Chef/Owner: Pete Susca – Sous-Chef: Felix Tunon - GM: Bill Dunn – Bar Manager : Kelly Long
605 west main street, Durham, NC 27701 – (919)-294-9632

Munchies:
Charred jalapeño & corn Hushpuppies, sweet corn, charred jalapeños, served with
roasted garlic ranch $8
Low country crab dip, pita points, blue crab, parmesan, aged white cheddar $11
Frickles, crispy Mt. olive fried pickles, dusted with spices, served with roasted garlic
ranch (GF) $8

Half pound Peel & Eat shrimp, steamed & seasoned, cocktail sauce, lemon (GF) $14
Smoked Wings, “Carolina Sauced”, blue cheese or ranch, celery (GF) $9
Homemade pimento cheese, pickled veggies, everything crackers, bacon jam $7
Pete’s signature fried deviled eggs, served on a smear of pimento cheese, crispy
country ham, pickle medley $8
Fried Green tomatoes, local goat cheese, charred tomato-bacon jam $8
Pork nachos, house smoked pulled pork, cheese sauce, pickled jalapeno, sour cream,
white cheddar, pickled red onions (GF) $10
I.A.S.T. Fried Cauliflower, crispy fried cauliflower, parmesan cheese, scallions, chipotle
ranch $8

Lettuce look no further:
Caesar Salad, romaine, parmesan, croutons, Caesar dressing $8
Wedge, Iceberg lettuce, smoked blue cheese, heirloom cherry tomatoes, bacon, white
balsamic herb vinaigrette (GF) $9
Watermelon & Spinach Salad, honeycup mustard vinaigrette, candied country ham,
toasted pepitos, herbed goat cheese (GF) $10

Add:

Chicken $4

Shrimp $6

Thick cut bacon $2

Crab Cake $8

Meat the main course:
Cajun Seafood Stew, shrimp, andouille sausage, chicken, crispy fried catfish, holy
trinity, crispy potatoes, remoulade $26
Baked Mac & Cheese, topped with crispy bacon, 4 cheese blend, blackened chicken $15
Super Smash Burger* (cooked to order*) 8oz house ground burger, thick cut bacon, American
cheese, fried pickled jalapenos, mayo, neomonde brioche Texas toast, fries $16
Jalapeño-brined southern fried chicken sandwich, house made pickles, lettuce, ranch,
fresh cut fries $14
Shrimp Po’ Boy, mixed greens, sweet pickles, remoulade, spices, fries $15
Homemade sloppy joe, served open faced, white cheddar, red onion, scallions, fries $14
Crabby Patties, chorizo-avocado hash, garlicky greens, pickled corn & tomato salad $26
(1/2 portion $18)

Shrimp and grits, shrimp, andouille sausage, tomatoes, chilis, local stone ground grits,
white cheddar $19
Faux “Q”, new and improved vegan bbq! smoked soy curls, tossed in our bourbon bbq
sauce, over garlicky greens, topped with vinegar slaw (VEGAN) $18
Pan Seared Snapper, swiss chard, oven roasted potatoes, rainbow veggie slaw $26
Felix’s pick three combo, choose any three sides $16

Sides:

$6
Swap out any side for Mac & Cheese +$2
crispy brussels – chorizo hash - collard greens - fresh cut fries – Seasonal veggies
roasted potatoes - mac & cheese - cheddar grits - Pete’s bacony potato salad
green bean & sausage casserole

Let’s meat in the middle:
Choose one meat and two sides: Swap out any side for Mac & Cheese +$2

Smoked wings, one pound of our house smoked wings $16
Pete-Loaf, Pete’s famous meatloaf, ½ bacon-½ beef $19
Smoked pulled pork, eastern NC style w/Carolina sauce $17
Fried Pork Chop, panko and herb crusted, mustard gravy $18
Smoked ½ Chicken, w/bourbon bbq sauce $18

Puddins
banana pudding $6 – bourbon chocolate pecan pie $7 - key lime pie $6
- Please Note that a 20% gratuity will be added to all parties of 8 or more *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness

When you come to the south and you ask a
question the answer will almost certainly be
“It’s A Southern Thing”
We welcome you and hope you enjoy your meal
-Pete Susca
Chef/Owner

Do you love our food?
Did you know you can now have our food catered for any
event?
We also have private dining options:
Our private room is perfect for
wedding rehearsals, office meetings, company parties,
birthday celebrations, graduation, baby showers, etc.
Is that not big enough for your group? We also offer full
restaurant buyouts for up to 160 people.
Now that’s a party!!

