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Coffee 

            12oz/16oz 

Espresso (2oz)          3 

Macchiato (2oz espresso and 2oz milk foam)     3.5 

Cortado (2oz espresso, 2oz steamed milk)     3.5 

Cappuccino (2oz espresso, 2oz steamed milk, 2oz milk foam)  4/5 

Latte (2oz espresso & 12 or 16oz steamed milk)    4/5 

Chai Latte (chai & steamed milk)       4/5 

Americano  (2oz espresso & 12 or 16oz hot water)    3.5/4.5 

Matcha (12oz & 16oz)         4/5 

Drip Coffee (12oz & 16oz)        2/3 

Mocha (espresso, chocolate, steamed milk)     4/5 

Hot Chocolate          3.5/4.5 

Assorted Teas          2 

Assorted Cold Beverages        3 

Mexican Coke  (cane sugar only)      3.5 

Bottled Water          2 

**almond, coconut, and oat milk available upon request   1 

**Flavored syrup as requested       .5  

**O’Reilly’s Country Cream Coffee Warmer     3/5  

Single or double shot available 

(Original, Salted Caramel, White Chocolate) 
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Snacks 

 

Baked Goods 

Breakfast Bars          2.5 

Banana nut bread         3.5 

Brownie           3.5 

Marble slice cake         3.5 

Assorted Danishes, Muffins, and        3.5 

other baked items 

DESSERT 

Affogato (with or without O’Reiley shot)      5/6 
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Beer 

Draft         

1. Sierra Nevada – Hazy Little Thing IPA     6 

Mills River NC – 6.7% ABV – Juicy hops and silky malt meet in a Hazy Little Thing 
with fruit-forward flavor, modest bitterness, and a smooth finish. 

2. Keepsake – Little Helpler -  Pale Ale     7 

Gastonia NC – 5.0% ABV – Citrus forward, hoppy pale ale.  That being said, not as 
hoppy as a full blown IPA. 

3. Wicked Weed – Twist – Belgian-style White Ale   7 

Asheville NC – 5.2% ABV – Crafted with a unique blend of Curaçao orange peel and 
coriander, this Belgian-style white ale offers a smooth and delightful twist on the 
traditional style. 

4. Maine Brewing – Lunch IPA       9 

Freeport Maine – 6.7% ABV – Aromas of caramel, orange, papaya, grapefruit, and 
underlying floral notes, with hints of onion and garlic.  Hops: Amarillo, Centennial, 
Simcoe.  Malt: American 2-Row, Caramel 40L, Red Wheat, Munich 10L, Carapils 

 

5. Dogfish Head – Grateful Dead Juicy Pale Ale   

 7 

Milton DE – 5.3%  ABV – This pale ale is brewed with Kernza® grains, granola and 
heaps of good karma for a refreshing, light-bodied beer that will leave you with 
nothin’ left to do but smile, smile, smile. The addition of El Dorado and Azacca hops 
brings waves of tropical pineapple, mango, and passion fruit notes for a vibrant 
tapestry of alluring aromas and flavors that just keeps truckin’ sip after refreshing sip.   
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6. Burial – Cordial Saison Ale       7 

Asheville NC – 4.5% ABV – This farmhouse ale is made from warmly-fermented 
yeast, born of France, Riverbend Rye and Golden Wheat, German barley, and Saaz, 
Grungeist, and Amarillo hops.  A bouquet of underripe stone fruit on the stem, oils of 
bergamot, green peppercorn and fresh blossoms on unrelenting trees. 

7. Ginger’s Revenge – Pomegranate Dry Hopped   7 

Asheville NC  - 5.1% ABV – Tart pomegranate Ginger Beer combined with the 
delicate floral and citrus notes of Loral hops. 

8. Middle James – Irish Red        6 

Pineville NC – 5.0%   - World Beer Cup Silver medal winner. Our Irish Red is named 
after Queen Medb, coming in at 5% and a ruby red color.. 

9. Burial – Donut Skillet South       8 

Asheville NC  - 8.0% - Limited Release!  This breakfast stout is made from a blend of 
9 barley malts, a healthy scoop of oats, molasses, milk sugars, and a hand-selected 
blend of coffee beans from farms in Guatemala, Ethiopia, and Colombia. 

10. Foothills Brewing – Sexual Chocolate      9 

Winston Salem NC – 9.6%  - Very limited release! - A cocoa-infused Russian 
Imperial Stout, brewed with responsibly-sourced organic Peruvian cocoa nibs. 

Big chocolate aroma with notes of espresso, blackstrap molasses, dark sweet toffee 
and dark fruit. 

Medalist at both Great American Beer Festival and World Beer Cup. 

11. Guidon – Tugboat - English Dark Mild Ale    6 

Hendersonville NC – 4.5% - An English dark mild ale with wonderful toffee notes and 
a beautiful dark brown color. 

 

https://www.greatamericanbeerfestival.com/
https://www.worldbeercup.org/
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12. Guidon – Dunkelweizen        6 

Hendersonville NC – 4.8% - Banana & Clove flavors, with a hazy, unfiltered 
appearance.  NC Brewer’s Cup bronze medal winner.  

13. Guidon – German Pilsner        6 

Hendersonville NC  - 4.9%  - This Blue Ribbon winner is a crisp, clean pilsner that 
has a beautiful golden straw color with a wonderful malty body with just the right 
amount of bitterness at the end to balance it out. 

14. Mommenpop – Blood Orange Spritz     10 

Napa CA – 7/5% ABV  - Refreshing, rich, and vibrant.  Citrus-forward and juicy.  The 
flavor is peppery and floral, with a subtle warmth.  Napa grapes, real ingredients with 
no added sugar.  A Spritz lover’s Spritz. 
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Cans/Bottles  

Foothills Brewing Company – Jade IPA      5 

Winston Salem NC  - 7.4% ABV  - Citrusy Pacific Jade hops lend tropical fruit notes 
and hint of peppery finish.  Dry hop additions of Chinook and Citra.  Super Solid. 

Edmund’s Oast – Plasma Gun – West Coast IPA    7 

Charleston SC – 8.0% ABV  - Extreme notes of naval orange, papya, and white 
grapefruit.  Loaded with pounds upon pounds of intergalactic lupulin bio-capsules. 

Sloop Brewing Company – Coco Baked Stout     7 

Hopewell Junction NY – 6.5%  ABV - A deep, slick, smooth, full bodied stout brewed 
with oatmeal, lactose, and totally toasted coconut. 

Sierra Nevada - Barrel Aged Narwhal       8 

Mills River NC - This imperial stout craft beer packs a punch at 11.9% ABV. Notes of 
oak, vanilla, and coconut layered onto the Stout’s malt flavors of dark chocolate and 
espresso have been bourbon barrel aged. It is a tasty winter treat! 

Austin – Cider – Various Flavors        5 

Massachusetts – 5% ABV – Unlike culinary apples, cider apples are full of tannins 
that create astringency and a more complex flavor profile. We then marry them with 
apples from the Pacific Northwest for a perfectly-balanced cider.. 
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Non-alcoholic Beer 

Sierra Nevada – Trail Pass Hazy IPA       5 

Mills River NC  - Trail Pass uses traditional brewing methods….not alcohol removal, 
to create full craft flavor below 0.5% ABV.  Bursting with Mosaic and El Dorado hops 

Sierra Nevada – Trail Pass IPA        5 

Mills River NC  - The silky malt body and clean hop bitterness are just what you’d 
expect from a world class Sierra Nevada IPA.  Hoppy notes of citrus and pine from 
Amarillo and CTZ hops. 
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THC/CBD Drinks & Gummies 

Foothills Brewing – Little Trees Sparkling Water   6 

Winston Salem NC – Kiwi Strawberry, Lime, Watermelon – 10mg Delta 9. 0 calories, 
0 carbs, 0 sugar 

Cool Out – 10mg THC Infused Sparkling Seltzer   6 

St. John’s Brewers deliver a clean, crisp premium hemp beverage with quick 
absorption.  Carb free, gluten free, & sugar free!  Available in Citrus & Berry. 

High Rise – D9 Seltzer         6 

5mg THC & 10mg CBD.   Crafted with real fruit.  Gluten-free & vegan.  Available in 
Mango and Blood Orange. 

Small Axe THC/CBD Gummies       30 

Various flavors and THC/CBD combinations.  10 gummies per pack.  Also, we have 
Chill Pill containers, with 20 mints containing 3mg THC and 9mg CBD. 
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Wine Menu 

 

White            Glass/Bottle 

Nautilus - Sauvignon Blanc        12/40 

Marlborough New Zealand – Introduces with a delightful lime/citrus based mouth 
watering intensity and finishes with a strong textural component 

Saint Veran Les Deux Moulins - Sauvignon Blanc   10/32 

Saint Veran France - On the nose, charming floral aromas, laced with subtle notes of 
honeysuckle.  Round taste with a lovely sappiness, lifted by softer muscat-like hints. 

Brassfield Estate - Sauvignon Blanc      12/40 

Saint Veran France - The mouthfeel is elegant yet vibrant with fine green apple notes 
and great balance. The ideal lunch wine in the summer. Vibrant, refreshing, and 
mouthwatering. Perfectly Balanced. Pure and Refreshing. Lively and Vibrant Fruit. 

Bottega Vinaia - Pinot Grigio       13/42 

Trentino Italy  - Elegant but discreet, with fresh flavor due to light acidity 

Das Trocken - Riesling         13/42 

Nahe Germany – Spends 6 months on the fine lees, which allows it to develop 
complexity and texture.  Fresh, fun, and dry. 

Skouras Winery - Zoe White Blend      10/32 

Peloponnesos Greece  - Exudes aromas of fresh flowers with hints of crushed 
blossoms.  A relaxed pace and luxurious texture.  Flavors of citrus with touches of 
jasmine.   
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Harken – Barrel Fermented Chardonnay     10/32 

California – Delicate, fruity, toasty aromas and flavors of pineapple, spiced apple, 
and nougat.  Soft, bright, dry, yet fruity medium to full body.  Certified sustainable 

Sartarelli – Travillio Verdicchio       13/42 

Central Italy – This is seamlessly silky and enveloping with ripe orchard fruits and a 
core of salty minerals guided by zesty acidity. It finishes long and saline in character, 
leaving a youthful tension that puckers the cheeks as hints of sour lime slowly fade. 

Shaya - Verdejo          11/38 

Rueda Spain  - Aged 4 months on French oak.  On the nose, nutmeg, spring flowers, 
marzipan, and pit fruits.  A bit richer and complex on the palate than a regular cuvee. 

Hugues de Beauvignac – Picpoul de Pinet     9/29 

Languedoc France – Aromas of citrus, especially grapefruit.  The palate is well 
balanced with typical focusing and zesty acidity. 

Blindfold – Blanc de Noir        9/29 

Sonoma CA - Still, white-pressed pinot noir with notes of fresh, in-season citrus, 
white flower, white peach, a hint of tart cranberry. Delicate but lively, elegant, zesty & 
bright. This wine is made from mostly pinot noir with small amounts of Viognier and 
Gewurztraminer 
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 Rose/Orange & Sparkling       Glass/Bottle 

Peyrassol – La Croix Rose        15/52 

Provence France – Balances bright acidity, clean ad succulent fruit, and a subtle 
saline component, which befits the minerality from the Mediterranean region.  

Union Sacre – 40 Days Gewurztraminer Orange    15/52 

Los Ositos Vineyard – This vineyard is a tribute to the Alsace region of France.  100% 
destemmed.  Native years and fermented on skins for 40 days, resulting in some 
noticeable sediment. 

Unshackled – Sparkling Rose       13/42 

Provence France – Balances bright acidity, clean ad succulent fruit, and a subtle 
saline component, which befits the minerality 

Ruggeri –  Prosecco DOC Treviso - Sparkling White   15/52 

Treviso Italy – In the mouth it is broad and fruity with hints of yellow apple, peach and 
acacia flower with a bouquet framed by delicate and fresh shades of pink grapefruit.  

Baumard –  Cremant Turquoise Brut - Sparkling White  15/52 

Loire France – The NV Carte Tourquoise is extraordinarily consistent, with markedly 
fresh aromas of pears and almonds, and a rich, complex palate enlivened by a 
refined mousse. A beautiful and original interpretation of the category. 

Borgo Moncalvo - Cento Scalini – Moscato d’Asti   9/29 

Loazzolo Italy - The grapes are harvested after a careful selection and immediately 
pressed. After a short fermentation Canelli DOCG foam is ready and the wine can be 
bottled and consumed immediately. 
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“Cento Scalini” (One Hundred Steps), identify the long stone stairs built over a 
hundred years ago to overcome the slopes of the ground which in some places reach 
100% inclination.  Certified organic and made from very old vines 
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Red            Glass/Bottle 

Banshee  – Pinot Noir         14/47 

Sonoma California – Bursting at the seams with aromas of macerated tart cherries, 
pomegranate, and notes of earth of pine.  A fruit driven front palate and very subtle 
oak influence.  The finish is bright, slightly herbal, and delicate. 

Hold space for a California – Merlot      ?/? 

Sonoma California – TBD 

Hold space for a Cab Franc        ?/? 

 France – TBD 

Lan – Crianza Rioja         9/29 

Rioja Spain – Intense red cherry color.  Aromas of red fruits, strawberry, raspberry, 
and cranberry, framed by fine nuances of vanilla and toffee.  Silky and structured on 
the palate, it has a long lasting and satisfying finish. 

Cantine Povero – Barbera D’Asti       8/22 

Piemonte Italy – Cheerful red cherries with a fleshy texture, supported by Barbera’s 
characteristic high acidity and soft tannins.   

Rowen – Red Blend         16/57 

Sonoma California – On the palate, the wine is balanced and structured from the 
Cab Sauv with notes of blackberries, cassis, nutmeg and vanilla. 

Unshackled – Red Blend        14/47 

Napa California – Created by the winemakers of The Prisoner Wine Company.  A 
blend of Zinfandel, Malbec, Petite Sirah, Syrah, and Grenache grapes, aged in French 
and American oak barrels.  Aromas of raspberry, blueberry and violets, with flavors 
of spiced cherries, florals, and white pepper. 
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Finca Resalso - Tempranillo        12/40 

Spain – Cherry red color with a violet rim typical of its youth. In the nose it is 
expressive and intense where the primary aromas of Tempranillo of red berry fruit 
stand out and are clearly perceived. In the mouth it is balanced and well-structured, 
with a pleasant aftertaste. 

 

Dievole - Chianti Classico DOCG - Sangiovese    17/61 

Tuscany Italy – Very floral, with hints of dried violets and ripe red fruit nuances. Well 
integrated and balanced minerality, with developed tannins 

Il Palazzino Rosso          12/40 

Tuscany Italy – 95% Sangiovese.  Dark berry fruit, spices (a hint of sage), and chalky 
tannins on the finish.  

Brunel - Cotes du Rhone        11/38 

Brunel de la Gardine France –  A Grenache based blend with about 1/3 Mourvèdre. 
The nose is juicy, with prominent cherry and berry fruits, pepper spice, prune and fig.  

70% Grenache,  Cinsaut, Syrah 

Vinedos del Jorco Las Cabanuelas      11/38 

Sierra do Gredos – 91 points in Wine Advocate.  Biodynamic and organic.  
Destemmed with indigenous yeasts in concrete vats. 

Twenty Bench – Cabernet Sauvignon      12/40 

Napa Valley California – Creamy and dense, with layers of juicy berries, the darkest 
of dark chocolates, and rich espresso and black pepper. 

Hold for a left bank Bourdeux       17/61 

France – Outs 
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Qupe - Syrah           15/52 

Central Coast Sonoma California – A medium full bodied Syrah.  Spice and racy 
mineral aspects with balanced red berry fruit and lengthy freshness on the palate. 

Edmeades - Zinfandel         13/42 

Mendocino County California – Using grapes grown in Mendocino County’s rugged 
coastal mountains, Edmeades crafts bold, intense Zinfandels of distinctive 
character and personality. 

S. Michele - Montepulciano        13/42 

Montepulciano d’Abruzzo – On a dramatic landscape wedged between the 
Apennines and the Adriatic sea, Lamberto Vanucci uses high-trelised pergola 
Abruzzese vines planted by his father to make clean, precise, indigenous varietal 
wines. 
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By the Bottle Only 

 

Whites 

Lingua Franca Avni – Chardonnay       46 

Willamette Valley OR - A special Chard. Lithe and snappy, with appealing apple and 
lemon flavors highlighted by apricot blossom and orange peel elements (Wine 
Spectator 92 points) 

Panthera - Chardonnay          52 

Russian River Valley CA  - Aromas of buttered crust and creme brulee.  Flush with 
lemon curd and candied lemon peel.  Bright and aromatic. 

Fournier Les Belles Viges – Sancerre       48 

Loire Valley France - The nose of this Sauvignon Blanc is sustained and asserted on 
lemony aromas accompanied by blackcurrant bud notes. The first sensations in the 
palate reveal a subtle and rich aromatic array, with a refined and silky lemon-sorbet 
texture. 

Reds 

Caymus – Cabernet Sauvignon Cellar Door Release 2022   72 

Napa Valley California – A creamy, forward style, with a core of warmed raspberry 
and boysenberry preserves infused liberally with mocha and melted licorice. Shows 
a late flicker of chaparral.  

Venge – Cabernet Sauvignon Silencieux 2022     65 
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Napa Valley California – Rich and well-defined, with a mix of black licorice, currant, 
dark berry and mocha-scented oak flavors.  

Reynolds Persistence - Red Blend       89 

Napa Valley California – The flagship wine for the Reynolds Winery.  Notes of 
blackberries, plum skin, blueberry jam, cardamom, cloves, and dark chocolate.  

92 points 
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Other Offerings     

            
            

         Glass/Bottle 

Mimosa - Opera Prima          7/24 

Huelva Spain – 7% ABV – Sparkling Proseco with fresh squeezed orange juice. 

 

Mommenpop – Blood Orange Spritz on draft     9 

Napa California – 7.5%  - Refreshing, rich, and vibrant.  Citrus-forward and juicy.  The 
flavor is peppery and floral, with a subtle warmth.  Napa grapes, real ingredients, and 
no added sugar.  A Spritz lover’s Spritz! 

 

O’Reilly’s Country Cream         9 

Served on ice with a splash of cream (Original, Salted Caramel, White Chocolate) 
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OFF MENU 

 

Vall Llach Embruix – Red Blend       20/70 

Priorat Spain – A very special wine.  91 in Wine Advocate.  Exhibits an enticing 
minerality, fine tannins and excellent acidity.  Flavors of black fruit, mineral, garrigue, 
spice, and cocoa linger on the palate along with notes of balsamic, toast, and 
licorice. 
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