
September, 2019 

Casual Menu 
 

Appetizers 
 

        Sweet Chili Shrimp     11 
Breaded and fried, then tossed with a sweet chili sauce atop Asian slaw 

 
       Blue Cheese Chips    12 

House made fried chips tossed with crumbled blue cheese, bacon lardons, 
green onions, with a side of blue cheese dressing 

 
  Fried Green Tomatoes 9 

With goat cheese, bacon lardons, and a balsamic reduction  
 

Salads 
 

              Cobb Salad (GF)     13 
Avocado, bacon, grilled chicken breast, boiled egg, cherry tomatoes and 

blue cheese over spring mix lettuce with your choice of dressing 
 

Caesar Salad 
Romaine lettuce with Parmigiana Reggiano, croutons 

and a creamy Caesar dressing 
Small  7 

Large  10 
 

           Wolf Laurel Salad (GF) (V) 
Spring mix lettuce with carrots, cucumber, tomatoes, 

 feta cheese and honey balsamic dressing 
Small  7 

Large  10   
 

            Iceberg Wedge Salad (GF)     9    
Blue cheese dressing, bacon lardons, cherry tomatoes  

and crumbled blue cheese over iceberg lettuce 
 

Add Shrimp  7 ~  Add Chicken  5  ~  Add Salmon  8  
 

Flatbreads 
 

    Chicken Bacon BLT Flatbread 13 
 Grilled Chicken, bacon, lettuce, and tomato, drizzled with a house made ranch 

 
          Philly Flatbread   14 

Thinly sliced ribeye with onions and peppers over white Béchamel sauce topped with melted cheese 



September, 2019 

 
 

Entrees 
 

      Reuben Sandwich    10 
Corn beef between marble rye bread with sauerkraut, Swiss cheese, and 

Thousand Island dressing served with chips and a pickle spear 
 

     Wolf Laurel Burger    13 
Hickory Nut Gap beef patty with, lettuce, tomato, and onions 

on a brioche bun served with French fries, a pickle spear, and your choice of cheese 
 

         Fried Green Tomato Burger    14 
Hickory Nut Gap beef patty topped with fried green tomato, pimento cheese, and 
pickled red onions on a brioche bun served with french fries and a pickle spear 

 
       Beer Battered Cod Plate    13 

Served with french fries, coleslaw, lemon wedges and tartar sauce 
 

            Seared Trout    15 
Served with lentils, haricot verts, and a sherry bacon vinaigrette 

 
Ribeye Beef Tips and Gravy    16 

With peppers, onions, mushrooms and 
brown gravy served over rice pilaf 

 
            Fried Chicken   17 

Served with broccolini and mashed potatoes 
 

      Grilled NY Strip    25 
Served with sautéed asparagus and cheesy scalloped potatoes 

 
     Nicoise Salad   23 

Seared Ahi tuna, sesame seeds, cherry tomatoes, chopped romaine, olives, diced potatoes, haricot verts, 
pickled red onions, and hardboiled egg with white balsamic dressing 

 
         Build Your Own Pizza    14 

(Red or White Sauce) Regular or gluten free dough 
Your choice of toppings ($1.00 per topping) 

-Pepperoni   -Mushrooms   -Jalapeño 
-Onions   -Pesto    -Spinach 

-Bacon   -Feta                     -Pineapple 
-Tomatoes   -Peppers 
-Sausage   -Olives 
Estimated cook time 12-15 minutes 


