
 

Kids Menu (12 & Younger) 

Kids Grilled Cheese - $5 

Kids Turkey + Cheese - $5 

Kids Hamburger - $5 

Kids Cheeseburger - $5 

Kids Chicken Fingers - $5 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

Monday Night Trivia @ 7:30 with $4 

Drafts 

Taco Tuesdays sponsored by Dulce 

De Vida! $4 Margaritas and 3 tacos for 

$5 

Thursday Night Karaoke - Beer and 

shot specials all night long 

Many items can be prepared Vegetarian or 

Gluten Free, please ask your server 

*Consuming raw or undercooked meats or seafood may 

increase your chance of foodborne illness 

  

 

  

 

Sides (small/large) 

French Fries $2  / $4 

Onion Rings $2 / $4 

Potato Salad $2 / $4 

Cucumber Salad $2 / $4 

Side Salad $3 / $6 

Side Caesar $3 / $6 

Southwest Quinoa $2 / $4 

Cauliflower Tots $5 

 



Appetizers 

Fair Time – 8 beer battered fried miniature 

sausages $6 

Bacon Queso Fries – Queso, bacon, green 

onions, and jalapenos on fries $7 

Tipsy Mushroom Styx – eight fried Portobello 

slices served with chimichurri $8 

 Karrage Pickles – Potato starch, pickles, and a 

little frying magic $9 

Hummus with Naan – Our specialty hummus 

dip for your tasting pleasure $8 

Queso – chipotles, charred peppers, tortilla ribbons 

and a side salsa $7 

Tomato Basil Soup - $5 

Salads 

Somewhat Seasonal Salad - goat cheese, fresh 

fruit, pecans, pickled onions, romaine lemon 

vinaigrette $7 (add chicken $2, add *tuna $6) 

Pulled Chicken Caesar – peppercorn Caesar 

dressing, croutons, and shaved parmesan $9 

 

  Sixth of a Barrel 

Chef’s Lunch – quinoa, pulled chicken, slaw, 

orange vinaigrette, poblano aioli, and sweet pickled 

peppers $10 

Tostadas de Verduras – (2) Grilled red and green 

peppers, smashed avocado, Portobello, cabbage, 

cilantro, and goat cheese $8 (add chicken $2) 

Thai Wrap – Pulled chicken, carrots, lettuce, 

cabbage, jalapeno, orange sesame vinaigrette, served 

with cucumber side salad $9 

Grilled Mahi Gyro* – mojo grilled mahi, tomato, 

cucumber, capers, feta, shaved lettuce, and pickled 

onions $12 

Quarter Barrel 

Classic Double* – two 4 oz patties, cheddar, LG’s 

Shhh Sauce, shaved lettuce, and pickles, served with 

fries $14 

Martel Ave – Grilled turmeric sazon chicken, bacon, 

romaine, Cholula, ranch, served on a brioche bun $10 

(add cheese $1) 

Pulled Pork Sliders – (3) Our Carolina reject BBQ 

sauce, slaw, pickle, and grilled onions, served with 

potato salad $13 

It’s a Club – ham, turkey, bacon, cheddar, romaine, 

tomato, avocado, poblano aioli  $11  

 

 

  

 

Half Barrel 

Marco Cuban – pulled pork, ham, mustard, swiss, 

house mayo, pickles on bolillo bread $12 

Greenville Gobbler – Our smoked turkey melt, 

cheddar, avocado, poblano aioli on Texas toast $11 

Oh My Cheese – cheddar, swiss, house pimento, 

parmesan dusted Texas toast with tomato basil soup 

$10 Treat yourself to The Grilled Caprese for $3 more! 

Land Yacht* – lightly seared tuna, cilantro, garlic 

aioli,  pickled ginger, avocado, cucumber, ciabatta $14 

Fantany Tan Tastic Fried Chicken – turmeric 

sazon soaked chicken, cucumber crema, lettuce tomato, 

pickled red onion, on Brioche Add Cheese $1, Bacon 

$2, Buffalo $3 

  
 

Loaded Avocados – (2) pulled chicken, 

radish, jalapeno, carrot, cucumber crema $9 

Stranded in Vietnam – Romaine, 

grilled peppers, carrots, cabbage, 

jalapeno, cilantro, sweet pickled 

peppers, Vietnamese pulled pork, and 

crispy chick peas with orange 

vinaigrette $10 

Juan Ton Tuna NACHOS* – wonton 

chips topped with tuna, spicy soy, jalapeno, 

pickled ginger, scallion, cilantro, cucumber 

crema, orange vinaigrette, fresno peppers, 

and cilantro $13 

Build your own Burger * 

Starts at $10 with mustard, mayo, 

lettuce, onion, tomato, and pickle  

Add Cheese $1 (cheddar, swiss, 

pimento) Bacon $2, Fried Egg $1, BBQ 

Sauce $1, Avocado $1 . . . 

Anything you want, we will build it. Just 

make it your own! 

The Tapout – our pulled pork, thai 

orange vinaigrette seared hot, shaved 

cabbage, sharp cheddar, soy glazed bacon, 

pickled peppers, and a fried egg served 

open faced on sour dough. $14 (napping 

pillow not included) 


