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Starters
Deviled eggs

$7

Big hot Pretzel

$8

Carolina nachos

$10.50

Smoked gouda, parmesan, and mozzarella cheese melted with
spinach and artichokes served with tortilla chips.

$6

with pimento cheese and bacon

Six halves stuffed with our house made pimento cheese and smoked bacon

Garlic Fries

Served with hot mustard and queso.

$6.50

Hand cut fries tossed in fresh garlic and kosher salt
Add cheese
Add bacon and chili
Add chili and cheese

A pile of tortilla chips topped with house smoked pulled pork, queso dip,
tyler’s hot sauce, BBQ rub and chopped scallions.

$1.50
$3
$3

loaded tots

$9

Crispy tater tots covered in queso, chopped bacon, scallions and sour cream.

roasted Jalapeno hummus

Famous Fried Pickles

$6

housemade queso

$6

Served with house-made ranch

Served with tortilla chips

$8

with house-made Pimento cheese

tyler's nachos

Served with carrots, celery and pita bread

$8.5

A pile of tortilla chips with spicy queso, lettuce, fresh salsa,
sour cream, and jalapenos

Wings

Sauces:

Additional ranch, blue cheese are $.50

chicken wings

Spinach and artichoke dip

Buffalo
honey Garlic
Bourbon bbq
honey dijon
teriyaki
Sweet korean
ranch dusted

7 - $8.75 | 14 - $16.50

Classic fried wings served with house-made ranch or blue
cheese dressing and celery.

chicken tenders

7 - $9 | 13 - $15

Hand breaded buttermilk fried chicken.
Tossed in one of our signature wing sauces, served
with house-made buttermilk ranch or bleu cheese and celery.

SOUPS
brewers meat chili

$5.25 / 8

vegetarian chili

$4.50 / $7

soup of the day

MP

tylers signature items

Salads

All made in house: bleu cheese, balsamic vinaigrette, honey mustard,
buttermilk ranch, spicy mustard vinaigrette

the caesar

(S)$6 (L)$10

Romaine lettuce, croutons, parmesan cheese

(S)$5.5 (L)$11

Mixed greens, tomatoes, cucumber, red onion, crutons

chicken

Grilled

$12.5

Mixed greens, candied walnuts, crumbled blue cheese, fresh sliced
pears, shaved red onion, spicy mustard vinaigrette

house salad

Add ons:

pear salad

or Fried $4

Southern chicken salad

$13

Mixed greens, cherry tomato, cheddar cheese, sliced cucumber, hard
boiled egg, ranch dressing. Choice of grilled or fried chicken.

portabello mushroom

Marinated, Roasted and Sliced $4
= Vegetarian

shrimp

Blackened, Fried or Grilled $8

= Gluten Sensitive

Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish or EGGS may increase your RISK of foodbourn illness, especially if you have certain medical conditions.

Sandwiches

Served with our famous hand cut garlic fries, potato chips or sweet potato fries.
Substitute for gluten free bun $2 | Substitute other side for $1 or side salad for $2

pulled pork

$9

Slow smoked pork shoulder from our smokehouse, topped with
eastern nc vinegar bbq sauce served on a brioche bun with cole slaw.

Buffalo Chicken

$10

Shrimp po boy

$13

Balsamic roasted portobello caps, roasted red peppers, and fresh
mozzarella on a locally made brioche bun.

$10

and breaded chicken breast tossed in our buffalo sauce and topped with
melted provolone cheese, served with lettuce tomato onion on a locally
made brioche bun with a side of ranch.

carolina cuban

the Portobello

Crispy fried shrimp, shredded lettuce, diced tomato, and tartar sauce on
a toasted hoagie roll.

$9

fried green tomato blt

$10

Southern twist on the classic BLT! Toasted Neomonde's sourdough with
pimento cheese, bacon, lettuce, and fried green tomatoes.

Our version of a classic with house smoked pulled pork, ham, mustard,
pickles, and melted swiss cheese.

BuRgers

taproom burger

$10

1/2 lb freshly ground 100% Angus Chuck. Served on a locally made brioche bun.
Switch to turkey or vegetarian for no extra charge. | Substitute a gluten free bun for $2

Our basic burger. Topped with lettuce, sliced tomato and red onion. Choice
of cheese (yellow cheddar, american, swiss, provolone, smoked cheddar
or smoked blue cheese)

old west

pim burger

$13

Carolina burger

$12

$13

Cheddar cheese, bourbon bbq sauce, crispy smoked bacon, fried onion
straws, lettuce, tomato and dill pickle chips on a local brioche bun.

Bacon Blue

Pimento cheese, crispy bacon, fried green tomato, lettuce,
onion on a local brioche bun.

$13

House smoked bacon, crumbled blue cheese, lettuce, tomato, onion and dill
pickle chips on a local brioche bun.

Chili, melted cheddar cheese, coleslaw, and diced red onion

enTrees

add to your meal

Chicken Pot Pie

$10

White meat chicken in a creamy sauce with onions carrots celery and peas topped
with puff pastry.

Shrimp and Grits

$18.5

$12

Traditional fish tacos with white sauce and chopped cabbage rolled in a flour tortilla.

short rib stew

fried chicken $4

SM/LG .50/1.00

add burger $6
add turkey burger $6

$17

Braised angus beef short ribs with natural jus, over mashed potatoes.

Fish and chips

Side ranch

shrimp $8

Sauteed shrimp in a lobster cream sauce with shiitake, bacon, tomato and scallions over
local cheddar cheese grits.

Fish taco

grilled chicken $4

add honey dijon
sauce 2oz

add veggie burger $6

$15.5

hand battered cod served over our famous garlic fries with tartar sauce and lemons.

Fried Pork Chop dinner

$12

With your choice of 2 sides

sodas

$2

iced tea
aquafina bottled water
san pellegrino
assorted juices

$2

Pepsi products. Selection may vary on location

SIDES
mashed potatoes
Cheese grits
Fried apples
Sweet fries

mustard greens
Fried okra
house made chips

Garlic fries
Coleslaw
Plain fries

premium SIDES
Garlic fries
w/ Cheese $4.50
w/ Bacon and cheese $6
w/ Chili and cheese $6

macaroni n cheese $7.50
Steamed broccoli $4.50
huge Baked sweet potato with
cinnamon brown sugar butter $6

DRINKS

$3

$2
$4
$2

Orange, Apple, Pineapple, Grapefruit

locally roasted coffee
assorted hot teas

Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish or EGGS may increase your RISK of foodbourn illness, especially if you have certain medical conditions.

$2
$2

