
 

 TEST KITCHEN
RELISHES 
FRIED SQUASH      mix of zucchini and yellow 
squash sliced thick, breaded, fried and served with 
choice of comeback or jalapeno ranch for dipping    6 
SLIDER TRIO      on mini brioche rolls, this is perfect 
for those who can’t decide on just one menu item—
one BL and Green “T” (with lettuce, bacon, fried green 
tomato, feta, and comeback), one Pimento Cheese, 
and one Chicken Salad (with lettuce)    7.5  
BOILED PEANUT HUMMUS   oh yes we are 
boiling our own NC peanuts and making hummus out 
of them served topped with pepper jelly (because what 
is peanut butter without jelly?), and served with our 
homemade crackers.  You are going to wonder why 
anybody ever thought chickpeas were the way to go  6 
TOMATO BRUSCHETTA     fresh baked crostini 
topped with Yah’s fresh tomato bruschetta, and feta 
cheese crumbles   6 
 

SALADS 
MEXICAN GRILLED SHRIMP SALAD     grilled 
shrimp on a bed of mixed greens, pico, cheddar and 
mozzarella cheese, fresh corn, and avocado served with 
our jalapeno ranch and tortilla chips, of course      13.5 
SUMMER IN NC BLUEBERRY SALAD     spring 
mix topped with fresh local blueberries, goat cheese, 
corn, avocado, and sunflower seeds served with our 
new raspberry vinaigrette dressing   9.5 
SCOOP SALAD    sliced tomatoes topped with your 
choice of two scoops of the following—pimento 
cheese, chicken salad, tuna salad, or broccoli salad.  
Served with choice of crackers or tortilla chips     8.5 
 

 SIDES
SWEET POTATO WEDGE FRIES   NC grown 
treats—large cut sweet potatoes topped with salted 
brown sugar and served with cinnamon honey for 
dipping   4     sub for another side for $1 
HEIRLOOM APPLESAUCE     all natural and 
made primarily from NC apples right here in Raleigh 
by the lovely ladies of Heirloom Goodness    3.25 
WATERMELON AND FETA SALAD     chunks 
of fresh local watermelon topped with feta cheese 
crumbles, balsamic vinegar and fresh mint      4.5      
sub for another side for $1 

SOUTHERN COMFORTS 
RELISH CHICKEN GRILL   grilled chicken breast 
on a bed of sautéed mushrooms and onions served 
with mashed potatoes and green beans    9.5 
BBQ PORK  BURRITO MOJADO    southern 
flavor goes south of the border—large flour tortilla 
stuffed with our delicious NC pulled pork, black beans, 
50/50 cheese, and pico de gallo topped with Miguel’s 
salsa verde and  pepperjack cheese—served with sour 
cream and a side of black beans      10 
PIMENTO CHEESE AND BACON MAC   our 
classic base loaded with pimento cheese and bacon and 
topped with cheddar and mozzarella cheese         9.5 
 

 SANDWICHES/WRAPS 
All sandwiches are served with choice of steak fries or 
homemade potato chips. Substitute cheese fries, side salad, or 
soup for $1.50 or any of our other Farm Fresh sides for free. 

RELISH SHRIMP BURGER      we’re copying the 
Big Oak Drive-in (Atlantic Beach) on this one—tender 
fried shrimp and slaw loaded on a brioche bun served 
with your choice of cilantro tartar sauce (Kim’s way) 
or comeback sauce (Sharon’s way) on the side   10.5 
*NUTTY BURGER     you will think we are nutty 
with this one but don’t knock it ‘til you’ve tried it—
ground beef burger cooked to order and topped with 
our homemade peanut butter and bacon—it’s nutty, 
sweet, and smoky     9.5 
CRANBERRY TURKEY WRAP   turkey, 
provolone, lettuce, pecans, and Yah’s cranberry reserve 
jam (made with Chardonnay) in a flour tortilla    8.5 
THE MEDITERRANEAN GRILLED CHEESE   
wheat bread, pesto, provolone and feta cheese, 
avocado, and fresh spinach   9 
 

DESSERTS 
KEY LIME PIE IN A JAR     layers of graham 
cracker crust, key lime filling, and whipped cream—
perfect for the spring/summer    5  
ANGEL’S BAKLAVA SAMPLER     local layers 
and layers of deliciousness—one pistachio, one 
orange, one chocolate, and one greek roll     4.5  


