
PRIME RIB CHILI
sour cream, aged cheddar, scallions and crackers  5

TIN WHISTLE NACHOS
chipotle chicken, fine salsa, jalapeños, radish, sour cream, 
pepper jack sauce and fresh cilantro  9

LOBSTER MAC ‘N CHEESE CROQUETTES
jalapeños, aged cheddar and basil pesto  12

CHICKEN WINGS
Buffalo butter, bread and butter house pickles with blue cheese dip  11

PRETZEL BITES
truffle salt, tallegio cheese sauce and ale mustard  7.5

“TATERMAN” TOTS
pecan-bacon, cheese fondue, chipotle sour cream, scallions and ketchup  8

CRACKERS AND SPREADS
house-made hummus, pimiento cheese, kalamata olive tapenade, 
served with a variety of crackers and seasonal vegetables  15

AMERICAN KOBE BEEF MEATBALL HOAGIE
house marinara,mozzarella, shaved Parmesan on a corn semolina roll  14

DEUCE SIDES A LA CARTE
French Fries, Onion Rings, Sweet Potato Fries, House-Made  
Potato Chips, House Salad or Fruit  4

* May be cooked to order. Consuming raw or undercooked meats, poultry, shellfish, fish or eggs may increase risk of foodborne illness. 
Menu items may contain or come in contact with wheat, peanuts, soy, tree nuts, milk, eggs fish and shellfish. If you have a food allergy or 
dietary restrictions, please inform your server and our chef will visit your table to accommodate your needs. All prices subject to NC sales 

tax. 18% service charge is added to your bill. Service staff is compensated from this amount. 17
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MILK SHAKES  8

SALTED CARAMEL PRETZEL

COOKIES AND CREAM

CHOCOLATE PEANUT BUTTER

SPIKE YOUR SHAKE  4

HOUSE BEEF PATTY* – lettuce, tomato, onion and American cheese  11

HOUSE PASTRAMI – pickled onions and mustard ale  11

PULLED BBQ PORK SHOULDER – onion ring and coleslaw  11

BUFFALO CHICKEN – lightly fried thighs, tossed in Buffalo butter and topped 
with house-made ranch and peppercorn bacon  11

SLIDERS SERVED BY THE “TWOS”
SERVED ON PRETZEL BUNS


