.  
Served with spicy dijon aioli.

East Carolina BBQ Sandwich     $7.95
Slow Roasted pulled pork topped with our vinegar based BBQ sauce and cole 
slaw.

Fried Chicken Wrap     $7.95
Buffalo style fried chicken breast, red onion, cucumber and lettuce served 
with blue cheese dressing.

Southwest Grilled Chicken Sandwich     $7.95
Citrus marinated chicken breast, with grilled onions, roasted green chile 
spread and asadero cheese.

Triple Sliders     $7.95
Mini cheeseburgers with grilled onions, NC BBQ and our House Made 
Corn Dog. Mix and match or choose three of the same.

Half Pound Burger     $7.95
8 oz. ground chuck burger, served with lettuce, tomato and red 
onion. Also add your choice of cheddar, provolone, blue, asadero or 
pimento cheese. Make it a POUNDER: two half pound patties     $10.95
Or build it your way:     $9.95
Make it a Carolina Burger: coleslaw and chili   
Make it a Durham Bull’s Burger: two strips of bacon and Sweet & Spicy BBQ 
sauce

Hurricane Tomato Sandwich     $6.95
Local tomatoes, Duke’s mayo and cracked black pepper.

Sandwiches,  
Burgers, & Wraps

Sides Kids Menu

Rockfish Gorditas     $14.95
Two corn pockets filled with grilled striped bass, cabbage, cucumbers, onions 
and tomatoes. Served with cilantro rice, avocado and tomatillo salsa.

Tagliatelle Pasta    $9.95
Tagliatelle pasta with mushrooms, parsnips, peas and country ham in a lemon 
cream sauce. Add steak or chicken:  $3.95   Add shrimp:  $5.95

Jumbo Black Eyed Pea Cakes     $7.95
Two cakes seared, on a bed of watercress and citrus salad. Drizzled with olive oil 
and pine nuts and served with a tomato tartar.

Steak Frites     $15.95
Grilled hanger steak and French Fries garnished with garlic butter.

Grilled NY Strip     $26.95
12 oz. New York Strip with house smoked potato salad, green beans and demi 
glace.

Ashley Farm BBQ Chicken     $15.95
Half of a chicken, roasted and basted with sweet and spicy BBQ sauce.  
Served with baked beans and sautéed greens.

Short Rib Pie     $14.95
Our version of Shepherd’s pie. Braised beef, peas, carrots and pearl onions.  
Topped with sweet potato puree and then baked.

Demon Deacon Tuna     $25.95
Asian crusted and pan seared yellowfin tuna. Served with teriyaki stir fry and 
udon noodles.

Sautéed Scallops     $24.95
Pan seared scallops with corn pudding, sautéed greens and a warm bacon 
vinaigrette. Don’t eat meat?  Try it with the basil vinaigrette.

Fish and Chips     $13.95
Carolina beer battered catfish, fries and an apple cider vinegar tartar.

Chicken Fried Chicken     $14.95
Deep fried chicken breast served with mashed potatoes and green beans.

Entrees

Executive Chef Juan Esparza

$4.95
 

Cheeseburger     

Chicken Tenders     

Corndog     

Grilled Cheese     

Mac and Cheese     

Kids Eat Free on 
Tuesdays

Kids 10 years old and younger eat 
free on Tuesday with the purchase 
of an adult meal.



Red Wine
			   Glass	 Bottle
	

	 Merlot                               

600 	 Cypress	 California      	 6	 18

601 	 Stony Hollow	 Chile	 8	 24

602 	 C&T Cellars	 Chile	 11	 33

603 	 Biltmore Estates	 North Carolina		  30

604 	 Teatown	 California 		  40

	 Cabernet                                                                         

608 	 Sundance	 Chile	 6	 18

609 	 Biltmore Estates	 North Carolina	 8	 24

610 	 Silver Palm	 California	 11	 33

611 	 Cypress	 California		  18

612 	 J Lohr	 California		  36

613 	 Jordan	 California	       	 85

614 	 Norman Conquest 	California		  45
	 Vineyard

615 	 Casa Lapostolle	 Chile		  42

	 Tobacco Road 	 North Carolina		  150
	 Cellars

	
	 Pinot Noir                                                                       

620 	 Villa Sorono	 Italy	 6	 18

621 	 3 Dog Cru	 France	 8	 24

622 	 Parducci	 California	 11	 33

623 	 Biltmore Reserve	 North Carolina		  45

624 	 Forest Estate	 New Zealand		  40

625 	 Raptor Ridge	 Oregon		  65

626 	 Faiveley 	 France		  38
	 Bourgogne 	  
	 Rouge

	 Tobacco Road  	 North Carolina		  90
	 Cellars

	 Red Zinfandel                                                                 

630 	 Cline	 California	 8	 24

631 	 Artezin	 California	 11	 33

632 	 Di Arie	 California		  38

633 	 Silver Peak	 California		  24

	 Red Blend                                                                       

640 	 Hinnant	 North Carolina	 7	 21
	 Tar Heel Red

641 	 Premonition	 California	 9	 27

 	 Tobacco Road 	 North Carolina		  90
	 Cellars Syrah

 

			   Glass	 Bottle

	 Chardonnay

500 	 Cypress	 California 	  6           	 18

501 	 Stony Hollow	 Chile 	  8          	  24

502 	 Saddle Rock 	 California	 11         	 33

503 	 Silver Ridge	 California		  21

504 	 Leveroni	 California		   45

505 	 Cake Bread	 California	  	 85

	 Riesling                                                                          

510 	 Trinity Oaks	 California	 7	 21

511 	 Sawtooth	 Idaho		  29

	 Pinot Grigio                                                                    

515 	 Villa Sorona 	 Italy	 7 	 21

516 	 Panzi 	 Oregon		   36

517 	 Stellina Di Notte	 Italy		   28

	 Sauvignon Blanc                                                            

520 	 Sundance	 Chile	 7	 21

521 	 Dyed in the Wool	 New Zealand		  36

	 White Zinfandel                                                               

525 	 Oak Vineyards	 California	 6	 18

	 Sparkling                                                                        

530 	 Mumms Brut 	 France	 8 
	 Prestige Split          

531 	 Veuve Clicquot	 France		   75

532 	 Dom Perignon	 France		  175

533 	 Roederer Brut 	 California		   80
	 Premier
	
534 	 Iron Horse 	 California		  55
	 Wedding

	 NC Sweet Wine                                                               

540 	 Childress 	 North Carolina	 7	 21
	 Scupperdine

White Wine

Pepsi      $1.95

Diet Pepsi      $1.95

Mountain Dew      $1.95

Schweppes Ginger Ale     $1.95

Dr. Pepper      $1.95

Sierra Mist      $1.95

Sunkist      $1.95

Assorted Juices      $1.95

Sweet Tea      $1.95

Unsweet Tea      $1.95

Milk/Chocolate Milk   $1.95

Coffee   $1.50

Hot Tea   $1.50

Figi Water   $2.50

Pellegrino   $2.95

Root Beer (Bottle)  $1.95

Root Beer Float   $2.95

Beverages

Tobacco Road Cellars and Tobacco Road Sports Cafe are donating all proceeds 
from the sale of Tobacco Road Cellars wines to North Carolina charities.


