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 From the Fields

Fried Green Tomatoes        12
Hand battered and crispy fried 
green tomato slices. Topped with
our house-made pimento cheese 
and sweet tomato chutney
Add-ons:
blackened shrimp 8 | filet tips 12

Fried Pepperoni Rol ls         11
A West Virginia staple! House-made 
yeast rolls stuffed with buffalo 
mozzarella and sliced pepperoni, 
deep-fried to golden perfection and 
brushed with a savory herbed garlic 
butter. Served with marinara sauce

Class VI  Fr ies                         10
Golden crisp French fries smothered in 
our house queso, then topped with bacon 
bits, and fresh scallions 

Hummus Plat ter                11
Roasted red pepper hummus topped 
with feta cheese. Fresh, crisp crudité, 
served with toasted naan points

Tips N’ Bleu         17
Tender filet mignon tips broiled 
in sharp, piquant bleu cheese 
and served with bleu stuffed 
peppadew peppers

Brisket  Chi l i          5
Hickory smoked brisket, diced tomatoes, 
and kidney beans topped with cheddar 
cheese and scallion

Peach Caprese Salad               14
Grilled peaches, spring mix, heirloom tomatoes, 
local basil, fresh mozzarella, and balsamic reduction

New River Caesar                   13
Romaine lettuce, shaved parmesan, house caesar, 
red onions, and croutons 

House Salad                    10
Fresh greens, tomato, cucumber, red onions, carrots, 
cheddar cheese, boiled egg, croutons

Served with beer battered fries

Cast I ron Wagyu Burger        19
8oz juicy hand formed Wagyu patty topped with 
caramelized red onion jam
*Add bacon for 2

The Chet ty           13
House specialty grind smash burger topped with 
American cheese, lettuce, tomato, onion, pickle

Black and Bleu          14
House specialty grind smash burger dusted with 
Cajun seasoning. Sauteed mushrooms and caramelized 
onions, creamy cheese sauce, blue cheese crumbles, 
roasted garlic aioli

The Adventures BLT         16
Candied bacon, local lettuce, fried heirloom green 
tomatoes, swiss, tomato chutney, cheese garlic 
buttermilk biscuit 

Pul led Pork           13
Shredded, smoked pork shoulder, creamy cole slaw, 
pickled onions, on a toasted Brioche bun 

French Dip           15
Tender smoked beef in a rich au jus. Served on crisp 
baguette and topped with swiss cheese

Spicy Gri l led Chicken Sandwich       14
Grilled chicken breast smothered with creamy buffalo 
sauce, topped with spicy pickles and bleu cheese crumbles 

Wings  6 Wings  . . . . . . . . . . 10
 12 Wings. . . . . . . . . . 19

Hickory-smoked JUMBO chicken wings served 
naked or tossed in your favorite sauce. Served with 
bleu cheese or ranch dipping sauce and celery. 
Extra sauces are .25

Choose Your Flavor: 
Sauce: Classic Buffalo | Brown Sugar BBQ  
Alabama White | Pure Screamin’ Hell | Sriracha 
Garlic | Carolina Gold | Teriyaki 
Dry Rubs: Memphis Dry

dressings: 
Ranch | French  | Bleu Cheese | Apple 
Cider Vinaigrette | Parmesan Peppercorn

*Add to any salad: 
gril led chicken 8 | blackened shrimp 8
seared salmon 12 



Smoker
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House Sides House Sides           44
Garlic Smashed Red Bliss Potatoes   

Beer Battered Fries 

Country Green Beans 

Side Salad 

Baked Mac & Cheese 

Charred Asparagus 

 

You may choose alternate sides for 3  

New River Cat fish           24     
farm-raised catfish  | pimento grits | wilted spinach

River Runner Salmon                 32
saffron sauce|  garlic mashed red bliss 
potatoes | charred asparagus  

Cast I ron Chicken Breast           26 
house cream sauce | garlic mashed red bliss 
potatoes | wilted spinach

All  meats are s low smoked with hickory for a robust  savory f lavor and comes with 
cornbread croutons. Also ser ved with baked mac & cheese and count r y green beans. 
You may choose al ternate sides for 3 each 

Steak TEMPERATURE:

Rare  
bright red center

Medium Rare  
warm red center

Medium 
warm pink center, touch of red

Medium Well 
warm brown, pink center

Well  Done 
hot brown center, no pink

For parties of 8 or more a 20% gratuity will automatically be added to your check. *Consuming raw or 
undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne il lness

 Desserts
Served with ice cream

Night ingale Del ight      10 
Peanut butter cookie with banana 
ice cream dipped in chocolate 
and almonds 

NY Style Cheesecake    10
With your choice of raspberry, 
chocolate, or caramel sauce 

Sweet Potato Pie        8
Flaky golden pie crust with spiced
sweet potato filling, baked to 
golden perfection with whipped 
cream and candied pecans

SteaksSteaks

Baby Back Ribs                  Ful l  Rack 32         
Memphis dry rubbed and brushed with           Half  Rack 20
strawberry BBQ sauce 

Pul led Pork Plate                  21
Hand pulled tender pork butt 

12 and under only, please. 
Served with fries

Chicken Tenders       8

Kid’s Burger           10

Gri l led Cheese              8

Baked Mac and Cheese  8

Steak entrees are served with side salad and two sides

Center Cut King Fi let  Mignon     49
choice beef | house demi | garlic mashed 
red bliss potatoes | charred asparagus

 Ribeye         38
14oz marbled beef | balsamic cherry maître 
d butter garlic | mashed red skin potatoes 
charred asparagus
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