
   

  

Pickle Bowl
A daily selection of our pickled veggies. $4

Twister
One extra large hot pretzel served 
with beer mustard. $6

Bowl O’Chips
Thinly sliced potato chips served 
with ranch dressing. $6

RINDS
Seasoned fried pork skins served with 
house made barbecue sauce. $6

deviled eggs
Local farm fresh eggs topped with
bacon and onion. $6

Links
A variety of sliced sausages served with
beer mustard and sauerkraut. $7

Southern Spreads
Our black-eyed pea hummus, tomato 
spread, and pimento cheese served with 
flat bread. $7

Cajun Fries
Cajun seasoned fries topped with 
shredded cheddar and Monterey 
Jack blend, bacon, and scallions 
served with Ranch. $8

Chicken Fingers
Buckshot battered fried chicken tenders 
served with honey mustard. $8

Hog Dip
Hot Neese’s sausage, white cheddar 
cheese, onion, and bell peppers served 
with flat bread and tortilla chips. $9

Wings
Brined and fried chicken wings tossed 
in a choice of our Dry Rub, Natty’s Blend, 
Barbecue Sauce, or Howitzer. $10

The Big Nasty
Tortilla chips topped with shredded
cheddar and Monterey Jack blend, 
Buckshot chili, jalapeños, lettuce and 
sour cream. $10
(get a Little Nasty for $6)

Butcher’s Board
A daily selection of cured meats, 
aged cheddar and pickled 
vegetables served with tomato 
spread and flat bread. $12

Gluten free crackers available in place of flat bread.

This Brewpub is where Natty Greene’s Brewing Co. 
first began back in 2004. Since then, we have opened 
up a production brewery and we now ship our beer 
to stores and bars throughout North Carolina. We 
still brew here at the pub daily on our 7 barrel system. 
Everything brewed here is featured on one of our 12 
rotating taps. 

Our passion started with beer but we take the same 
pride in crafting the Southern
inspired dishes found on this
menu. We always use the
freshest ingredients
available and source from
local vendors whenever
possible. Cheers!

Veggie 
Spicy black bean patty, 
provolone, avocado, and 
tomato spread. $8

The Ole Standby
Cheddar, lettuce, tomato, 
onion, and pickle. $10

Cowpen
Bacon, pimento cheese, 
Jim’s Own sauce. $11

Backyard
Bacon, cheddar, onion, and 
barbecue sauce. $11

Carolina
Buckshot chili, cheddar, 
coleslaw, onion, and 
beer mustard. $11

Black and Blue
Blue Cheese crumbles, 
mushrooms, and Cajun 
seasoning. $11

buffalo
Bison patty, Swiss,
Sautéed mushrooms,
sautéed onions,
horseradish mayo. $14

Cajun cornmeal breaded catfish
served with remoulade, coleslaw and 
fresh-made chips. $14

Chopped Pork and barbecue sauce 
served with coleslaw and fries. $14

Gluten free bread available for $1 upcharge.



    

Big Dog
Quarter-pound all beef dog, Buckshot chili, onion, 
coleslaw, and beer mustard on a baguette. $7

total veggie
Zucchini, yellow squash, onion, mushroom,
tomato, garlic, provolone and balsamic
vinaigrette on a baguette. $8

Saucy Chicken
Buckshot marinated chicken, barbecue sauce, 
lettuce and tomato on a roll. $9

City Club
Turkey, ham, bacon, Monterey Jack, lettuce, 
tomato, and mayo on wheat. $10

Fog Horn
Buckshot marinated chicken, capocolla, Swiss, 
and beer mustard on a roll. $10

elm street Philly
Shaved ribeye or chicken, provolone, mushroom, 
onion, Philly sauce and garlic aioli on a baguette. 
Chicken $10 Steak $11

Lock Step
Buckshot marinated chicken, bacon, provolone, lettuce, 
tomato, onion, and beer mustard on a roll. $11

Big Time
Corned beef, Swiss, sauerkraut, beer mustard,
and thousand island on grilled rye. $12

Sir Charles
Ahi tuna, cucumber, wasabi sour cream,
and soy glaze on a roll.* $14

Turkey Shoot
Turkey, Swiss, coleslaw, beer mustard, 
and thousand island on grilled rye. $9

BBQ SANDWICH 
Chopped pork, barbecue sauce, and coleslaw on a roll. $9

Cohiba
Southern Session marinated pork loin, ham, Swiss,
horseradish mayo, on a baguette pressed and 
caramelized with barbecue sauce. $10

GRINDER
Soppressata, capocolla, salami, provolone, lettuce, tomato, 
onion, and red wine vinaigrette on a baguette. $12

 
 
             Items next to this pint glass are prepared 
 using one of our handcrafted brews.

*Menu items are cooked to order and may be
served raw or undercooked. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food borne illness.

Blue Cheese, Caesar, Honey Mustard, 

Ranch, Thousand Island, Red Wine 

Vinaigrette, Balsamic Vinaigrette, 

Lemon Vinaigrette

Add: chicken $4, Salmon* $8, TUNA* $8

Garden
Our house mix topped with 
cucumbers, tomato, red cabbage, 
carrot, and sunflower seeds. $8

Caesar
Chopped Romaine tossed in our 
Caesar topped with Parmesan, 
tomato, and croutons. $8

Cobb
Our house mix topped with sliced 
turkey, avocado, tomato, bacon, and 
blue cheese crumbles. $11

CHEF
Our house mix topped with 
turkey, ham, tomato, cucumber, 
carrot, and a cheddar and 
Monterey Jack blend. $11

Cardinal
Spinach topped with strawberries, 
goat cheese, bacon, onion, and 
Buckshot marinated chicken. $12

House Mix: Spring greens, Romaine, 

and Iceberg lettuce

BUCKSHOT CHILI
Red beans simmered with 
Buckshot, ground beef, Neese’s 
sausage, bell peppers, onion, 
chipotle peppers and chili spices 
topped with sour cream, cheddar 
cheese, jalapeños and scallions; 
served with tortilla chips. 
bowl: $6  cup: $4

a la carte Sides: $2.50 
soda, tea, coffee: $2.50 

We hope you enjoy your 
visit as much as we enjoy 
making it possible. Be sure 
to check out our sister 
location, Natty Greene’s 
Kitchen + Market featuring 
a whole different menu!

Gluten free bread available for $1 upcharge.

NATTYGREENESBREWPUB.COM


