
 
 
 

Thursday, April 16, 2015 
 

Appetizers 
 

Beer Boiled Peanuts … 4 
 Boiled using Kolsch, WB chili spice blend 
 

Corn Pups … 7 
Three corn dog pops: WB Cheddarwurst, corn bread  

battered & fried, curry catsup & yellow mustard  
 

Simple Salad … 7 
Ga. baby lettuces, carrots, shallots, black eye pea corn 

nuts, simple vinaigrette, shaved Nature’s Harmony cheese  
 

Wreck Fries … 6 
Hand cut award winning fries with a trio of dipping sauces 

 

Kale Ale Cheese Fondue … 9 
Bernhard’s Bavarian pretzel, Aged Gouda & sharp cheddar 
fondue, kale, local veggies, extra pretzel … 3, veggies … 1.5 

 

Entrées 
 

Wrecking Bar Burger … 12 
White Oak Pastures grass-fed beef, sweet onion, shredded 
Iceberg, Wreck sauce, dill pickles, add our bacon … 1.5 

 

Roasted Asparagus Barley … 13 
Risotto style, asparagus purée, asparagus, baby carrots, 

shaved radish, add seitan … 4 
 

WB Hunter’s Sausages … 14 
GA Pasture Jagdwurst, cannellini beans, WB pancetta & 

local Blue kale salad, fermented kraut, giardiniera,  
pig foot jus 

 

BBQ Pork … 9 
Slow-smoked pulled pork, WB coffee BBQ sauce,  

buttermilk slaw, dill pickles 
 

N.C. Trout … 16 
Pan seared, leek and scallion potato cake, buttery cabbage, 

smoked ham hock dashi broth, chili oil 
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