APPETIZERS

WFRESH PICO DE GALLO
Plum tomatoes, onions, jalapefios and
cilantro, served with house-made tortilla

chips. $5

WGUACAMOLE
Avocados, onions, cilantro and lime juice,
served with house-made tortilla chips. $8

NHUMMUS & PIMENTO
CHEESE
Served with cucumber, squash and grilled

flatbread. $7

WMAC & CHEESE
Elbow pasta, a blend of cheeses, and
country ham. $7
Add chicken: $3 Add shrimp: $4
Add steak: $5

CHICKEN TAQUITOS
Rolled chicken tacos served with avocado
cream sauce, ancho chili sauce, pico de
gallo and sour cream. $9

\NToBACCO ROAD NACHOS
House-made tortilla chips topped with
melted mexican cheeses, black beans,
lettuce, tomatoes, sour cream and
guacamole. $9
Add chicken: $3 Add shrimp: $4
Add steak: $5 Add pico or jalapefos: $.50

WOLFPACK WINGS
Smothered in one of our house-made
sauces and served with your choice of
ranch or blue cheese dressing. Available
sauces include: Spicy Thai, Teriyaki,
Original Buffalo and BBQ. All sauces

available in “extremely hot.” $8

BUFFALO CHICKEN EGG
ROLLS
Chicken, cheese, scallions and
buffalo sauce wrapped in a crispy wrapper.
Served with sundried tomato blue cheese

dipping sauce. $8

CHILI DUSTED POPCORN
SHRIMP
Served with remoulade sauce and

pepper rings. $9

VN PUB FRIES
House-made french fries and sweet potato
chips served with a curry dipping sauce. $6

NLETTUCE WRAPS -
LEMONGRASS CHICKEN OR
SHRIMP

Sesame ginger rice noodles, pickled red
onion, marinated bean sprouts, cucumber
salad, Thai peanut sauce and sweet chili
sauce. $IT

CRAB CAKES
Served with cilantro lime tossed greens,
chipotle aioli and pico de gallo.  $1I

SOUPS

SOUP OF THE DAY
Bowl $5 Cup $3

N\NTOMATO BASIL
Garnished with garlic croutons and
parmesan cheese. Bowl $5 Cup $3

BLUE DEVIL CRAB CHOWDER
Creamy, herbed chowder with chunks of
blue crab. Bowl $7 Cup $4

100% Made from Scratch
All of our food is made fresh daily.

Buying Local

Tobacco Road supports local farmers
and fishermen. Over 75% of our
ingredients are from local businesses.

Tobacco leaf denotes vegetarian items
and items that can be made vegetarian.

SALADS +——

“ TOBACCO ROAD HOUSE SALAD Sliced cucumbers, red onions, grape tomatoes, croutons and balsamic basil
vinaigrette. $5

“ APPLE & SPICED WALNUT SALAD Mixed field greens, sundried cranberries, candied walnuts, apples and cranberry
vinaigrette. $7

CAESAR SALAD Romaine lettuce, parmesan, herbed croutons and classic caesar dressing. $7 Add anchovies: $1
“ ARUGULA SALAD Sundried tomatoes, mandarin oranges, bleu cheese, red onions and balsamic basil vinaigrette. $7
COBB SALAD  Grilled chicken, eggs, tomatoes, bacon, avocado, bleu cheese and balsamic vinaigrette. $13

ANCHO CHICKEN SALAD Chili-rubbed chicken, roasted corn, tortilla strips, tomatoes, jicama, cucumbers,
carrots and lime vinaigrette. $12

THAI PEANUT NOODLE SALAD Lemongrass marinated chicken or shrimp, peanut noodles, mandarin
oranges, cucumbers, lettuce, fried wontons, scallions and cilantro. $12

ADD TO ANY SALAD: grilled chicken: $3 shrimp: $4 steak: $5
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SANDWICHES

Served with choice of side

“ HURRICANE TOMATO AND AVOCADO SANDWICH Local tomatoes, avocado, mayo and black
pepper, served on toasted sourdough. $8 Add bacon: $1 Add turkey: $2

onions. $9
“ TURKEY AND CUCUMBER SANDWICH  Thinly sliced turkey breast, cucumbers, mixed greens and a lemon dill aioli,
served on multigrain bread. Served cold. $8

BUFFALO CHICKEN SANDWICH  Fried chicken breast smothered in our original buffalo sauce, served with lettuce,
tomato, cucumbers and a side of blue cheese. Also available in our Spicy Thai sauce. $9

TAR HEEL RAM WRAP  Pulled leg of lamb, mixed greens, pickled red onions and black currant curry aioli. Wrapped in
flatbread with a side of mint couscous salad. $10

EAST CAROLINA BARBECUE SANDWICH
coleslaw. $8

TRIPLE SLIDERS Mix and match three items: Mini cheeseburgers with grilled onions, NC BBQ sandwiches with coleslaw, and
mini buffalo chicken sandwiches. $8

CAJUN PO-BOY Blackened catfish, lettuce, pico de gallo, lemon and Cajun aioli. $10
CHICKEN PHILLY

TUSCAN CHICKEN SANDWICH Topped with pesto aioli, sundried tomato, prosciutto, fresh mozzarella and arugula on
ciabatta. $1I

Sautéed with mushrooms, cheddar and provolone. Topped with fried tobacco

Slow roasted pulled pork served with our vinegar-based BBQ sauce and

Sauteed with grilled onions, roasted peppers, cheddar and provolone. $9

CALIFORNIA CHICKEN CLUB Topped with lemon tarragon aioli, bacon, avocado, tomato and lettuce on toasted
sourdough. $11

BBQ SHRIMP PO BOY Served with remoulade sauce, vinegar slaw and tomato-cucumber relish. $10

SUNDRIED TOMATO FOCCACIA GRILLED CHEESE With cheddar, provolone and asadero cheese. Served with
tomato basil soup as a side. $8

ENTREES +—

ST. LOUIS RIBS Dryrubbed, cooked slowly and basted with a sweet & spicy BBQ sauce. Your choice of side. $12
Full Rack: $19

COUNTRY FRIZZLED CHICKEN Deep fried chicken breasts served with garlic mashed potatoes and green beans. Served
with black pepper gravy. $12

GEORGIA PEACH BBQ CHICKEN  Grilled chicken brushed with our peach BBQ) sauce. Served with sweet potato mash
and green beans. $12

FISH OR LAMB GORDITAS Three flour tortillas stuffed with chili rubbed fish, roasted ancho corn slaw,
avocado lime sauce and pico de gallo. Served with black beans and rice. $13

“ JUMBO BLACK EYED PEA CAKES Two cakes served on a bed of watercress and citrus salad. Drizzled with olive oil and
pine nuts and served with a tomato tartar. $9

STEAK FRITES New York Strip steak served with watercress salad, steak fries and herb-leek demi glace. $16

“ DEMON DEACON PASTA  Penne pasta with mushrooms, roasted tomatoes, peas and country ham in a chipotle cream sauce.
$11 Add chicken: $3 Add shrimp: $4 Add steak: $5

SHRIMP AND GRITS  Sautéed shrimp and white cheddar grits with chipotle country ham gravy. $14
JAMBALAYA Tasso ham, andouille sausage, shrimp, chicken, peppers, onions, tomato, and rice. $13
“ CHICKEN ALFREDO Chicken served over fettuccini alfredo, topped with tomato basil salsa. $12

GREEK LEMON CHICKEN Grilled chicken served with garlic mashed potatoes, spinach, feta cheese and
sundried tomatoes. $12

SURF AND SURF Crab cakes, garlic shrimp, garlic mashed potatoes, green beans and chipotle aioli. $15

BURGERS +—

All of our burgers are made of Certified Angus Beef ground in-house daily
Served with choice of side

Any of the following cheeses may be added to any burger for $1: cheddar, provolone, asadero, blue, fresh mozzarella, feta, pimento
HALF POUND BURGER 8 oz. ground chuck burger topped with lettuce, tomato and red onion.$9 MAKE IT A POUNDER: $12
CAROLINA BURGER 8§ oz. ground chuck burger topped with coleslaw and chili. $10
KOBE BURGER Kobe beef topped with oven-dried tomato, grilled onion and watercress. $14

STUFFED BURGER 8 oz. ground chuck burger stuffed with cheddar cheese and topped with bacon, cheddar cheese and
caramelized shallots. $13

BRUSHETTA BURGER 8 oz. ground chuck burger topped with tomato-basil relish, fresh mozzarella, and arugula. $11

DURHAM BULL BURGER 8 oz. ground chuck burger topped with bacon and BBQ sauce. $10

THE “ARROGANT” BURGER  Black pepper crusted burger topped with lettuce, onions, tomatos, onion rings and
Arrogant Bastard Ale mustard. $10

“ BLACK EYED PEA BURGER Seared black-eyed pea cake, topped with lettuce, tomato and onion. Served with a side of
roasted tomato tartar. $9




OUR PROMISE

Brothers Brian, Alex and Rommie
Amra share a passion for both sports
and good food. Unfortunately, they
found that their favorite places to
watch the game were never the same as
their favorite places to eat, and
decided to remedy this for the people
of the Triangle. At Tobacco Road

Sports Cafe, you can expect:

1. FRESH, DELICIOUS FOOD.
2. EXCEPTIONAL SERVICE.

3. FOR THE SPORTS FAN, ALL
THAT YOU COULD ASK FOR.

WHAT IS

“TOBACCO ROAD”?

Well, it depends on who you ask. To
us, Tobacco Road refers to arguably
the most recognized college sports
rivalries (especially in basketball) in
the country, between teams that are
all located in North Carolina: Duke
University, North Carolina State
University, The University of North
Carolina at Chapel Hill and Wake
Forest University. The intense loyalty
of Wolfpack, Blue Devil, Tar Heel and
Demon Deacons fans makes this area a

great place to be a sports fan.

But Tobacco Road is about more than
the rivalry between these schools.
North Carolina is home to over 30
colleges and universities. To us,
Tobacco Road is also about the pride
of its citizens in our strong
educational system and athletic
programs, including top schools such
as Campbell University, East Carolina
University, North Carolina Central
University, Davidson College and

many more.

The Triangle also boasts large and
devoted fan bases for the Carolina
Hurricanes, Carolina Panthers,
Maryland Terrapins, Washington
Redskins, Ohio State Buckeyes,
Boston Red Sox and many more teams
across every sport. At Tobacco Road
Sports Cafe you can enjoy a great
sports-friendly atmosphere all year,
no matter what sport or team you are
here to watch.

SIDES +——

$3 EACH

STEAK FRIES

GREEN BEANS

CHEDDAR GRITS

COLLARD GREENS

GARLIC MASHED POTATOES
POTATO SALAD

FRUIT OF THE DAY

KIDS MENU +——

$5 EACH 12 years and under only

CHEESEBURGER

CHICKEN TENDERS
GRILLED CHEESE

MAC & CHEESE

BLACK EYED PEA BURGER

BEVERAGES +—

PEPSI $2

DIET PEPSI $2

MOUNTAIN DEW  $2
SCHWEPPES GINGER ALE $2
SIERRA MIST $2

SUNKIST ORANGE $2
ASSORTED JUICES $2
SWEET TEA $2

UNSWEET TEA $2

PEPSI
(
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DESSERTS +—

DOUBLE CHOCOLATE CAKE $5
VANILLA CHEESECAKE $5
BOURBON PECAN PIE $5
CARAMEL APPLE PIE $5
CHEF’S CHOICE $5

NUT OR SHELLFISH ALLERGY?

description. However, because peanuts, tree nuts and shellfish are handled throughout our kitchen, please let a manager know

if you have a severe nut or shellfish allergy.

HOUSE-MADE SWEET POTATO CHIPS
COLESLAW

TOBACCO ONIONS

SWEET POTATO MASH

BLACK BEANS AND RICE
VEGETABLE OF THE DAY

KIDS SIDES

HOUSE-MADE SWEET POTATO CHIPS
FRUIT OF THE DAY
FRIES

MILK/CHOCOLATE MILK $2
COFFEE $2

HOT TEA $2

PINK LEMONADE $2

FIJI WATER $3

PELLEGRINO $3

RED BULL $3.50
SUGAR-FREE RED BULL $3.50
ROOT BEER (BOTTLE) $3
ROOT BEER FLOAT $4

Our menu items that contain nuts or shellfish indicate this in their

GLUTEN-FREE MENU AVAILABLE UPON REQUEST

EXECUTIVE CHEF LARRY DUNN




