
tax and gratuity added to all menu items 
*This item may be served raw or undercooked. Consuming raw or undercooked meat, seafood, shellfish,

poultry, or eggs may increase the risk of foodborne illness, especially if you have a medical condition

PICC
DINNER

Shareables

WINGS
choice of sauce or dry rub seasoning:
buffalo, BBQ, sweet chili, Carolina gold, hot
honey, hot sauce, lemon pepper, Old Bay
choice of ranch or bleu cheese dressing 

$8 | 12

SIGNATURE CHICKEN
TENDERS
five crispy signature chicken strips, honey
mustard dipping sauce, and house chips 

$12

PEPPERONI $14

BBQ*
crispy applewood bacon, cheddar cheese,
sweet tangy barbecue sauce, lettuce, tomato,
sliced red onion, toasted brioche bun 

$16

BLACK & BLUE*
blackened beef patty, applewood smoked
bacon, blue cheese crumbles, lettuce, tomato,
sliced red onion, toasted brioche bun

$16

Burgers

SMASH BURGER* $15

MUSHROOM SWISS*

American cheese, sauteed onions,
toasted brioche bun 

$16
GRILLED CHICKEN
NACHOS
corn tortilla chips, grilled chicken, cheese
sauce, cheddar-jack cheese, diced tomatoes,
jalapenos, black olives, green onions,
avocado lime crema

$14

CHICKEN QUESADILLA
toasted flour tortilla, seasoned grilled chicken,
cheddar-jack cheese, sauteed onions, green
and red peppers, sour cream, salsa 

$14

house-made tomato sauce,
cheddar-jack cheese

MARGHERITA
olive oil, tomato, basil, mozzarella, garlic confit,
balsamic glaze

$13

6 OR 12

BRAISED BBQ RIBS
choice of:
Carolina gold or tangy BBQ sauce,
served with house chips

$14

CRIPSY BRUSSELS
parmesan cheese, chopped applewood
bacon, ranch dressing

$12

SERVED WITH HOUSE CHIPS & PICKLE

sauteed onions and mushrooms, Swiss cheese,
thousand-island dressing, toasted brioche bun

Flatbreads

BBQ CHICKEN $15
grilled chicken, bacon, pickled red onion,
cheddar-jack cheese, ranch dressing,
barbecue sauce drizzle



tax and gratuity added to all menu items 
*This item may be served raw or undercooked. Consuming raw or undercooked meat, seafood, shellfish,
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PICC
DINNER

Salads Entrées

STEAK FRITES* $29

creamy house-made alfredo sauce, 
parmesan, garlic baguette

GRILLED RIBEYE*
14-ounce grilled ribeye, Brussels sprouts,
garlic mashed potatoes

$28

BLACKENED MAHI MAHI
creamy parmesan grits, sauteed garlic
chopped applewood bacon,
heirloom tomatoes, Cajun cream sauce. 

$25

14-ounce grilled New York strip,
compound garlic butter, horseradish cream
sauce, potato frites, parmesan, fresh herbs

HONEY BOURBON
SALMON*
grilled salmon, honey bourbon glaze,
rice pilaf, oven-roasted lemon broccoli GF

$26

PASTA ALFREDO $22

ADD: CHICKEN 7 | SALMON* 9 | SHRIMP 8

GARDEN SALAD
assorted garden greens, sliced cucumbers,
heirloom cherry tomatoes, chopped bacon,
garlic croutons, cheddar-jack cheese,
choice of dressing

$10

CLASSIC CAESAR
chopped romaine lettuce, Caesar dressing,
parmesan cheese, garlic croutons

$12

SPINACH & FETA
baby spinach, feta cheese, chopped bacon,
julienne red onions, heirloom cherry tomatoes,
egg, choice of dressing  GF

$14

COBB
assorted greens, grilled chicken, egg,
chopped bacon, heirloom cherry tomatoes,
sliced cucumbers, bleu cheese crumbles,
choice of dressing

$16

ADD PROTEIN TO ANY SALAD
CHICKEN 7 | SALMON* 9 | SHRIMP 8

DRESSING CHOICES
BLEU CHEESE | BALSAMIC | HONEY MUSTARD
1000 ISLAND | RANCH | ITALIAN

Sides
FRESH FRUIT 4

HOUSE SALAD 6

FRIES 4

SWEET POTATO TOTS 5

TATER TOTS 4

CUP OF SOUP 5

BOWL OF SOUP 8


