
 

 FOOD MENU 

 

SNACKS                                                         
Sour Beer Boiled Peanuts a southern classic with a touch of Funk $6  
Boardwalk Pork Rinds crispy pork rinds, old bay, pimento cheese, bay leaf oil $9 
Turmeric Roasted Cauliflower charred cauliflower, turmeric, goat cheese & rose sauce $7 
Dr. Dank Loaded Cheese Fries house cut fries, Dr. Dank beer cheese, bacon, scallions $11 
Pub Chips crispy potato chips, ranch dust $4 

with pimento cheese $7 
Make it dank... $9 

Side of Fries $6 
 

SALADS add grilled breast / fried chicken $4 
Spinach & Strawberry salad arugula, pecan, goat cheese, onion, lemon poppy vinaigrette $13 

Wicked Chop Salad sunflower seeds, tomato, onion, radish, bacon, cucumber, local blue $14 
Caesar romaine, arugula, parmesan, focaccia croutons, crushed red pepper $11 

  

 
SANDWICHES served with pub chips. Sub Caesar side salad for $2 

Add-ons: avocado, *egg, pimento cheese or bacon $2 each 
Double smash burger Apple Brandy Beef, American cheese, Vidalia onion, iceberg lettuce,  
local tomato, bread & butter pickle,  funkback sauce $14 sub Beyond burger +$1  
Old school fried chicken sandwich Springer farms chicken thigh, iceberg, American cheese, 
pickles, mayo on a Martin’s bun $14 
Flat Iron spicy chicken sandwich Springer farms chicken thigh, Flat Iron chili rub, funkback 
sauce, iceberg, pickles on a Martin’s bun $14 
Dank cheese steak brisket, beer cheese, pickled peppers, fried onions, City Bakery roll $16 

                                                                       Sub Beyond sausage for an additional $1  
Serenity Cauli Sammy beer battered cauliflower, caper tarragon aioli, red onion, lemon $12 
Local Tomato BLT milk bread, house bacon, black pepper, tomato, Duke’s Mayo, arugula $12  

 
 

 
WHOLE SMOKED CHICKEN WINGS  
Springer Mountain Farms wings wood fired & crispy fried 

Served with house ranch dressing, cucumber, carrot and choice of one sauce 
6 JUMBO WHOLE WINGS $17 

Sauces:  Funk Garlic Buffalo Sauce  
Carolina Gold Sauce  

SPICY Flatiron Dark and Smoky dry rub 
Thai Caramel Ginger 

 

*This menu item contains raw or undercooked meats, poultry, seafood, shellfish or eggs; consuming raw 

or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness 



 

FUNKATORIUM  

SPECIALS 

FOOD SPECIAL 

HNG Jerk Sausage 

Served with sauerkraut and mustard 

$10 

PRIDE MONTH COCKTAIL SPECIAL 

Ginny Limon 

Empress Gin, St. Germaine, grapefruit juice, orange cordial, lime juice 

$12 

COCKTAIL SPECIAL 

Burst Quencher  

El Jimador Tequila, Sandiaca syrup, lime juice, topped with Watermelon Dragonfruit Burst 

$12 

FEATURED WINE 

Vidl Coup 

alicante/ tempranillo- sparkling red 13% abv. 

355 mL bottle service only-$12 
   

 

FEATURED DESSERT 

 

Troop99 Ice Cream Sandwich 

Chocolate chip cookie with chocolate coconut and shortbread ice cream 
locally made by Sunshine Sammies 

$6.50 



 

DRAFTS AND FLIGHTS 
All beers available in flights or by the glass. Custom flights available for $16. 

 

 

VIDL WINE FLIGHT 
FLIGHT 1: $25 

A selection of our house wines made with native 
fermentation 

 SAUVIGNON BLANC 
13% abv 

fruity, zesty citrus & peach 
$11/glass | 33/btl 

ROSE 
12.4% abv 

tempranillo rosé - pink starburst, 
strawberry compote, angel food cake 

$11/ glass 

DROP 
12% abv 

carbonic red blend - plum, blackberries, 
light smoke, black tea 

$11/glass 

COUP 
13% abv 

alicante/ tempranillo- sparkling red   
$11/glass 

 

 
BARREL-AGED SOURS 

FLIGHT 4: $11 
 fermented &  aged in oak barrels for up to two 

years with wild brettanomyces yeast, 
lactobacillus, & pediococcus bacteria to develop 

acidity & complexity r 

MARINA 
6.3% abv 

peaches & apricot 
neutral oak and red wine barrels 

$3.00/3 oz pour | $7.00/8 oz pour 

MEDORA 
6.6% abv 

blackberries & raspberries 
red wine barrels 

$3.00/3 oz pour | $7.00/8 oz pour 

SANDIACA 
9% abv 

watermelon & basil 
gin barrels 

$3.00/3 oz pour | $7.00/8 oz pour 

ASANOX 
 9% abv 

pomegranate, elderberry, red currant & 
blueberries 

neutral oak barrels 
$3.00/3 oz pour | $7.00/8 oz pour 

 

BRETT FARMHOUSE SOURS 
FLIGHT 2: $11 

old-world saison brewing, where lines were 
blurred & ingredients lent a distinctive taste of 

the countryside 
 LA BONTE ROSÉ 

5.4% abv 
Grapes + foeder 

$3.00/3 oz pour | $6.00/8 oz pour 

GARCON DE FERME 
5.5% abv 

Peaches + foeder 
$3.00/3 oz pour | $6.00/8 oz pour 

LA BONTE PEAR 
5.7% abv 

Pears + foeder 
$3.00/3 oz pour | $6.00/8 oz pour 

FERME DE CHIEN 
5.8% abv 

Cherries + foeder 
$3.00/3 oz pour | $6.00/8 oz pour 

 

 
LIMITED RELEASE FLIGHT 

FLIGHT 5: $13 
a selection of our special release sour ales 

   GOLDEN ANGEL 
6.2%abv 
Apricots 

neutral oak barrels 
$4.00/3 oz pour | $9.00/8 oz pour 

RED ANGEL 
6% abv 

raspberries 
red wine barrels 

$4.00/3 oz pour | $9.00/8 oz pour 

CITRIOLO 
7.6% abv 

cucumber and lime 
gin barrels 

$4.00/3 oz pour | $9.00/8 oz pour    

CHOCOLATE BLACK ANGEL 
 7.2% abv 

montmorency cherries 
and honduran cacao nibs 
Kentucky bourbon barrels   

$4.00/3 oz pour | $9.00/8 oz pour     
   

 

 

ROULETTE MIXED FLIGHT 
FLIGHT 3: $11 

a staff-selected blend of barrel-aged sour 
OAK FERMENTED CIDER 

7% abv 
gala, granny smith, & stamen 

foeder 
$3.00/3 oz pour | $6.00/8 oz pour 

FRUTIFERA 
9.5% abv 

plums, acorn flour, & honey 
port barrels 

$3.00/3 oz pour | $7.00/8 oz pour 

      TERRA MERITA 
6.7% abv 

apricots, turmeric 
 neutral oak barrels 

$3.00/3 oz pour | $7.00/8 oz pour 

      PERSISTENCE 
7.6% abv 
cherries 

white wine barrels 
$3.00/3 oz pour | $8.00/8 oz pour     

      
   
    CLASSIC & CLEAN FLIGHT 

FLIGHT  6: $10 
a selection of our clean or more traditional style 

beers  
WATERMELON DRAGONFRUIT 

BURST 
 4.5%abv 

 session sour 
$2.50/3 oz pour | $6.00/16 oz pour 

PEACH HABANERO 
6.6% abv 

fruited saison 
$2.50/3 oz pour | $6.00/16 oz pour 

PERNICIOUS 
7.3% 

Flagship  IPA 
$2.50/3 oz pour | $6.00/16 oz pour 

COASTAL LOVE* 
 6.3%abv 
 Hazy IPA 

$2.50/3 oz pour | $6.00/16 oz pour 
 

*Portion of proceeds donated to hurricane 
relief efforts in the Southeast 

 



 

DRAFTS CONTINUED 
 

#7 RARE & VINTAGE 
FLIGHT 7: $14 |$4.00/3oz | $9/ 8oz pour 
a selection of our sours on special, this flight shows off new releases,  
small batches, or sours we wish to highlight  
MONTMARETTO + cherries + amaretto + oak barrels + 6.9% abv 
WHITE ANGEL + wild grapes + foeder+ 7.4% abv 
CULTURA BLEND 2 +peaches + oak barrels + 6% abv  
BLESS HER HEART + peaches, lemon, ginger, & black tea + foeder + 6.3% abv  
 

 
#8 THE WELCOME FLIGHT 

FLIGHT 8: $11| $6/$7pour 

a selection of clean and sour beers 
APPALACHIA +session ipa+ stainless + 4.7% abv 

DAY DRINKER + ale + stainless + 5.25% abv 
RIVER KEEPER +hazy ipa+ stainless+ 7.4% abv 

$1 of every pour will be donated to French Broad Riverkeeper 
IF YOU LIKE PIÑA COLADAS... +sour w/ lactose+ pineapple + coconut + 5.2% abv 

 

 
BY THE CAN + $4 | 12 OZ 
APPALACHIA SESSION IPA + session IPA featuring Motueka, Citra, & Mosaic hops + 4.7% abv 

                                       a portion of the proceeds from this beer goes to the Southern Appalachian Highlands Conservancy 
FREAK OF NATURE + west coast style double IPA + 8.5% abv 
FRESH PRESSED #2 + wheat ale with pineapple, mango, guava + 4.2% abv 
COASTAL LOVE + hazy IPA + 6.3% abv - portion of proceeds go to hurricane relief and protection of our shorelines 
DR.DANK IPA + hemp seeds, botanical hop aroma, dry finish + 7.1%abv 
PERNICIOUS IPA + tropical mango hop aroma, dry finish + 7.3%abv 
 

 
 

BY THE BOTTLE | BRETT FARMHOUSE BOTTLES 
Brett Farmhouse Ales capture the rustic, full bodied flavors of old-world saison brewing, where lines were blurred and ingredients lent a distinctive taste of 
the countryside. Using whole fruit, with its nuanced and wild character and aging them in our distinctive foeder with house brettanomyces strains and light 

addition of souring culture, these beers stand apart in our lineup. These hearty saisons embrace the barnyard funk and tart acidity of their Belgian and 
French cousins while providing the balanced, fruit-forward flavors and dry finish that Wicked Weed is known for. 

 
BOMBADILE + brettanomyces & strawberries + 500mL bottle service / $11.99 

FERME DE GRAND-PERE + brettanomyces & marionberries + 500mL bottle service / $11.99 
OAK FERMENTED CIDER + brettanomyces & local apples + 500 mL service / $11.99 

LA BONTE PEAR + brettanomyces & pear + 12 oz bottle service / $6.00 
LA BONTE ROSE + brettanomyces & grapes + 12 oz bottle service / $6.00 

GARCON DE FERME + brettanomyces & peaches + 12 oz bottle service / $6.00 
 



 
BARREL-AGED SOUR BOTTLES 

 
These beers have been fermented and aged in oak barrels for up to two years with wild Brettanomyces yeast, Lactobacillus, and Pediococcus bacteria to develop acidity and 

complexity. After aging, they are hand selected and blended by our brewers lineup. These hearty saisons embrace the barnyard funk and tart acidity of their Belgian and French 
cousins while providing the balanced, fruit-forward flavors and dry finish that Wicked Weed is known for.  

 
500 mL BOTTLE SERVICE | $11.99  
MALACASTA  + blackberries + wine & brandy barrels + 6.6% abv  

PERSISTENCE + montmorency cherries + bourbon barrels + 7.6% abv 
RECURRANT + black currants + cabernet barrels + 7.7% abv 

 

500 mL BOTTLE SERVICE | $17.99  
BLACK ANGEL + cherries + bourbon barrels + 6.8% abv 

DARK ARTS + imperial stout w/ brettanomyces +whiskey barrel + 15% abv 
DARK ARTS ESPRESSO + imperial stout w/ brettanomyces & coffee+ whiskey barrels + 15% abv 

500 mL BOTTLE SERVICE | $20.99  
GOLDEN ANGEL + apricots + neutral barrels + 6.1% abv 

 

CULTURA SPONTANEOUS BOTTLES 
 

CULTURA BLEND 1 | 6.3% 
a blend of one, two & three year old spontaneous 

fermented stock aged in fresh oak 

375 mL | 14.99   750 mL | 29.99   1.5 L | 59.99 

CULTURA BLEND 1 w/ NC BLACKBERRIES| 5.3% 

375 mL | 14.99   750 mL | 29.99   1.5 L | 59.99  

CULTURA BLEND 2 | 6% 
a blend of one, two & three year old spontaneous 

fermented stock aged in fresh oak 

375 mL | 14.99   750 mL | 29.99   1.5 L | 59.99 

CULTURA BLEND 2 w/ NC PEACHES| 6% 

375 mL | 14.99   750 mL | 29.99   1.5 L | 59.99 

CULTURA BLEND 3 | 6% 
a blend of one, two & three year old spontaneous 

fermented stock aged in fresh oak 

375 mL | 14.99   750 mL | 29.99   1.5 L | 59.99 

CULTURA BLEND 3 w/ NC MUSCADINE GRAPES| 5.3% 

375 mL | 14.99   750 mL | 29.99   1.5 L | 59.99 

CULTURA BLEND 4 | 6% 
a blend of one, two & three year old spontaneous 

fermented stock aged in fresh oak 

375 mL | 14.99   750 mL | 29.99 

  

BOTANICULTURA | 6% | $30 

freshly harvested local elderflower, honeysuckle, multiflora rose 

 

TRANSAMLAM | 6% | $30 

notes of berry, freshly cut grass and unadulterated funk 

 



 

FUNK COCKTAILS 
 

STRAWBERRY FIELDS MULE 
Tito’s Vodka, Strawberry puree,  Basil syrup, Lime juice and Ginger Beer 

-13 
 

 THE RAMBLE BRAMBLE 
Bombay Gin, Blackberry Mint syrup and Lime juice 

-13 
 

CRISPY CUCUMBER MARGARITA 
El Jimador Tequila, Ancho Reyes Verde, Cucumber cilantro syrup, and Lime juice 

-13 
 

LIFE’S A PEACH 
Old forester bourbon, Garcon syrup, Peach puree, Lime juice and Orange bitters 

-13 
 

SMOKE SHOW 
Plantation Pineapple rum, Vida Mezcal, Jalapeno Syrup, Lime juice 

-13 
 

FUNK SANGRIA  
Refreshing white sangria w/ rum and orange liqueur 

-11 

 

 

MOCKTAILS - Choice of Blackberry Mint or Cucumber Cilantro or Strawberry Basil - $6 



 

VīDL SAUVIGNON BLANC Yakima Valley, WA fruity, zesty citrus & peach; an amalgamation of 
Sauvignon Blanc from all of the world with soft 
salinity & low acid 
 

11/glass 
33/bottle 

VīDL CONTACT ORANGE/ROSÈ Yakima Valley, WA melon, guava, mango, grapefruit, grassy, hazelnut; 
soft & weird, this Orange/Rosé hybrid has made 
contact with another dimension of flavor 

 

13/glass 
40/bottle 

VīDL BLAUFRÄNKISCH Yakima Valley, WA old oak & leathery Brettanomyces with notes mix 
with dark fruit & pepper jelly accent in this 
unfiltered, native-fermented red wine 

 

13/glass 
40/bottle 

VīDL COUP Yakima Valley, WA alicante bouschet + tempranillo + carbonic 
maceration make up this sparkling red 

11/glass 

    

VīDL DROP Yakima Valley, WA
  

carbonic red blend featuring Cab Franc, 
Barbera, and Petit Verdot with notes of dark 
Fruit, plum, under-ripe blackberries balanced 
with light smoke and black tea 

13/glass 
40/bottle 

    

VīDL ROSÉ Yakima Valley, WA Tempranillo rose with notes of pink starburst, 
Strawberry compote and angel food cake 

13/glass 
40/bottle 

    

SPARKLING 

MISTINGUETT CAVA BRUT Spain 8/glass 
24/bottle 

WHITE/ROSÉ 

COFFELE SOAVE CLASSICO 
 
 

MOTHER ROCK CHENIN BLANC 
 

Veneto, Italy 
 
 
Swartland,  
South Africa 

10/glass 
30/bottle 

 
 10/glass 
30/bottle 

BREA CHARDONNAY Monterey, 
California 

14/glass 
42/bottle 

 
ROSA PUGLIA - ITALIAN ROSÉ 

 
Puglia, Italy 

 
13/glass 

52/bottle  

RED 

OLIVIER MINOT ‘LA BOUTANCHE’ GAMAY Beaujolias, 
France 

11/glass 
33/bottle 

 
KNAUSS ‘LA BOUTANCHE’ TROLLINGER Wurttemburg, 

Germany 
10/glass 

30/bottle 
 

AUPA PIPEÑO PAIS RED BLEND Maule Valley, 
Chili 

10/glass 
30/bottle 

 
PODERI ELIA DOLCETTO D’ALBA  

 
Piedmont, 
Italy 

 
13/glass 

30/bottle 

 

 



 

 
 

 LATE NIGHT FOOD MENU 
Available: Sunday-Thursday 9-11pm 

Friday & Saturday 10-12am 

 

SNACKS                                                         
Sour Beer Boiled Peanuts a southern classic with a touch of Funk $6  
Boardwalk Pork Rinds crispy pork rinds, old bay, pimento cheese, bay leaf oil $9 
Turmeric Roasted Cauliflower charred cauliflower, turmeric, goat cheese & rose sauce $7 
Pub Chips crispy potato chips, ranch dust $4 with pimento cheese $7 

 

 
SMOKED WHOLE CHICKEN WINGS 

Springer Mountain Farms wings wood fired 
Served with house ranch dressing, cucumber, carrot and choice of one sauce 

6 JUMBO WHOLE WINGS $17 
Sauces:  Funk Garlic Buffalo Sauce  

Carolina Gold Sauce  
SPICY Flatiron Dark and Smoky dry rub 

Thai Caramel Ginger 

 

*This menu item contains raw or undercooked meats, poultry, seafood, shellfish or eggs; consuming raw or 

undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness 


