TOWN HALL GRILL

GHAPEL HILL, KG

FRIED OYSTERS
LIGHTLY BREADED AND FRIED
FRESH ATLANTIC OYSTERS
WITH OUR SPECIALTY HOUSE
REMOULADE

9.29

FRIED CALAMARI

LIGHTLY BREADED AND FRIED
CALAMARI SERVED WITH
GRILLED LEMON AIOLI

9.19

TOWN HALL CHICKEN
WINGS

TOSSED WITH YOUR CHOICE OF MILD, HOT,
SPICY HONEY CHIPOTLE, TEQUILA-LIME,
HONEY BBQ, SESAME SCALLION OR
CARIBBEAN JERK SAUCE

HALF DOZEN - 5.29
ONE DOZEN - 9.29
SERVED WITH YOUR CHOICE OF RANCH
OR BLUE CHEESE DRESSING

ADDITIONAL RANCH OR BLUE CHEESE
DRESSING AVAILABLE FOR .25 CENTS

soup
YOUR CHOICE OF:

BRUNSWICK STEW OR
SOUP OF THE DAY

CUP - 3.29
BOWL - 6.59

APPETIZERS

and SIDES

TOWN HALL NACHOS

MADE WITH CRISP CORN TORTILLAS,
BLACK BEANS, CHILE CON QUESO,
FRESH PICO DE GALLO AND
TOPPED WITH SOUR CREAM
AND SCALLIONS
8.99

ADD GRILLED CHICKEN BREAST - 4.50
OR GRILLED STEAK - 5.50

CHICKEN QUESADILLA

QUESADILLA STUFFED WITH GRILLED
CHICKEN BREAST, MELTED MONTEREY
JACK AND CHEDDAR CHEESE, AND
TOPPED WITH SHREDDED LETTUCE,
FRESH PICO DE GALLO AND
SOUR CREAM

7.99

BEER BOILED BRATWURST

GRILLED AND SERVED WITH SAUERKRAUT
AND WHOLE GRAIN MUSTARD

6.99

GRILLED LAMB SKEWER

MARINATED GRILLED LAMB WITH GRILLED
PITA, HUMMUS, VEGETABLE CRUDITE, AND
CREAMY CUCUMBER YOGURT SAUCE

10.29

CLASSIC DEVILED EGGS
.50 CENTS EACH

SIDE DISHES
CREAMY MACARONI AND CHEESE -4.75  SOUTHERN COLE SLAW - 250  MIXED GRILLED VEGETABLES - 4.75

MASHED POTATOES - 4.50 HUSHPUPPIES WITH ANCHO CHILE BUTTER - 3.09 GRILLED ASPARAGUS - 5.00
SWEET POTATO MASH WITH SPICED APPLES - 4.59 SAUTEED SPINACH WITH SHALLOTS AND GARLIC - 4.75
CRISPY FRIED ONION RINGS OR HAND-CUT FRENCH FRIES (PLAIN OR GARLIC) - SMALL - 2.00, LARGE - 4.00

20% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE

DUE TO STATE HEALTH, FOOD AND SAFETY GUIDELINES ALL BURGERS ARE COOKED MEDIUM WELL
BREAD OFFERED UPON REQUEST
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COFFEE COMPARNY

PROUDLY SERVING CARRBORO COFFEE




Let's Meet Up At The Town Hall!

CLASSIC CAESAR SALAD

FRESHLY CHOPPED ROMAINE LETTUCE
WITH HERB CROUTONS AND GRILLED
RED ONIONS TOSSED IN OUR HOUSE

CAESAR DRESSING AND TOPPED WITH

SALADS and SANDWICHES

BIBB LETTUCE SALAD

FRESH BIB LETTUCE TOPPED WITH
CRISPY FRIED BACON AND TRADITIONAL
ROQUEFORT DRESSING

7.29

SHAVED PARMIGIANO REGGIANO
8.29

MIXED GREENS SALAD

FRESH BABY MIXED GREENS
TOSSED IN A LEMON HONEY

SPINACH SALAD
BABY SPINACH, ROASTED PORTOBELLO
MUSHROOMS, GRAPE TOMATOES AND
FINELY SHAVED RED ONIONS TOSSED IN
A SHERRY VINAIGRETTE TOPPED WITH

VINAIGRETTE FETA CHEESE
5.99 8.29
TOWN HALL GRILL TACO

CHOPPED SALAD

FRESHLY CHOPPED ROMAINE LETTUCE,
SWEET PEAS, BROCCOLI, RED ONIONS, AND
PEPPERS TOSSED IN A RED WINE VINAIGRETTE
AND TOPPED WITH CRUMBLED GORGONZOLA
CHEESE AND APPLEWOOD SMOKED BACON

9.99

SALAD

CRISP FLOUR TORTILLA FILLED WITH
BLACK BEANS, ROASTED SWEET CORN,
SHREDDED LETTUCE, SLICED ROMA
TOMATOES, SHREDDED MONTEREY JACK
AND CHEDDAR CHEESE, SLICED AVOCADO
WITH A CREAMY CILANTRO DRESSING

10.49

THE FOLLOWING MAY BE ADDED TO ANY SALAD:

ADD GRILLED CHICKEN BREAST - 4.50
ADD GRILLED STEAK - 5.50
ADD FRIED OYSTERS - 5.00
ADD FRIED SHRIMP - 5.00
ADD SALMON - 6.00

CITRUS MARINATED
CHICKEN BREAST SANDWICH

CITRUS MARINATED CHICKEN BREAST
SERVED ON A LIGHTLY TOASTED KAISER
ROLL WITH CRISP RED LEAF LETTUCE, FRESH
TOMATO AND SLICED RED ONION. SERVED
WITH OUR HAND-CUT POTATO CHIPS

8.59 ADD CHEDDAR, MONTERERY JACK OR SWISS - 1.00

ADD CHEDDAR, MONTERERY JACK OR SWISS - 1.00 ADD APPLEWOOD SMOKED BACON - 1.50
ADD APPLEWOOD SMOKED BACON - 1.50 ADD SAUTEED ONIONS OR MUSHROOMS - 1.00

TOWN HALL BURGER

JUICY 1/2 LB. BURGER SERVED ON A LIGHTLY
TOASTED KAISER ROLL WITH CRISP RED LEAF
LETTUCE, FRESH TOMATO AND SLICED RED
ONION. SERVED WITH FRENCH FRIES

8.99

GRILLED STEAK SANDWICH

THINLY SLICED STEAK ON A LIGHTLY TOASTED
KAISER ROLL WITH SAUTEED RED ONIONS,
PEPPERS, CRISP RED LEAF LETTUCE AND
FRESH TOMATO SERVED WITH CRISPY ONION
RINGS.

9.99
ADD CHEDDAR, MONTERERY JACK OR SWISS - 1.00




Let's Meet Up At The Town Hall!

TOWN HALL FISH AND CHIPS
LIGHTLY BREADED AND FRIED MAHI-MAHI WITH
FRESH HAND-CUT FRENCH FRIES WITH A CHOICE
OF HERB OR JALAPENO INFUSED VINEGAR
14.99

PAN SEARED SALMON
SERVED OVER BLACK-EYED PEA
AND SWEET CORN SUCCOTASH

WITH A LEMON-THYME PAN SAUCE

17.59

BLUE CRAB CAKES
TWO 3 OZ. PAN-FRIED FRESH N.C. LUMP BLUE
CRAB CAKES SERVED OVER FRESH MESCLUN
GREENS WITH BASIL AIOLI

14.99

FISH TACOS
THREE SOFT FLOUR TORTILLAS FILLED WITH
LIGHTLY BREADED AND FRIED TILAPIA,
YUCATAN STYLE SLAW AND CHIPOTLE
CREAM, SERVED WITH BLACK BEANS AND
FRIED PLANTAINS
12.99

BRAISED CHICKEN
CHIMICHANGA
FLOUR TORTILLA FILLED WITH SHREDDED
CHICKEN AND A BLEND OF CHEDDAR AND
MONTEREY JACK CHEESE THEN FRIED.
SERVED WITH BLACK BEANS, PICKLED RED
ONIONS, SOUR CREAM AND PICO DE GALLO
13.99

SHEPHERD'’S PIE
GROUND BEEF IN GRAVY LAYERED WITH PEAS
AND SWEET CORN TOPPED WITH MASHED
POTATOES AND BAKED. SERVED WITH
MESCLUN GREENS.

14.99

DINNER AT THE GRILL

BARBEQUE PLATE

EASTERN N.C. STYLE PULLED BBQ PORK
AND DRY RUBBED SPARE RIBS SERVED
WITH SOUTHERN COLE SLAW AND
CRISPY ONION RINGS

16.99

1/2 ROASTED CHICKEN
CHICKEN ROASTED UNDER A BRICK
WITH ASPARAGUS, MASHED POTATOES
AND PAN JUICES

17.99

VEGETARIAN FARFALLE
PASTA
FARFALLE PASTA WITH OVEN-ROASTED
TOMATOES, KALAMATA OLIVES, FETA
CHEESE, ASPARAGUS TIPS AND FRESH
BASIL IN A WHITE WINE SAUCE

13.49

HOT PEPPER SHRIMP

SAUTEED JUMBO SHRIMP WITH THAI
CHILES, RED PEPPERS, AND BABY BOK
CHOY OVER JASMINE RICE

19.29

BAKED VEGETABLE STRATA

EGGPLANT, ZUCCHINI, RED PEPPERS, SPINACH,
AND TOMATOES LAYERED WITH FRESH
MOZZERELLA, BREAD CRUMBS AND BASIL
SERVED WITH MESCLUN GREENS

13.99

GINGER CHICKEN
SAUTEED STRIPS OF CHICKEN WITH RED
PEPPERS AND BROCCOLI IN A GINGER SAUCE
OVER JASMINE RICE

14.99

HAND - CUT STEAKS

(All steaks served a la carte)

FILET MIGNON
HAND-CUT FILET PAIRED WITH WILD
MUSHROOMS AND VEAL JUS

6 OUNCE - 15.59
9 OUNCE - 21.29

NEW YORK STRIP
12 OUNCE TRADITIONAL N.Y. STRIP CROWNED
WITH DELICATELY ROASTED GARLIC CLOVES

17.99

STERLING SILVER RIBEYE
12 OUNCE HAND-CUT RIBEYE STEAK
SERVED WITH GORGONZOLA
PEPPERCORN BUTTER
17.99
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