Tuesday - Half Price Pizza Night

Wednesday - Half Price Burger Night

Thursday - Pasta Night

STARTERS / SMALL PLATES

WARM SOURDOUGH BREAD 5

MADE FRESH IN HOUSE; SERVED W/ HERB
BUTTER

SOUP DU JOUR MKT.
ASK YOUR SERVER ABOUT TODAY'S
SELECTION(S)

SMOKED SALMON 14

SLICED SALMON / EVOO / RED ONION /
CAPERS / DILL CREAM / CROSTINI

STUFFED DATES 12

MEDJOL DATES / GOAT CHEESE / BACON /
BALSAMIC GLAZE (GF)

ANTIPASTO SKEWERS 14
SALAMI / PEPPERONI / FRESH
MOZZARELLA / TOMATO / ARTICHOKE /
OLIVE / VINAIGRETTE / BAGUETTE

BRUSCHETTA TOAST 12
TOMATO, RED ONION, OLIVE, ROASTED
PEPPER & MOZZARELLA ON TOASTED
BAGUETTE W/ BALSAMIC GLAZE

* MUSSELS 16

SAUTEED IN MARINARA OR WHITE WINE
SAUCE; SERVED W/ CROSTINI

BAKED BRIE 13

BAKED IN PASTRY W/ CRANBERRY
TOPPING & BALSAMIC GLAZE; SERVED W/
WATER CRACKERS

SHRIMP SCAMPI DIP 16

CREAMY, CHEESY & SHRIMPALICIOUS;
SERVED W/ CROSTINI

BRUSSELS SPROUTS 14

FRIED BRUSSELS / CRISPY BACON /
GRATED PARMESAN / APPLE BUTTER (GF)

* FRIED OYSTERS 15

HAND BREADED TO ORDER; SERVED W/
ROASTED RED PEPPER AIOLI

* MINI-MEATBALLS 14
OUR SECRET RECIPE MEATBALLS COOKED
TO ORDER; SERVED W/ HOUSE MARINARA
& ITALIAN CHEESES

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.
* ITEMS MAY BE COOKED TO ORDER.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




SALADS

House Dressings : Citrus Vinaigrette / Apple Cider Vinaigrette / Caesar / Ranch / Bleu Cheese

GARDEN 77/ 14
ROMAINE / TOMATO / CUCUMBER / RED ONION / CHEESE BLEND (GF)

THE CHOPPED WEDGE 14
CHOPPED ICEBERG / BLEU CHEESE / TOMATOES / BACON / HOUSE BC DRESSING (GF)

CAESAR 7/ 14
ROMAINE / PARMESAN / GARLIC CROUTONS / HOUSE MADE DRESSING

ROASTED BEET 15

MIXED GREENS / ROASTED BEETS / GOAT CHEESE /| MANDARIN ORANGE / PICKLED RED
ONION / CANDIED NUTS / CITRUS VINAIGRETTE (GF)

SMOKED DUCK 22

MIXED GREENS / TOMATOES / SMOKED DUCK BREAST / DRIED CRANBERRIES /| GORGONZOLA
/ CANDIED NUTS / PICKLED ONION / APPLE CIDER VINAIGRETTE (GF)

+ * Add to any salad : Chicken - 8 / Shrimp (4) - 10 / Oysters (4) - 12 / Salmon - 18 / Steak - Mkt.

SIGNATURE PLATES

* FISH DU JOUR (MARKET PRICE)
ASK YOUR SERVER ABOUT TODAY'S SELECTION

* SALMON 26
PAN-SEARED FRESH SALMON / PARMESAN RISOTTO / VEG DU JOUR / DILL CREAM (GF)

PENNE ALBERTI 18
PENNE RIGATE / TOMATOES / RED ONION / FRESH SPINACH / TOMATO-CREAM SAUCE

LINGUINI W/ GARLIC BUTTER SAUCE 18

BUTTER / LEMON / GARLIC / WHITE WINE / TOMATOES / PARMESAN
* ADD: CHICKEN - 8 / SHRIMP (6) - 14 / SALMON - 18 / STEAK - MKT.

* FILET MIGNON 39
60Z TENDERLOIN / POTATO PAVE / GREEN BEAN ALMONDINE / BORDELAISE SAUCE

* CAST IRON RIBEYE 42
12 OZ RIBEYE / POTATO PAVE / VEG DU JOUR / BORDELAISE

SHORT RIB 32
BONELESS SHORT RIB / PARMESAN RISOTTO / SAUTEED SPINACH (GF)

* STEAK FRITES 30
6 OZ SIRLOIN / HOUSE FF / DRESSED GREENS / BORDELAISE

* THE CARDINAL BURGER 19

6 OZ / CHEDDAR BLEND / L,T,O / FF
* ALSO AVAILABLE AS A CHICKEN SANDWICH W/ ROASTED RED PEPPER AIOLI *

- BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.
* ITEMS MAY BE COOKED TO ORDER.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




HAND - TOSSED PIZZA

14" PIZZA / HOUSE MADE DOUGH / SEASONED MARINARA / CHEESE BLEND 16

$1.50 TOPPINGS : TOMATO, MUSHROOM, GREEN PEPPER, BANANA PEPPERS, ONION, BLACK
OLIVES, SPINACH

$2.00 TOPPINGS : PEPPERONI, HAM, SALAMI, SAUSAGE, BACON, ANCHOVY, EXTRA CHEESE -
(MEATBALLS - $4)

MARGHERITA 17
GARLIC OIL BASE / CHEESE BLEND / TOMATO / FRESH BASIL

GREEN MACHINE 22
PESTO BASE / MOZZARELLA BLEND / TOMATO / MUSHROOM / SPINACH / ARTICHOKE

ANTIPASTO 24
MARINARA / PEPPERONI / SALAMI / FRESH MOZZ / GRAPE TOMATO / ARTICHOKE / OLIVE

THE CARDINAL SUPREME 22
PEPPERONI / SAUSAGE / GREEN PEPPER / ONION / BLACK OLIVE

A CAST-IRON PAN PIE 16

A THICKER "PAN-STYLE" PIE COOKED IN A 12" CAST IRON SKILLET
TOPPINGS ADDITIONAL / COOK TIME IS A BIT LONGER

SIDES / ADD-ONS

VEGETABLE DU JOUR 5 SAUTEED SPINACH 5 BRUSSELS SPROUTS 7

PASTA. 8 PARMESAN RISOTTO 7 MAC-N-CHEESE 7 HOUSEFF 6

DESSERT / COFFEE

CHOCOLATE CHIP COOKIE SKILLET W/ VANILLA ICE CREAM 14

CREME BRULEE (GF) 12 CHOCOLATE TORTE (GF) 12 FRUIT COBBLER 10

VANILLA ICE CREAM 3

COFFEE 4 ESPRESSO 5 CAPPUCCINO 6




CUSTOM COCKTAILS

THE MOUNTAINEER
KNOB CREEK BOURBON / MAPLE SYRUP / ORANGE
BITTERS / SMOKED GLASS - 16

LAVENDER 75
NC CARDINAL GIN / FRESH LEMON JUICE /
LAVENDER SYRUP / PROSECCO - 14

PEAR-FECTA
GREY GOOSE LA POIRE / FRESH LEMON JUICE /
CRANBERRY JUICE / SPICED SIMPLE / CAVA - 15

ORANGE DONKEY
TITO'S VODKA / FRESH LIME JUICE / BLOOD
ORANGE GINGER BEER / BURNT ORANGE - 14

PEACH TREE
BACARDI RUM / ELDERFLOWER LIQUER / PEACH
PUREE / FRESH MINT - 14

BLUEBERRY COCONUT MARGARITA
LUNAZUL TEQUILA / COCONUT CREAM / FRESH
LIME JUICE / FRESH BLUEBERRIES - 15

BOURBON-GINGER SOUR
LARCENY BOURBON / DOMAINE DE CANTON /
CRANBERRY JUICE - 14

CHOCOLATE-ESPRESSO MARTINI
VANILLA VODKA / BREWED ESPRESSO / KAHLUA /
CHOCOLATE LIQUER / IRISH CREAM - 14

BEER

ASK YOUR SERVER ABOUT OUR LOCAL DRAFT
SELECTIONS 8

N/A DOMESTIC = 4
BUDWEISER * 4
BUD LIGHT * 4
MILLER LITE = 4
COORS LIGHT * 4
MICHELOB ULTRA * 4
ANGRY ORCHARD "CRISP APPLE' CIDER *5
MODELO ESPECIAL *5.5
HEINEKEN 5.5
CORONA LIGHT 5.5
STELLA ARTOIS * 6
NEWCASTLE BROWN ALE * 6
BELL'S IPA =7

GUINESS STOUT 7

SPARKLING

DOMAINE BOUSQUET BRUT (ARGENTINA)

8/32

BENACETTO PROSECCO (ITALY) 8/ 32

POEMA BRUT ROSE (NEW MEXICO) 10/ 40
WHITE WINE
DELLA SCALA PINOT GRIGIO (ITALY) 8.5/ 32
8.57/32

PETER WEINBACH RIESLING (GERMANY)
13 DEGREES SAUV BLANC (NEW ZEALAND) 8.5/ 32
HESS CHARDONNAY (CAL) 8.5/ 32
MER SOLIEL UNOAKED CHARD (CAL) 11/ 40
SEEKER ROSE (FRANCE) 9/ 34
-B- SARTARELLI VERDICCHIO (ITALY) 43
-B- CAKEBREAD SAUV BLANC (CAL) 69
-B- REMHOOGTE CHENIN BLANC (S. AFRICA) 48
-B- GRGICH HILLS CHARD (CAL) 94

-B- DOM DENZOIT SANCERRE (FRANCE) 69

RED WINE

AQUINAS PINOT NOIR (CAL) 9/ 34
14 /52

GOTHIC PINOT NOIR (OREGON)
BELLE GLOS PINOT NOIR (CAL) 18/ 72
BENZIGER MERLOT (CAL) 9/ 32
INKARRI MALBEC (ARGENTINA) 9/ 34
EASTON ZINFANDEL (CAL) 10/ 36
PENFOLD'S "MAX'S" SHIRAZ (AUSTRALIA) 9/ 34
DRUMHELLER CAB SAUV (WASH) 8.5/ 32
DAOU CAB SAUV (CAL) 14/ 52
QUILT CAB (CAL) 18/ 72
PLAYTIME RED BLEND (CAL) 9/ 34
ACHILLE SANGIOVESE (ITALY) 11/ 40
-B- TWO HANDS SHIRAZ (AUSTRALIA) 58
-B- ANDREW WILL CAB FRANC (WASH) 69
-B- BODEGAS LAN RIOJA (SPAIN) 52
-B- CA DEL BAIO BARBARESCO (ITALY) 56
-B- RODNEY STRONG SYMMETRY (CAL) 79
-B- CHAT LESSEGUE ST EMILLION (FRANCE) 88

-B- SEQUOIA GROVE CAB SAUV (CAL) 109
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