
Menu                                                                                                                                                                 After 11:00 

*Consuming raw or uncooked meats, poultry, seafood or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions 

- available in half portion   gf - Gluten Free    - Vegetarian  Ⓥ  - Vegan 
 

Please note: A processing fee will be added to all credit card transactions. 
 

Bang-Bang Shrimp–Crispy fried shrimp with semi-spicy house made sauce 12 gf 
Pimento Cheese Dip – Served with focaccia crostini 10.5 
Fried Pickles –Buttermilk battered, deep fried, and served with Sriracha ranch 7 gf 
Chicken Tenders (3) wedge fries and house made Honey Mustard 14 gf 
Warm Goat Cheese – Heated goat cheese, raspberries, blueberries, and sweet & 
spicy pecans drizzled with honey and served with house made focaccia crostini 14 

 

House Made Soups 
12oz cup 6.5    Qt container 16.9 

Cream of Mushroom - Chicken Noodle - Chicken Matzo Ball - Daily Special 
Texas Style Chili 7.75/cup   20.5/Qt 

 

Caesar - Crisp romaine lettuce, parmesan cheese, house made croutons and Caesar dressing 11.9  
Rob’s Pantry - Mixed greens with cucumbers, carrots, tomatoes, and shredded jack & cheddar cheese 10.5 gf 
Classic Wedge - Crisp iceberg, bleu cheese crumbles, chopped egg, bacon & grape tomatoes 13.75 gf 
Greek – Mixed greens, feta, grape tomatoes, red onion, cucumbers, kalamata olives, pepperoncini 14.75 gf  

Mandarin Orange - Mandarin oranges, toasted pecans, and crispy onion bits over mixed greens 14.75  
Bleu Cheese – Crumbled bleu cheese, dried cranberries & walnuts over mixed greens 14.9 gf 
Caprese - Tomato, fresh mozzarella and basil served over mixed greens with balsamic glaze 14. gf 

 

    Add:  Springer Mountain Chicken 7  -  Salmon 11  -   Shrimp 9  -   
Tuna/Chicken Salad 6.5  Cheese 1.25  -  Bacon 3 

 

                  Balsamic - Ranch - Creamy Basil - Russian - Honey Mustard - Raspberry Vinaigrette [+.65] - Italian - Bleu 
 

 

Southwestern Quinoa–Sautéed peppers, mushrooms, onions, black beans w/ house made pico & fresh avocado 15.9 Ⓥ gf 
Sautéed Vegetable Quinoa – Roasted sweet potato, sautéed broccoli & asparagus 15.9 Ⓥ gf 
Veggie Bowl – Roasted & smashed new potatoes topped with sautéed zucchini, squash, broccoli, sweet potato, red 
pepper, heirloom carrots and spinach, topped with chopped green onion 14  
 Add:  Springer Mountain Chicken 7  -  Salmon 11  -  Shrimp 9 

  
 
 

Southern Style Chicken Breast* Buttermilk battered tender whole chicken breast 17.5 gf 
Poppy Seed Chicken Casserole* – Creamy blend of chicken & noodles covered w/a buttery cracker mix 16  
Cajun Shrimp Tacos (3)* – Seasoned, grilled and served with house made slaw on a warm flour tortilla 21 
Meatloaf w/Mushroom Merlot Gravy* – Savory classic smothered with original recipe brown sauce 18.5 
Chicken Fingers (5)* – Lightly battered & fried, served with seasoned wedge fries 17.9 gf 
Honey Balsamic Salmon* – Seasoned, grilled and served with a balsamic glaze 22 gf 
Lemon Roasted Cod* – Roasted w/grape tomatoes in lemon thyme butter 18.5 gf 
Chicken Picatta* – Lightly breaded tender chicken filets sautéed in house made lemon-caper sauce 19.9  

*Includes choice of side plate 
                               ------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------ 

Fish & Chips (Or your Choice of Side) – Fresh cod coated w/a crispy layer of house made beer batter 17.9  
Spaghetti Marinara – With house made meatballs or grilled chicken 16.9 [add ½ Salad 5] 
Chicken Parm w/Spaghetti – Tender chicken cutlet covered in house made marinara and melted mozzarella  
                                                 over a bed of spaghetti 17.9  [add ½ Salad 6] 

 

 
6 ea. 

             Seasoned Wedge Fries - Crispy Brussel Sprouts w/Cranberries and Bacon - Red Skinned Garlic Mashed Potatoes                                                               
      Basmati Rice Pilaf - Small Caesar Salad - Small Pantry Salad - Fresh Green Beans - Mac-n-Cheese 
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Made with certified angus beef, brisket & hanger steak, grilled and 
served on a house made bun with seasoned wedge fries or choice of Sandwich Side 

 

NET Burger – American cheese lettuce, tomato w/ house made “NET” sauce 16.9 

French Onion Burger – Caramelized onions & brie 17.9 
BBQ, Bacon & Cheddar – House made BBQ sauce 17.9 
Beyond Burger – Grilled and served with avocado & tomato 16.9 Ⓥ 

 

 

Sandwiches 
All sandwiches served with a deli pickle slice and choice of sandwich side  

Bread choices: House made rosemary focaccia - ciabatta - white or wheat wrap –  
white - wheat - rye - croissant - gluten free [+1.75] 

NET uses Boar’s Head meat and cheeses 

 

Grilled Chicken Ranch Wrap - Lettuce, tomato, bacon & ranch dressing 16.9 
Chicken Balsamic Wrap - Fresh mozzarella, tomato, spring mix & our homemade balsamic 16.9 
Gourmet Grilled Chicken - Goat cheese, sun dried tomatoes and spring mix 16.9 
Shaved Ribeye – Grilled with peppers, onions & mushrooms then covered with melted provolone 17.5 
Gourmet Roast Beef - Melted provolone, balsamic roasted onions, au jus 15.9  
Caprese - Fresh mozzarella, basil & tomato with our homemade balsamic 14.95 
Fried Grouper – Buttermilk battered, deep fried, and served on a house made bun with lettuce, house  
                            made slaw and remoulade 16.9 

 

Grilled Chicken - Lettuce, tomato &mayo-based herb spread 15.5  
Corned Beef (or Turkey) Reuben - Swiss, sauerkraut & Russian on rye 17.9  
Southern Fried Chicken – Buttermilk battered, deep fried, and served with sliced pickles 15.5 
Chicken Cutlet – Tender breaded chicken, lettuce, tomato & mayo-based herb spread 16.5 
Chicken Parm – Tender cutlet with melted mozzarella & house made marinara 16.9 
Cajun Blackened Chicken – Seasoned, grilled, and served with lettuce, tomato & remoulade sauce 15.9 

Meatball Parm – Tender meatballs covered w/our house made marinara and melted mozzarella 15.9 
Ham & Pimento – Sliced ham smothered in melted house made pimento cheese 14.5 

Roast Beef au Jus – Sliced Boar’s Head roast beef served with house made beef stock 14.9 
Buffalo Chicken Wrap – Sliced tender chicken cutlet, deep fried, with lettuce, tomato & buffalo sauce 15.5 

Cold

                                       Chicken Salad - Lettuce & tomato 13.5  
Tuna Salad - Lettuce & tomato 13.5                 Roast Beef - Lettuce, tomato & mayo 15.25  

Turkey – Lettuce, tomato & mayo 14.25            Ham & Swiss – Lettuce, tomato & mayo 14.25  
 

 

New Potato Salad - Cole Slaw - Tomato Basil Pasta Salad 
Italian Cucumber Salad - Pesto Pasta Salad - Seasonal Fruit 

 

Mac-N-Cheese 5, Chicken Tenders 9, Grilled Cheese 5, PB&J 5,  Spaghetti & Meatballs 6 


