600D % SOUTHERN *FOOD
THE STEELE PIG

FRIED GREEN TOMATOES with crawfish remoulade
STEELE STREET Q STEW our version of Brunswick with house smoked pork and chicken
SHRIMP & GRITS in a housemade tasso ham gravy with roasted tomatoes and parmesan grits
CRISPY PORK WONTONS with corn relish and sweet chile dipping sauce
HAND-CUT HERB & GARLIC FRIES with housemade balsamic ketchup and creole remoulade
HOUSEMADE PIMENTO CHEESE, SPINACH, & ARTICHOKE DIP

with pickled okra and herb crostini
CRAB & TOMATO BISQUE topped with ciabatta croutons
CRISPY PORK RIBS in a spicy Thai peanut sauce
CAROLINA CRAB CAKES with 'THE STEELE PIG' slaw and housemade cocktail sauce
HOUSE, SPINACH, OR CEASAR SALAD: balsamic, apple cider, warm bacon, ranch, blue cheese
BASKET OF BUTTERMILK BISCUITS with local honey butter
FRENCH QUARTER CRAWFISH PASTA in a roasted tomato cream sauce with

tasso ham and wild mushrooms
SMOKED CHICKEN GUMBO with shrimp, local country sausage, and dirty rice
SHRIMP & GRITS in a tasso ham gravy with roasted tomatoes and parmesan grits
COBB SALAD: greens, marinated tomatoes, smoked chicken, cheddar,

bacon, and a fried local egg
DINNER SIZE HOUSE, SPINACH, OR CEASAR SALAD

with chicken 11. with shrimp 14.

with 2 sides WE USE HICKORY WOOD

GRILLED 100z NY STRIP with housemade steak sauce and blue cheese butter

'PERSONAL PIG PICKIN' 140z PORK SHANK SLOWLY SMOKED & FALLIN OFF THE BONE

FIVE HOUR SMOKED CAROLINA SPARERIBS

SMOKED & SLOWLY BRAISED BEEF SHORTRIBS

SLOW SMOKED HALF-CHICKEN, PURE & SIMPLE

THOMAS' BUTCHER SHOP BIG PORK CHOP, HICKORY SMOKED & GRILLED

PECAN CRUSTED N.C. TROUT with crawfish remoulade

HERB MARINATED & GRILLED SHRIMP with creole remoulade and housemade cocktail sauce

CAROLINA CRAB CAKES with creole remoulade and housemade cocktail sauce

FRIED GREEN TOMATO BLT ON CIABATTA with pesto mayonaise, smoked bacon, and romaine

BONELESS PORK CHOP SANDWICH dressed in our smoked tomato Q with slaw

BEEF SHORTRIB SANDWICH in our smoked tomato Q with slaw

CHICKEN SANDWICH pulled chicken, smoked tomato Q, bacon, and pimento cheese

CAROLINA SHRIMP BURGER with six jumbo shrimp, slaw, pesto mayonaise, and romaine
SANDWICHES COME ON TOASTED CTABATTA WITH THE BEST PICKLE EVER

HAND-CUT HERB & GARLIC FRIES
DIRTY RICE
BBQ BAKED CALICO BEANS
SAUTE OF VEGATABLES WITH OLIVE OIL & HERBS
STEWED OKRA WITH ROASTED TOMATOES & GARLIC BUTTER

HOUSEMADE CORN RELISH

STEELE STREET Q STEW

PICKLED OKRA
PARMESAN GRITS

‘THE STEELE PIG' SLAW

SWEET CORN SUCCOTASH

*Split plate fee of $5.00 is charged for all shared plates or bowls
Gratuity of 18% is added to groups of 5 or more
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600D % CLEAN % FUN
THE STEELE PIG

WHITE WINE
CHARDONNAY
Stonebridge Manteca, CA 5.50 21,
Shelton Bin 17 Yadkin, NC 5.50 21.
Fess Parker Cuvee Santa Barbara, CA 6.75 27.
Rodney Strong Sonoma County, CA  5.75 21.
PINOT GRIGIO
Biagio Santa Lucia, Italy 5.50 21,
Bollini  Volano, Ttaly 6.75 27.
VIOGNIER-PINOT GRIS
Hutton Vineyards Yadkin Valley, NC 6.75 27.
RIESLING
Shelton Yadkin River Valley, NC 6.25 25.
Chateau Saint M Columbia Valley, WA 6.75 27.
SAUVIGNON BLANC
Sterling Napa, CA 6.75 27.
Hess Estate Napa, CA 6.50 26.
Casa Lapostolle Santa Cruz, Chile  6.75 27.
OoDDS & ENDS
Torrontes Santa Florentina Argentina 5.50 21,
Cava Cristalino Brut Spain 6.50 26.
Vouvray J. Moreau & Fils Loire Valley 6.75 27.
GOODX COLD % COCKTAILS
BLUEBERRY RAZZTINI METROPOLITAN
CAIPIRINHA MINT JULEP
COSMO MOJITO
EDDIE'S 6IN MARTINI PEARS TINI
FRENCH 75 SAZERAC
JUDY'S TINI VODKA MARTINI

HOUSEMADE SOUR MIX COCKTAILS
with fresh squeezed oranges, lemons, and limes
AMARETTO SOUR
BOURBON SOUR
MARGATIAS
RUM SOUR
VODKA SOUR
WHISKEY SOUR

BEERS

Michelob Ultra
Michelob Ultra Amber

Abita Golden Ale
*Abita Root Beer

Acme IPA Michelob Light

Acme Pale Ale Natural Light Brooklyn
Pennant Ale N. Coast Scrimshaw Pilsner
Brooklyn Pilsner N. Coast Seal Ale

Bud Light *O'Doul's Amber

Budweiser Sam Adams Boston Ale

Dixie Blackened Lager

Dixie Jazz Light

Dixie Longneck Lager

Dixie Purple Haze

Duck Rabbit Brown Ale

Duck Rabbit Milk Stout
*Non-alcoholic option

Sam Adams Boston Lager
Sam Adams Irish Red Ale
Sam Adams Light

Sam Adams Seasonal
Sierra Nevada Kellerweis
Sierra Nevada Pale Ale

ALSO AVAILABLE
'THE STEELE PIG' SHIRTS 15.
GIFT CERTIFICATES
BANQUET ROOMS FOR PRIVATE PARTIES
Call 919-777-9963 for details

CHECK Us OUT
WWW THESTEELEPIG.COM
FACEBOOK

RED WINE
CABERNET SAUVIGNON
Stonebridge Manteca, CA 5.50

Chateau Saint M Columbia Valley, WA 6.75
Hess Estate Allomi Napa, CA

Silver Palm Santa Rosa, Ca 6.75
MERLOT
Stonebridge Manteca, CA 5.50

Tangley Oaks Lot 8 Rutherford, CA 6.00
PINOT NOIR

Pinot Evil Burgundy, France 6.50
Parker Station Los Olivos, CA 6.75
Rothchild Pays D'Ol, France 5.75
ZINFANDEL

Renwood Sierra Foothills Plymouth, CA 6.00
Lodi Old Vines Brazin Mantega, CA 6.75
Norman ‘The Monster’ CA 1/2bottle
Steele Pacini Vineyard Mendecino, CA

ODDS & ENDS

Chianti Spaletti Firenze, Italy 6.75
Shiraz Red Knot South Australia 6.75
Rioja Gran Familia Cosecha, Spain  6.75
Barbera Blend Hutton Yadkin, NC 6.75
Tempranillo Blend Earth 2.0 Spain  6.75

VODKA
Absolut
Absolut Pears
Stolichnaya
Stoli Blueberi
Stoli Peachik
Stoli Razberi
Stoli Vanil
Grey Goose
Ketel One

GIN

Beefeater
Bombay Sapphire
Tanqueray

BOURBON/WHISKEY
Makers Mark
Elmer T. Lee Single Barrel 10 yr
Evan Williams Single Barrel 7 yr
Henry McKenna Single Barrel 7 yr
Wild Turkey American Honey
Knob Creek 9 yr
Bulleit
Jack Daniels
Jim Beam
Old Forester
Crown Royal
Bushmills
Jameson
North Carolina Catdaddy Moonshine

TEQUILA
Jose Cuervo
Tres Generaciones

SCOTCH

Dewars White Label

Johnny Walker Black 12 yr
The Glenlivet 12 yr

Johnny Walker Black 12 yr
The Macallan 12 yr

The Dalmore Single Malt 12 yr
The Glenlivet French Oak Reserve 15 yr

RUM
Captain Morgans Spiced Rum
Cockspur Barbado Rum
Gosling Bermuda Black Rum
Sailor Jerry Spiced Rum
Leblon Cachaca
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