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BEVERAGE SELECTIONS
STARTERS

Captain's list available upon request

carroT GApFR ARG V @0 e HousdRifr RS,
Cucumber Crema), Crisﬁumac Chickpeas Artisan Charcuterie, House* e PAtéYArtisan Cheeses,
SPARKLING I;Ifﬁs& li_‘,lckl&sl Exrapes, Berries, Rustic Bread, Lavosh
La Maca Progftls VERD AIMEHTRST 2% 1/46 1 AGao! Raeds Moosees £60 GROQUETTESI0758
reame . pinach, Mrispy ac'on a.n . rabander eese Mt%mﬁéﬂ?%‘i§r%pers, Charred Oni(}ﬁ /69
PINOT GHithClbasted Buttermilk Biscuit Crumbs Belle Glos "Clark & Telephone" Coastal Standard 20/78
Castelnuovo delscl}_;ill‘{l;iw\/;nétg ét[a(l)i“AIL s 11/ 42 Santa BWXE?YQ%ND CRAB CAKE 24
SAUVI®da€EhNd B Bhrimp, Red Cocktail Sauce, CAB nyﬁh’{ “sc’kU%aﬁrﬁdi)Lﬁ;“]:n S“%re’:‘es‘
Matua, MarHorseghlale Zadland Grilled Lemonl2 / 46 6 Prati, Son%la@(fﬁ%%ﬁﬂl&u a fabasco Lus 12/ 48
Unshackled Sauvignon Blanc, Central Coast, CA 13 /50 Daou, Paso Robles, CA 16 / 66
Quilt, Napa Valley, CA 21/ 82
CHARDONNAY
Talbot "Kali-Hart" Monterey, CA 14/ 54 S A L A D S RED BLEND
Cambria “Katherine’s Vineyard”, 15/58 Hahn Founders GSM Blend, CA 15/58
Santa Maria ValleyT%A EDGE @ 14 ° c SE V16
Daou "Reserve," Paso I]Eol!Yes C% 22/ 85 1 NTER]?‘I[AI%?é‘E%L ﬁ%%FS ]
Baby Iceberg, Bacon Lardons, Local Tomatoes, Sianno Bugrata, Heirdoom Tomatoes, Tarn Basil, Ar /1
Utnta Shtdonia TSR n emprénlﬂ%, 15458
RIESL IN¢led Red Onion, Cave-Aged Blue Cheese Olive @kﬁ}p&lﬁi&g&l}‘@gggh 14-Year Aged Balsamic, Maldon Salt
Urban: Mosel, Cerp8tse sarap 12 /% Penfolds “Bin g8 Shirge Sppth fospglia. 21778
RO S Elomatoes, Cucumber, Bacon, Egg, Croutons with Romaine, House-Made Dressing, Imported Parmesan,
Belle Glos “OeithRife pddowReMagis Brsssiog. 15/ 63 ! Sourdough Crostini, Calavander Tuille

BIG HITTERS
orin s A RER WS B LQ.CK

Merlot, CA 20/78
*7-0Z CENTER CUT FILET MIGNON 60 9 *18-0OZ CENTER CUT RIBEYE 80

Black AnguRlQeMxBéU ER VINEYARDS $20 MAP Surcharge // Certified Angus Beef,

Served with Chef's Potato of t%éré?é?(é?‘gd Yrket Vegetable Served with Che?® P8&ito of the Day and Market Vegetable
*12-0Z CENTER TUE RRABONERs STEAK DIANE &) 60/40

Certified Axgg%})seB%S{y,Sauvignon, Napa Valley, CA Truffle Parn?gsérgﬁlfashed Potatoes, Haricot Verts,

Served with Chef's Potato of the Day and Market Vegetable Carrots, Mushroom, Dijon Demi Glace
*12-0OZ N EVCYQ{Q SKR’EA J L S A T|THE C A Bvai a leg'ﬁucles:lﬁouse teak Sauce,

Certified Angus Beef, FAIRWAY MARTINI 15 Peppercorn Demi, Blue Cheese Butter or Bearnaise
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a bit of citrus and garnished with a cucumber ribbon and mint leaf, making it perfectly light and elegantly refreshing.
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Maker's Mark Bourbon offers toasty oak and vanilla notes that harmonize with the maple syrup’s caramelized sweetness.
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Our version of a Dark N’ Stormy starts with the rich, light body of Bacardi Superior Rum.

Fresh lime juice brings a zesty element while orange juice adds a juicy citrus layer. Topped with effervescent Owen's Ginger Beer for an

invigorating ﬁni% Ga[r:ij&ed @hAﬁR}{FiEsptS aIchdEyS‘ated lime wheel.
Sides aregop tuorproplert MAR surcharge

This zesty and refreshing cocktail balances Woodford Reserve Bourbon with a house-made spiced pear syrup.
Finished with a touch of lemon and toBp&Wilh REMBNRLOCM A B¥ér (PErFeEtSEr wklcoming guests to a delightful dinner.
Bacon and Biscuit Crumbs
BERRY BIRDIE 16

The vibrant cocktail beautifully marries the d€R, EeMdivxhs i NAIZF2 Bo\ﬁ‘bo@/i& bright and juicy flavor of fresh blackberries.
A hint of zesty lime, mint and sweetness rondleled fAziags on this take on the classic bourbon smash.

CRISPY BRIWNSSER SEERQRFTI8 V' (&) 7
An ideal crisp cocktail, crafted with the clarity of M&;ﬁgh@g@lﬂggﬁ&b%ipbeﬁrwemspice of Domaine de Canton Ginger Liqueur and a
little sweetness from organic agave syrup topped splash of fresh lime juice, and this margarita simply delights.
MARKET VEGETABLES 8
BLUSHING BERRY MEZCARITA 19
Experience a tantalizing blend of mezcal p@Widara@d G el BEFr iy Aty th® refreshing strawberry mezcal margarita.
Crafted with Ilegal Mezcal, Don Fulano Tequila, house-made cinnamon apple syrup, zesty lime juice and crisp apple cider.

@ = Gluten Free; V=Vegetarian. Forms of payment accepted are credit cards, member charges and room charges. No cash accepted.
*Cooked to order. Consuming raw or undercooked meats, poultry, shellfish, fish or eggs may increase risk of foodborne illness.
Food items are prepared with equipment and products containing gluten, dairy/animal products, and nuts.
Please inform your server Of any allerg‘ies and ask hOW our dishes can be adjusted to be gluten ﬁ'ee.
Dinner Menu_CDR_2.26 All sales subject to an 18% service charge plus North Carolina sales tax.
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WHITES REDS

SPARKLING PINOT NOIR
La Marca Prosecco, Veneto, Italy 11/ 46 Carmel Road, Monterey, CA 10/ 38
Hahn, St Lucia Highlands, CA 18 /69
PINOT GRIGIO Belle Glos "Clark & Telephone" Coastal Standard 20/78
Castelnuovo del Garda, Veneto, Italy 11/ 42 Santa Barbara, CA
SAUVIGNON BLANC CABERNET SAUVIGNON
Matua, Marlborough, New Zealand 12/ 46 Prati, Sonoma County, CA 12/ 48
Unshackled Sauvignon Blanc, Central Coast, CA 13/ 50 Daou, Paso Robles, CA 16/ 66
Quilt, Napa Valley, CA 21/ 82
CHARDONNAY
Talbot "Kali-Hart" Monterey, CA 14/ 54 RED BLEND
Cambria “Katherine’s Vineyard”, 15/58 Hahn Founders GSM Blend, CA 15/58
Santa Maria Valley, CA
Daou "Reserve," Paso Robles, CA 22/ 85 INTERNATIONAL REDS
Quinta Sardonia “Sardén” Tempranillo, 15/58
RIESLING Castilla y Le6n, Spain
Urban, Mosel, Germany 12/ 43 Penfolds “Bin 28” Shiraz, South Australia 21/78
ROSE

Belle Glos “Oeil de Perdrix" Rosé, Sonoma, CA 15/ 63

BIG HITTERS

ORIN SWIFT “YOU HAD ME AT HELL NO”
Merlot, CA 20/78

ROMBAUER VINEYARDS
Zinfandel, CA 25798

THE PRISONER
Cabernet Sauvignon, Napa Valley, CA 25798

COCKTAILS AT THE CAROLINA

FAIRWAY MARTINI 15
Tito’s Handmade Vodka meets the delicate floral sweetness of St. Germain. Shaken with muddled fresh cucumber and
a bit of citrus and garnished with a cucumber ribbon and mint leaf, making it perfectly light and elegantly refreshing.

MAPLE MULLIGAN MANHATTAN 18
This cocktail elevates the timeless Manhattan with a distinctive North American twist.
Maker's Mark Bourbon offers toasty oak and vanilla notes that harmonize with the maple syrup’s caramelized sweetness.

Antica Vermouth and Angostura Bitters contribute herbal and subtle spicy undertones.

THE SUNDAE OLD FASHIONED 18
Savor a delightful twist with the Sundae Old Fashioned. This indulgent cocktail blends High West Bourbon with sweet vanilla syrup, chocolate and

cherry bitters. Served over a large rocks cube, it captures the essence of a classic sundae in a sophisticated sip.

SPRING SWING MARTINI 18
A captivating cocktail highlighting a perfect balance of citrus and botanicals. Hendrick’s Scottish Gin lends its signature cucumber and rose petal
essence, while Caravella Limoncello adds a golden kiss of sweetness. The addition of St. Germain infuses the drink with a gentle elderflower aroma,

creating an enchanting balance of flavors. Fresh lemon juice and house-made honey and blueberry syrups bring a sophisticated finish.

PAR FOR THE STORM 15
Our version of a Dark N’ Stormy starts with the rich, light body of Bacardi Superior Rum.
Fresh lime juice brings a zesty element while orange juice adds a juicy citrus layer. Topped with effervescent Owen's Ginger Beer for an

invigorating finish. Garnished with a fresh mint sprig and a dehydrated lime wheel.

GOLFER’S FIZZ 17
This zesty and refreshing cocktail balances Woodford Reserve Bourbon with a house-made spiced pear syrup.
Finished with a touch of lemon and topped with fizzy Owen’s Ginger Beer. Perfect for welcoming guests to a delightful dinner.

BERRY BIRDIE 16
The vibrant cocktail beautifully marries the deep, mellow charm of 1792 Bourbon with bright and juicy flavor of fresh blackberries.

A hint of zesty lime, mint and sweetness round the flavors on this take on the classic bourbon smash.

GINGER TEE OFF 18
An ideal crisp cocktail, crafted with the clarity of Maestro Dobel Tequila, the rich, fragrant spice of Domaine de Canton Ginger Liqueur and a
little sweetness from organic agave syrup topped splash of fresh lime juice, and this margarita simply delights.

BLUSHING BERRY MEZCARITA 19
Experience a tantalizing blend of mezcal, tequila and sweet berries in this refreshing strawberry mezcal margarita.

Crafted with Ilegal Mezcal, Don Fulano Tequila, house-made cinnamon apple syrup, zesty lime juice and crisp apple cider.

@ - Gluten Free;v=Vegetarian. Forms of payment accepted are credit cards, member charges and room charges. No cash accepted.
*Cooked to order. Consuming raw or undercooked meats, poultry, shellfish, fish or eggs may increase risk of foodborne illness.
Dinner Menu_CDR_2.26 Food items are prepared with equipment and products containing gluten, dairy/animal products, and nuts.
Please inform your server of any allergies and ask how our dishes can be adjusted to be gluten free.
All sales subject to an 18% service charge plus North Carolina sales tax.





