
STARTERS

MAINS

OYSTERS SALADS

SIDES

TACOS

DESSERTS

Raw On The Half Shell*

check our 
daily varietals

Oyster Shooter*  9
pepper vodka, 
cocktail sauce,

lemon juice

Roasted Oysters*  20
six nc oysters,

black garlic butter,
parmesan,

brioche crumbs

Liquid Nitrogen Burger*  18
american cheese, nitro muddled herb aioli*, bread & butter pickles,

romaine, served medium rare on brioche bun

Shrimp Roll  16
chilled shrimp, herb-lemon aioli, pineapple-mango corn salsa,

new england style roll

Turkey Avocado  15
multi-grain bread, smoked turkey breast, avocado, crispy pancetta, 

sunflower sprouts, cashew cilantro cream

Reuben  16
corned beef (or turkey), sriracha russian dressing, swiss, purple slaw, 

juniper berry sauerkraut, marble rye

Bologna Sandwich  14
sourdough, thick-sliced bologna, fried onion straws, gruyère cheese,

dijon, mayo, pickles

Cauliflower Sloppy Joe  13
open faced sourdough topped with bread & butter pickles

served with fries, broccoli salad, or soup; substitute kale caesar +$2
-  gluten free bread available upon request  -

(add fried chicken +4)

Kale Caesar*  13
brioche crouton, parmesan, 

white anchovies

Corn Off The Cobb  15
roasted corn, tomato, blue cheese, 

bacon, hard boiled egg on romaine 
w roasted tomato ranch

Fries  5
Broccoli Salad  5
Kale Caesar  7

Soup of the Day  6
Purple Slaw  4

Fried Chicken Taco  4.5
red hot honey sauce, purple 
cabbage jalapeño peppers, 

avocado aioli* 

Pork Belly Taco  5.5
broccoli slaw, crème fraiche, 

crispy wontons

Brownie Sundae  10

Chocolate Sorbet  9

Seasonal Fruit Sorbet  9*These items may be cooked to order.  *Consuming raw or undercooked meats,
poultry, seafood, shell fish, or eggs may increase your risk for foodborne illness.

OUR FARMERS
The reason we can bring you fresh, local dishes is because of our farmers. 

We’re grateful to all of them!

BUSH & VINE: York, SC  STREET FARE FARM: Concord, NC
BOY AND GIRL FARM: Waxhaw, NC

OYSTERS CAROLINA: Harkers Island, NC  DABHAR FARM: Monroe, NC 

Wings  16
ten wings with choice of: thai chili, honey bbq, jerk,

three pepper hot sauce, or super hot
with choice of blue cheese or ranch (additional sauces +$1)

Braised Carnitas Nachos  16
tomatillo salsa, queso fresco, tomato-radish slaw, cilantro

Short Rib Potato Skins  11
gruyère, bacon, chives, togarashi sour cream

Pesto Brie Fries  14
hand cut & twice fried, pesto, brie, tomato

Local Veggie Crudité  9
ricotta, olive oil, flake salt



Whitehaven Sauvignon Blanc  11 / 42
Marlborough, New Zealand

Canyon Road Pinot Grigio  8 / 30
California

Willamette Valley Riesling  8 / 30
Willamette Valley, Oregon

Storypoint Chardonnay  9 / 34
California

Greetings Rosé  11 / 42
Willamette Valley, Oregon

Spring Street Pinot Noir  10 / 38
Monterey, California

Peirano Estate Malbec  9 / 34
California

Bacchus Cabernet Sauvignon  10 / 38
Willamette Valley, Oregon

Prophecy Red Blend  8 / 30
Columbia Valley, WA / California

Welcome to Growlers Pourhouse—a neighborhood bar serving up curated craft food & 
drink. A lot of different businesses have called this corner spot home since the mid-
century build—Harrell’s Food Store, Layton’s Sales Company, Villa Heights Furniture 
and Aardvark Gallery to name a few. The warmth of our 1930’s brick walls and the 

energy of the windows have been a beacon—drawing all types of people, from every 
nook of town to gather in our cozy pub. Including our staff. We all hang out here. 

And it isn’t just the place we socialize, we’ve teamed up across all our other concepts 
(Haberdish, Ever Andalo, Growlers Pourhouse and Reigning Doughnuts) to develop a 

menu, right here, that represents a full team collaboration.

Welcome, we hope you enjoy this place as much as we do, 
Jeff & Jamie  

OUR STORY

COCKTAILS WINE LIST
Aperol Spritz  13

Aperol, Prosecco, Orange Slice

I’m a Butterfly  13
Deep Eddie’s Peach Vodka, Ginger Beer Syrup,

Lime Juice, Butterfly Tea Infusion

Tom Collins  12
Sutler’s Gin, Lemon Juice, Simple Syrup

Passionfruit Margarita  14
Mi Campo Blanco Tequila, Triple Sec,

Passionfruit Syrup, Lime Juice - salt or no salt

Mezcal Paloma  15
Vida Mezcal, Citrus, Grapefruit Soda, Grapefruit Salted Rim

Maker’s Highball  11
Maker’s Mark, Super Carbonated Water

Sazerac  11
Dickel Rye Whiskey, Simple Syrup,

Peychaud’s Bitters, Absinthe-Rinsed Glass 

Peanuts & Cola  12
George Dickel 12-year Whisky,

Tippelman’s Cola Syrup, Salted Peanuts

SPECIALS
PB&J  7

Shot of Jameson with a
Pint of PBR

Fernet Branca  6

Branca Menta  5

EVERY
WEDNESDAY NIGHT

Wings  13

$2 Off All Drafts
PBR excluded

Our restaurant group is proud to offer a living wage to all our employees. This 
program is not possible without you — thank you for your patronage! Your ongoing 

support helps us employ, and lift up, nearly 100 people on this block in NoDa.

Ever Andalo  |   Haberdish  |  Growlers Pourhouse  |  Reigning Doughnuts

YOU SUPPORT OUR TEAM

growlersph


