
pan fried corn | chefs daily vegetable | fries
crispy brussels + bacon | smashed red skin potatoes
creamed spinach | grit cakes | asparagus | brocollini
cauliflower puree

soup + greens

soup du jour • 4 | 6

shareables

companions

*sliders • 15
hand pattied w/ white cheddar, bone
marrow butter + onion rings

vegetable spring rolls • 11
thai chili sauce
meatballs • 12
handmade w/ marinara + mozzarella
chilled shrimp • 13
cocktail sauce
pick a dip • 13
pimento cheese, hummus or spinach + artichoke
w/ pork rinds or pita points
charcuterie board •  22
cured meats, cheeses, pickles, warm pretzel

chefs daily inspiration | seasonal 
notions • 10
artisan greens, red onion, tomato, cucumber, carrots
caesar • 10
torn romaine, crouton, shaved parmesan, caesar dressing
cobb • 13
torn romaine, tomato, avocado, egg, bacon, blue cheese

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness. 
Please let us know if you have any allergen issues or specific dietary needs; we welcome the opportunity to work with you. 

blt • 11

add protein: chicken 7 | shrimp skewer 9 | tuna 9 
salmon mkt | filet 20

dressing: balsamic, ranch, blue cheese, warm bacon
vinaigrette, 1000 island, caesar, honey mustard
extra dressing .50

*ahi tuna • 15
seaweed salad, wasabi, pickled ginger + ponzu

206 Union Square NW | Hickory, NC 

tempura cauliflower •  11
chipotle mayo | blue cheese | thai chili 

handhelds
classic reuben or rachel • 12
corned beef or turkey, sauerkraut, 1000 island, swiss, toasted rye

bacon, lettuce, tomato, mayo, toasted wheat
chicken or turkey panini • 12
bacon, white cheddar, roasted red pepper aioli, toasted ciabatta roll
chicken salad wrap • 13
lettuce, tomato, provolone, wheat tortilla
veggie wrap • 11
squash medley, red bell pepper, fresh mozzarella, 
roasted red pepper aioli, wheat tortilla 

grilled cheese • 10
white cheddar, provolone, american, toasted sourdough
pimento cheese • 11
bacon, tomato, toasted sourdough

dinner additions
braised beef short ribs • 23
smashed red skin potatoes + sautéed carrot ribbons

shrimp + grits • 25
grit cakes + tasso ham gravy  

blackened chicken • 21
smashed red skin potatoes + crispy brussels 

cajun chicken alfredo • 23
cavatappi pasta, blackened chicken  + cajun cream sauce

+ one companion

chefs vegetarian creation • 22
ask server for today's choice
*filet mignon 8oz • 39
8-ounces w/ garlic herb butter, smashed red skin potatoes +
asparagus

sweet endings 
ask server for today's options

tomato bisque • 4 | 6
cheese crostini

blackened chicken salad • 15
blue cheese, dried cranberries, tobacco onions, 
warm bacon vinaigrette 

southwest eggroll •  14
chipotle ranch 

black bean burger • 11
lettuce, tomato, pepper jack cheese, chipotle
ranch, tobacco onion

classic club croissant • 14
turkey, ham, bacon, lettuce, tomato, cheddar cheese,
mayo, toasted croissant 
the burger • 16
double smashed patty, american cheese, lettuce,
tomato, onion

*ribeye 12oz  • 28
12-ounces w/ smashed red skin potatoes, broccolini + truffle
butter 
*salmon of the week • mkt
8-ounces | chefs creation of the week
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bottled wine list

chehalen chardonnay • oregon • 21
tiefenbrunner pinot grigio • italy • 25
secateurs chenin blanc • south africa • 26
seeker sauvignon blanc • marlborough • 26
ancient peaks sauvignon blanc • paso robles • 27
a to z pinot gris • oregon • 28
mayu pedro ximenez • chile • 28
chateau parenchere blend • bordeaux • 28
field theory albarino • central valley • 36
cakebread sauvignon blanc • napa • 42
frank family chardonnay • napa • 47

ramos reserva • portugal • 25
cabriola borsao • spain • 26
louis jadot • beaujolais • 26
cantaloro rosso • toscana • 27
marchesi ruvei barbera d alba • piedmont • 35
lucente toscana • tuscany • 38 
conundrum • california • 39
mullan road cellars • columbia valley • 68
st. cosme gigondas • rhone • 85
gnarly vine zinfandel • sonoma • 110

benzinger • sonoma • 29
louis martini • sonoma • 31
ancient peaks • paso robles • 35
kunde • sonoma • 38
mullan road cellars • columbia valley • 61
paul hobbs • napa • 75
caymus cabernet • 2020 • napa • 140
cakebread cellars • suscol springs • 180

cabernet

blends + varietals

pinot noir

merlot

white

rose

sparkling

belle gloss balade • santa barbera • 55
dom. serene reserve • willamete valley • 75
davis family pinot noir • sonoma • 79

seven hills • walla walla • 35
frogs leap • napa • 59
pride merlot • napa/sonoma • 119

bertrands elegant • provence • 31
whispering angel • provence • 36

zardetto prosecco • veneto • 24
concerto lambrusso reggiano • italy • 33
nova vita sparkling • australia • 40
gerard bertand cremant • limoux • 43

Host Your Event At Notions 

We have  the perfect setting for corporate events, birthday
parties, anniversaries, team events, meetings, and

celebrations! 

Host your event in our large event space with a bar or our
private dining room.

More info: 828-855-0905 | chuck@provisionscatering.events


