SMALL PLATES & TABLE SHARES

S.C.BOILED PEANUTS 4.5

Tabasco, house seasoning

CHEF’S BOARD 22
Honey butter glazed corn muffins, cured meats, select
cheeses, house pickles, preserves, pesto, mustard

NOTYOUR GRANDMA'’S DEVILED EGGS 6

Local S.C. eggs, chimichurri, olive oil, crispy prosciutto

CRISPY CHICKEN SOPE 9
Masa corn cake, crispy chicken, black bean purée,
avocado, salsa verde, queso fresco, slaw

PIMENTO CHEESE FRITTERS 5.5

Crispy, cheesy, tomato jam

CRISPY BRUSSELS 5.9
Applewood smoked bacon, blue cheese, candied pecan,
chili-honey vinaigrette

BUTTERMILK FRIED CALAMARI 12

Wasabi aioli, sweet soy

MAC ‘N’ CHEESE 5.9

Pimento cheese, applewood smoked bacon, pecan crumbs

SPICED CRAB BEIGNETS 11
Lump crab, corn, jalapefio, red chili relish,
grain mustard crema

COCONUT CURRY MUSSELS 14 ‘&
P.E.I Mussels, shoestring vegetables, coconut curry broth,
shitake-cashew crumble, focaccia toast

LETTU C E Dressing served on the side by request

ADD-ONS

GRILLED CHICKEN +3.5
MARINATED SHRIMP SKEWERS + 5.5
CHILLED SEARED TUNA +6

SALMON +6

BLACK BEAN PATTY +3.5

PLATES

CRIBB’S RIBS 20

Yep! rubbed & smoked, pimento cheese mac ‘n’ cheese, haricot vert, house BBQ

STEAK BERNAISE AND FRITES* 29

Ribeye, hand cut potatoes, classic bernaise sauce

LI'’L DICKSIE’S FRIED CHICKEN 14

Two legs, one thigh, gravy hole potatoes, braised collards, corn muffin, honey

BROWN BUTTER SEA SCALLOPS 29

English pea risotto, zucchini noodle salad, parmesan cream

BUTTERNUT RAVIOLIS 19

ASIAN NOODLE SALAD 9

Shaved romaine, rice noodles, red pepper, carrot,
red onion, cucumber, scallion, broccoli, cashew,
sweet soy, crispy wonton, cilantro-lime vinaigrette

CLASSIC WEDGE 9
Iceberg, blue cheese, applewood smoked bacon,
cherry tomato, red onion, house buttermilk dressing

SUPPER CLUB SALAD 9
Romaine lettuce, crispy salami, chilled Hoppin’ Johns,
Pecorino cheese, citrus herb vinaigrette

BEEF TOURNEDOS 32

Pan seared filet medallions, mashed potatoes,

GREEN TOMATO CAPRESE 9.9
Cornmeal fried green tomatoes, buratta, arugula pesto,
green tomato relish

JUSTTHEDIP 8
Housemade pimento cheese, pickled cherry peppers,
herbed panko, house chips

WILD YELLOWFIN TUNA 16
Spiced poke and seared tuna, roasted chick peas,
tandoori hot sauce, cucumber yogurt, Indian spiced crisps

CORN CHOWDER 7

Onion, jalapeno, applewood smoked bacon, tomato jam

PEAR 9

Mixed greens, caramelized Asian pear, red pepper,
pickled red onion, candied pecan, goat cheese,
tarragon vinaigrette

HOUSE SALAD 9

Mixed greens, pickled red onion, craisin, applewood smoked
bacon, goat cheese, tart apple, white balsamic vinaigrette

SOUTHWESTERN 9

Shaved romaine, corn salsa, avocado, red pepper,
tomato, marinated black beans, chihuahua cheese,
crispy tortilla, chipotle ranch

asparagus, shitake pan sauce, blue cheese melted leeks

MARKET WHITE FISH MKT

Fresh selection, chef’s choice plate set

SOUTHERN TIKKA

MASALA AND GRITS 18
Colonial Milling Grits, traditional tikka masala,
zucchini, cauliflower, roasted chick peas,

cucumber raita

with Crispy chicken thigh 22

Roasted butternut squash, Portobello mushrooms, sage cream, brown bread crunch

CASHEW CRUSTED SALMON* 22 ™
Mussels, Shoestring vegetables, charred broccoli, shiitake mushroom, Thai coconut
curry broth, basmati rice

BURGERS & C

All served with parmesan fries

STELLABLUE 125
Thick-cut grilled onion, applewood smoked bacon, blue cheese, tomato,
arugula, truffle vinaigrette

CAROLINA 115

Housemade chili, pepperjack, slaw, shaved onion, mustard

JAMIEPOO 12
Frizzled onion, applewood smoked bacon, pepperjack, Cannonball BBQ sauce,
lettuce, tomato, mayo

FRIED GREEN 125
Pimento cheese, fried green tomato, applewood smoked bacon, chipotle ranch,
lettuce, tomato, mayo

MR.FUN GUY 12

Grilled mushroom, Swiss, applewood smoked bacon, lettuce, tomato, mayo

CRIBB STYLE 11.5 Dare to Double? +7

Gooey American cheese, pickles, shaved onion, lettuce, tomato, mayo, mustard

THE BELLY DANCER 11.9 2019 Cribb’s Burger Cook Off Winner

Crispy pork belly, slaw, wasabi aioli, sweet soy glaze

JALAPENO POPPER ‘- 12.5 2018 cribb’s Burger Cook Opff Winner

Roasted jalapefio, frizzled onion, three cheese blend, lettuce, tomato, spicy mayo

THE BARNYARD 13.9 2015 Cribb’s Burger Cook Off Winner
Lamb, beef & bacon blended patty, jalapefio, horseradish cream, fried egg,
goat cheese, shaved cabbage, tomato

FRIED CHICKEN SANDWICH 11

House pickle, slaw, ancho chili mayo, pepperjack, brioche

ADD-ONS
FRIED EGG +.90 | BACON +1.5 | EXTRA PATTY +7

SIDES

HOPPIN’JOHN BEAN SALAD 3 GARDEN SALAD 3
SMOKY POTATO SALAD 3 PARMESAN FRIES 3

*Consuming raw or uncooked meats, eggs, poultry, seafood, or shellfish may increase your risk of foodborne illness

Not feeling the beef? Try our black bean
e patty or grilled marinated chicken breast

MARINATED MUSHROOMS 3.5
MINT SIMPLE STRAWBERRIES 3.5

with Sauteed shrimp 26

H AN D H E L D s All served with house seasoned parmesan fries

C.K.CUBAN 12
House smoked pork shoulder, Black Forest ham, Swiss, dill pickles, RJ Rockers stout
honey mustard, brioche

C.K.CHICKEN SALAD 9.8
Pulled chicken, goat cheese, pecan, onion, celery, applewood smoked bacon,
craisin, lettuce, tomato, sourdough

SPRING STREET 9.8
Shaved chicken, applewood smoked bacon, roasted tomato, caramelized onion,
pesto, Swiss, ciabatta

BUFFALO CHICKEN WRAP 9.7 & ‘e
Shaved chicken, blue cheese, applewood smoked bacon, crispy jalapefio,
lettuce, tomato, Blue Moon Red River buffalo sauce, flour tortilla

THE $20 SMOKED RIBEYE SANDWICH 18
Shaved smoked ribeye, horseradish relish, cherry pepper fondue, crispy onions,
arugula, texas toast

TURKEY SOUTHWESTERN WRAP 9.8
Shaved turkey, roasted corn, avocado, applewood smoked bacon, cheddar,
lettuce, tomato, chipotle ranch, flour tortilla

TRUFFLED GRILLED CHEESE 12.6
Crispy Shitake mushrooms, truffled Brussels sprouts, Swiss, White American,
truffle butter, sourdough

THE PASTRAMI MOMMY 13.9

1/2 pound house cured and smoked brisket, arugula, Tabasco mayo, pickled red onion,
Swiss, RJ Rockers stout honey mustard, Texas toast

SPARTANBIRD 9.8

Shaved turkey, avocado, roasted tomato, Swiss, honey mustard, ciabatta

SWEET POTATO FRIES 4
SEASONAL GREENS 4

ASPARAGUS 5



SPECIALTY COCKTAILS

APPLE OF MY RYE 10.5
Six & Twenty Rye Vodka, Tuaca, Apple Shrub,
Lemon Zest

CAT’'S MEOW 8.5
Cathead Honeysuckle Vodka, Lime Juice, Simple,
Prosecco, Honey

WHITE WINES

BUBBLES
VEUVE DU VERNAY ROSE 7/34

Bordeaux, France (Floral, Strawberry, Spice)

TULLIA PROSECCO 10/49

Veneto, Italy (Wild apple, mountain honey, wisteria)

MAISON DE GRAND
ESPRIT LETRE MAGIQUE 10.5/51

Burgundy, France
(White Nectarine, Toasted Almond, Tart Apple)

PINOT GRIGIO
GIOCATO 9/43

Goriska Brda, Solvenia (Pear, Tropical Fruits, Slate)

RED WINES

PINOT NOIR
SCHUG 13.5/66

Sonoma Coast, California
(Spicy Cherry, Strawberry, Raspberry)

JPCHENET 8/39

Languedoc Roussilon, France
(Strawberry, red currant, raspberry)

SEASUN 10/49

Santa Barbara, CA (Chocolate, cherry, vanilla)

HUCKLEBERRY GIN 9.5

Botanist Gin, Blackberry Simple, Lemon, Basil, Soda

FIGMENT OF YOUR IMAGINATION 12

Six & Twenty 5-Grain Bourbon, Fig, Walnut Bitters,
Velvet Faelernum, Orange Zest

SAUVIGNON BLANC
CHATEAU DE FONTENILLE 9/43

Bordeaux, France (Ripe Peach, Lemon Zest, White Pepper)

ALTERED DIMENSION 10/49
Columbia Valley, WA (Guava, papaya, mango)

CHARDONNAY
HARKEN 9/43

Salinas Valley, California (Lemon Custard, Vanilla, Nuts)

BENZINGER IMAGERY 11/54

Sonoma, CA (Pear, green apple, lemon curd)

JOSEPH DROUHIN 11/54

Burgundy, France (Citrus, Honey, Vanilla)

MERLOT
MAISON NICOLAS 9/43

Pays d’Oc, France (Jam, Smoke, Spice)

CABERNET SAUVIGNON

CYPRESS VINEYARDS 8/38
Central Coast, California (Blackberry, Fig, Roasted Coffee)

TOMMASI POGGIO AL TUFO 10/49

Tuscany, Italy (Plum, Cassis, Licorice)

BONANZA 11/54
California, USA (Currant, blueberry, blackberry)

WHISKEY SOUR 8
Templeton Rye, Housemade Sour, Egg Froth, Bitters

BLOODY GOOD THYME 10
Six & Twenty 5-Grain Bourbon, Pimms,
Thyme Simple, Blood Orange Juice

OTHER WHITES

DR LOOSEN RIESLING 9/43
Mosel, Germany (Plush Red Peach, Cherry, White Currant)

CLEAN SLATE RIESLING 8/38

Mosel, Germany
(Granny Smith Apple, Honeydew Melon, Pear)

HENRI FABRE ROSE  9/44

Provence, France
(White Peach, Pink Grapefruit, Red Raspberry)

OTHER REDS
CA LOCATIONS RED BLEND 12/59

Mendoza, Argentina (Plum, Blackberry, Chocolate)

SHOOTING STAR SYRAH 9.5/48
Santa Cruz, California (Red Cherry, Rhubarb, Licorice)

LUBERRITEMPRANILLO 12/59
Rioja, Spain (Bright Cassis, Ripe Cherry, Spicy Wood)

ALHAMBRA MALBEC 10/49
Valencia, Italy (Apricot, White Peach, Allspice)

ASK YOUR SERVER ABOUT OUR ROTATING TAP WALL

CAN BEER

SYCAMORE MOUNTAIN CANDY 8
Charlotte,NC

NODA JAM SESSION 8
Charlotte, NC

SIERRA NEVADA HAZY LITTLE THING 6.5

Fletcher,NC

FRENCH BROAD WEE HEAVY-ER 6
Asheville, NC

FRENCH BROAD FROG HORNIPA 6
Asheville, NC

BOTTLE BEER

HIGHLAND GAELIC 5
Asheville, NC

BLUE MOON 5
Golden, CO

DOS EQUIS AMBER 5

Moctezuma, Mexico

BOLD ROCK SEASONAL 6.5
Mills River, NC

ANGRY ORCHARD 5
Cincinnati, OH

WESTBROOK GOSE 6
Mt. Pleasant, SC

WESTBROOK WHITETHAI 6
Mt. Pleasant, SC

DALE’S PALEALE 6
Brevard, NC

WHITE CLAW LIME 5
Chicago, IL

SIERRA NEVADA PALEALE 5.5
Fletcher, NC

HEINEKEN 5

Zoeterwoude, Netherlands

CORONA 5

Mexico City, Mexico

CORONA LIGHT 5

Mexico City, Mexico

BUDWEISER 4
St. Louis, MO

BUD LIGHT 4
St. Louis, MO

NO PROOF or LOW PROOF

SMACKTIVATOR 6

Raspberry shrub, blackberry syrup, Barritt’s Ginger Beer

POP 2.7

LEMONADE | COKE | DIET COKE | SPRITE

DR PEPPER | SEAGRAM’S GINGER ALE

BLUEBERRIES ARE PURPLE 6

Black tea, blueberry lemon syrup

TEA 2.7
SWEETTEA | UNSWEETTEA | HOTTEA

CAN'T DECIDE? TRY A BEER FLIGHT FOR $15

SIERRA NEVADA OTRAVEZ 55
Fletcher, NC

FOUNDERS ALL DAYIPA 5
Grand Rapids, Ml

CATAWBA WHITE ZOMBIE 5.5
Asheville, NC

GUINNESS 6

Dublin, Ireland

MILLER LIGHT 4
Milwaukee, WI

COORS LIGHT 4
Golden, CO

YUENGLING 3.5
Pottsville, PA

HEINEKEN 0.0 5

Zoeterwoude, Netherlands

COCO HAZE COLD BREW 6

Hazelnut cold brew coffee, vanilla turmeric syrup,
coconut cream

COFFEE 2
AMERICAN SELECT COFFEE
Regular & Decaf



