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Breakfast Menu

Served 7 am until 3 pm daily

 



Sweet N Savory
4-EGG OMELET

carnitas, cheddar grits, potatoes, 2 sunny
side up eggs, tomatoes, queso fresco

Carnitas* $12.5

$11.5
country ham, bacon, sausage and 2 over
easy eggs served over cheddar grits

Diggler*

$12

grilled chicken, andouille, pico de gallo,
avocado, 2 over easy eggs over cheddar
grits

South of the Border*

Breakfast Menu

4-Cheese
cheddar, swiss, provolone, parmesan 
add ham, bacon or sausage for $2

$8.5

Lorraine $10.5
bacon, onion, mushroom, swiss

Crab Florentine
crab, blistered tomatoes, spinach,
mozzarella, hollandaise drizzle 

$12.5

Carnivore's Creation
bacon, country ham, sausage, swiss,
cheddar

$11

The Loop
egg whites, turkey sausage, grilled
tomatoes, fresh basil, provolone

$10

Meatless Masterpiece
onions, mushrooms, spinach, tomatoes,
mozzarella

$9.5

Western $10.5ham, onions, peppers, american, swiss

Shrimp WITHOUT the Grits $12
sautéed shrimp, bacon, andouille, onions,
mushrooms, mozzarella, parmesan

BOWLS N HASH

Who Dat*
blackened shrimp, sautéed onions, bell   
peppers, andouille, tomatoes, 2 over        
easy eggs over cheddar grits

$12

Corned Beef Hash*
our deconstructed version: house made   
corned beef atop hash browns with 2 over 
easy eggs, hollandaise

$10.5

Tree Hugger* $10
sautéed spinach, mushrooms, onions,  
tomatoes, mozzarella, 2 over easy eggs
over stone ground grits

Greek Yogurt Bowl $9

non-fat vanilla greek yogurt, house made
granola, fresh berries

SNS SIGNATURE
BISCUITS

indulge in a basket of our scratch made biscuits,
homemade jam and house made honey butter 

buttermilk | strawberry | cheddar n bacon

Small:  $4.99  |  Large:  $7.99
Saturday and Sunday Only!!

*Items cooked to order.  Consumption of raw
and/or undercooked meat, seafood, shellfish,

poultry or eggs, may increase your risk of
foodborne illness 

All omelets come with your choice of hash browns, stone
ground grits or fresh cut fruit



Sweet N Savory

2 eggs over easy, cheddar-jack, pico de gallo
and sour cream; served open-faced on our 
pita with rancheros sauce

Huevos Rancheros* $9

$12
2 over easy eggs, pico de gallo, sour
cream, cheddar-jack, steak tips, our  
house made chipotle ranchero sauce

Steak Tip Rancheros*

$10.5

slow braised pulled pork, cheddar-jack  
cheese and chipotle sauce rolled in a flour
tortilla, topped with pico de gallo, 2 over
easy eggs, sour cream

Pulled Pork Breakfast Enchiladas*

Breakfast Menu

All American*
2 eggs any style, choice of breakfast meat,
choice of toast

$9.5

Steak N Eggs* NYS  $12.5 | $17.5

choice of hand cut 8 or 12 ounce New York 
Strip OR 10 or 14 ounce Ribeye, choice of
eggs, choice of toast

Wrightsville Beach French Toast
as featured on DDD
2 thick slices of house made cinnamon
raisin bread dunked in our secret batter.
add 2 eggs any style or a breakfast meat for
an additional $2.99*

$9

Paleo Breakfast*

with carne gravy
add 2 eggs any style or a breakfast meat     
for an additional $2.99*

$12.5

Biscuits N Gravy

grilled chicken, shrimp, onions, peppers,  
2 over easy eggs, avocado, cilantro and a
drizzle of hollandaise; served with seasonal
berries

$7

Vegetarian Tostadas*
avocado, black beans, pico de gallo, roasted
corn salsa, fried corn tortillas, 2 over easy
eggs, mozzarella

$10.5

ENTRÉES

Chicken N Biscuit

southern style boneless chicken breast 
 atop our house made biscuit, carne gravy

$13

Shrimp N Grits
bacon, andouille, mushrooms, onions, fried
grit cake, spicy cream sauce

$12.5 | $18.5

All entrées come with your choice of hash browns, stone ground grits or fresh cut fruit

Breakfast Meats

bacon | sausage patties | country ham |
turkey sausage | sausage links | house
cured canadian bacon | pork belly ($1)

Breakfast Toasts

white | multi-grain | rye | cinnamon raisin |
english muffin | biscuit | 

croissant ($1)
All breads are made in house in our

bakery

Ribeye  $14.5 | $19.5



Sweet N Savory

2 poached eggs, arugula, fried green tomatoes,
red onion and house pimento cheese topped
with hollandaise sauce

Fried Green Tomato* $11

$12.5
choose your protein:  canadian bacon, country ham, bacon, pork belly, sausage patties, turkey
sausage
choose your bread:  cuban, oversized English muffin, biscuit, white or multigrain toast
Add spinach for $1

BYO Classic Benedict*

scrambled eggs, american cheese, choice of
breakfast meat, oversized English muffin

SNS Muffin

Breakfast Menu

Meatloaf*
meatloaf, tomato jam, sautéed spinach, 
2 poached eggs, hollandaise sauce

$13

Salmon* $14
2 poached eggs, grilled salmon, sautéed
spinach atop grilled Cuban bread, topped
with hollandaise sauce

choice of breakfast meat / Add egg* &
cheese for an additional $2

Basic Biscuit $7

SNS Chicken Stacker*
boneless chicken breast, 2 over easy eggs,
candied bacon, maple syrup drizzle, swiss 
cheese, oversized English muffin

$12

BENEDICTS and SANDWICHES

$9

All benedicts and sandwiches come with your choice of hash browns, stone ground
grits or fresh cut fruit

Skinny Morning*
turkey sausage, scrambled egg whites, avocado,
tomato, spinach on our multi-grain bread (or as
a wrap)

$9

K.I.S.S.*
scrambled eggs, sharp cheddar,
choice of breakfast meat atop our 256-layer
croissant

$10

B.E.L.T.*
bacon, 2 over easy eggs, lettuce, tomato,
herb garlic mayonnaise, toasted multigrain

$9

SW Breakfast Burrito
pico de gallo, avocado, scrambled eggs,
cheddar-jack, sour cream, bacon, sausage,
country ham in a warm flour tortilla

$9

Kick'n Chicken
fried chicken breast, cheddar, bacon, scrambled
eggs, jalapeños, sriracha mayonnaise
on a Kaiser roll

$11.5



COCKTA ILS

Signature
Mimosas

Classic                                                                                     $5 | $9
house brut, orange juice

 

Sweet Sunset                                                                          $7 | $13
house brut, Malibu rum, pineapple juice, grenadine

 

Sunburst                                                                                  $6 | $10
house brut, pineapple, cranberry juices

 

What Did I Do Last Night?                                                       $6 | $10
house brut, pineapple juice, sprite

 

A Little Slice of Heaven                                                           $7 | $13
house brut, Grand Marnier float, orange juice

 

The Saint                                                                                 $7 | $13
St. Germain, house brut, grapefruit juice, sprig of thyme,
strawberry slices

 

Wrightsville Beach Sunrise                                                     $7 | $13
house brut, Skyy blood orange vodka, blood orange syrup, 
orange juice

 

Sparkling Pom                                                                         $6 | $10
house brut, pomegranate syrup, orange juice, club soda

 

The Blue Elder                                                                         $7 | $13
gin, St. Germain, house brut, blue curacao, lemon juice, 
club soda

 

The Blue Royale                                                                      $7 | $13
house brut, blueberry syrup, Chambord

 

Southern Charm                                                                      $7 | $13
house brut, raspberry schnapps, pink lemonade

 

Deep Blue Sea                                                                        $7 | $13
house brut, Absolut, blueberry syrup, blue curacao, 
splash of sprite

 

Peach at the Beach                                                                 $7 | $13
house brut, Absolut Peach, Pinnacle Whipped vodka, 
peach schnapps

 

Mexican Pom Pom                                                                  $7 | $13
house brut, Casamigos tequila, lime juice, pomegranate juice, 
orange juice

 



COCKTA ILS

 Bloody
Mary's N
Cocktails

Classic Mary                                                                               $5
 house vodka, house-made bloody mary mix

 

Atomic Mary                                                                                $6.5
          Tito’s vodka, texas pete, wasabi powder, house-made mix 
 

Dirty Salty Server                                                                       $6
          Absolut vodka, olive juice, house-made mix, salt rim
 

Jalapeno Bacon                                                                          $6.5
          vodka, jalapeño infused mix, crisp bacon
 

Momma Mary--  23 ouncer!                                                         $10.5
          choice of preparation style
 

Bloody Maria                                                                               $6.5
          Jose cuervo, house-made mix, pickled red onions
 

Bloody Pirate                                                                               $6.5
          Meyer’s dark rum, house-made mix
 

Johnnie’s Bloody Scotsman                                                        $7.5
      Johnnie Walker Red scotch, house-made mix
 

 

 
Mermaid Water                                                                            $8

 Captain Morgan, Malibu, blue curacao, pineapple juice, 
 lime 

 

Beach Bum Punch                                                                      $8.5
Bacardi, Meyer’s rum, Malibu, pineapple and orange juices, 
grenadine

 

Orange Crush                                                                             $8
      Absolut Citron, Absolut Mandarin, orange and lime juices, 
      simple syrup,  sugar rim
 

Blueberry Moscow Mule                                                              $8
       Bedlam vodka, blueberry syrup, lime, ginger beer 
 

Pomegranate Moscow Mule                                                        $8
        vodka, pomegranate syrup, lime juice, ginger beer
 

Stubborn Mule                                                                             $8.5
    Casamigos tequila, ginger beer, lime juice, jalapenos

 

Make it a tall $1
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Served

11:00 am until  close 

daily

Chef's Creation Menu

available after 5pm

daily

 

 



 

Cauliflower and Broccoli Gratin  |  $7.5

roasted garlic, pecorino romano, cheddar,

panko

Crab Dip  |  $10.5

blue crab, parmesan, spinach, cream cheese,

grilled cuban

Chicken Bites |  $6.5

fried chicken bites, wonka sauce

Crispy Brussels  |  $7.5

canadian bacon, manchego

cheese, balsamic glaze

 

Starters

 

Shrimp Without the Grits Dip  |  $9.5

shrimp, andouille, bacon, mushrooms,

onions, cream cheese, pita points



FRENCH ONION

mixed greens, grape tomatoes, cucumbers, carrots, onion

HOUSE

S A L A D S

$3  |  $5TOMATO BASIL

$6

SOUP DU JOUR $4  |  $7

$4  |  $7

CAESAR

romaine, parmesan, croutons, caesar dressing

$4  |  $7

COBB
romaine, spring mix, egg, bacon, avocado, tomato, blue

cheese

$7  |  $10

CRANBERRY APPLE
dried cranberries, spiced walnuts, granny smith apples,

bacon, fried brie croutons, honey-balsamic vinaigrette

$7.5  |  $11.5

AVOCADO BLISS
mixed greens, avocado, cucumber, blistered tomatoes,

pickled red onions, fresh mozzarella, lemon vinaigrette

$11.5

ADDITIONAL PROTEINS

chicken

shrimp

salmon*

steak tips*

$4

$5

  $6
$6

*Items cooked to order.  Consumption of raw and/or undercooked meat, seafood, shellfish,

poultry or eggs, may increase your risk of foodborne illness 

Add a cup of soup, house or caesar salad
to any non-shared sandwich or entree

$1.99

S O U P S

ROB'S FAMOUS 
 CHICKEN NOODLE

$4  |  $7



E N T R É E S

HAND CUT STEAKS  

Ribeye*                                             10-ounce  $14.5 | 14-ounce $19.5

 

New York Strip*                             8-ounce  $12.5 |  12-ounce $17.5 

Prime RIb*                                       10-ounce  $16.5 | 14-ounce $22.5

Start with a bowl of our creamy house made
mac~n~cheese and create your very own

masterpiece!
The first added ingredient is free with each

additional item being $2.  
(Premium items are an additional $1 and are

indicated as such.)

sautéed shrimp ($1) | fried shrimp ($1) |
buffalo shrimp ($1) | asparagus ($1) | BBQ

pork ($1) | candied bacon ($1) | grilled
chicken | fried chicken | buffalo chicken |

bacon | cauliflower | broccoli | ham |
mushrooms |  onion straws | tomatoes | 

 onions | blue cheese crumbles |  spinach

MEATLOAF

mashed potatoes, sautéed spinach, heirloom tomato

jam, fried onion straws

$12.5

BLACKENED SALMON*

served over black beans and rice, pico de gallo, avocado,

roasted red pepper coulis

SHRIMP N GRITS

bacon, andouille, mushrooms, onions, fried grit cake,

cream sauce

CHICKEN POT PIE

braised chicken, creamy broth, onions, carrots, celery,

mushrooms, green peas, puff pastry, parmesan

POT ROAST

slow braised beef, celery, carrots, onions, mashed

potatoes

$11 | $14.5

PULLED PORK ENCHILADAS

flour tortillas stuffed with braised pork shoulder, cheddar,

chipotle ranchero sauce, topped with melted cheddar-jack,

pico de gallo, sour cream; served with black beans and rice

Served with chef vegetable du jour and your choice of fries, mashed potatoes
or baked potato (baked potatoes after 5:00pm daily)

$12.5 | $18.5

$12 | $17

COUNTRY FRIED CHICKEN

one | two chicken breasts, sawmill gravy, mashed

potatoes, broccoli

$11 | $14.5

GRILLED CHICKEN

choice of lemon pepper seasoning or chipotle honey BBQ

sauce; served with chef vegetable du jour plus choice of

fries, mashed potatoes or baked potato (after 5pm)

$11 | $14.5

$13

$11 | $14.5

available Thursday through Sunday after 5pm ONLY!

JERKED MAHI

mahi topped with pineapple salsa served with rice and

chef vegetable du jour

$12 | $17.5

Build a Mac~n~Cheese

Small $7.5  |  Large  $11.5

Available daily after 5 pm 

INGREDIENTS 

*Items cooked to order.  Consumption of raw and/or
undercooked meat, seafood, shellfish, poultry or eggs, may

increase your risk of foodborne illness 



We reserve the right to add 18% gratuity to parties of 8 or more 

SOUTHWESTERN

cheddar cheese, pico de gallo, shredded lettuce,

avocado ranch, on a bun 

$10

B U R G E R S  |  C H I C K E N  |  B L A C K  B E A N

Choose your protein | Choose your set-up

WONKA

candied black pepper bacon, sharp cheddar, lettuce,

tomato, red onion, wonka sauce, on a bun

$11.5

ALL THE WAY
choice of cheese, lettuce, tomato, red onion,

mayonnaise  Add bacon for $1

$9.5FUNKY BURGER* OR CHICKEN
sautéed onions and mushrooms, havarti on a bun

$10

NORTH SHORE

teriyaki, pineapple, lettuce, tomato, onion, swiss,

bacon, on a bun

$11

CALIFORNIA

lettuce, tomato, provolone, guacamole/black bean

pureè, ranch, on a bun

$11

Proteins:  Hand crafted burger*, grilled chicken, fried chicken, black bean burger

STEAKHOUSE

crispy onion straws, cheddar cheese, house made

steak sauce

$10

sauteed onions, mushrooms, mayonnaise, swiss

cheese on texas toast

MUSHROOM MELT $11

Add bacon to any set-up for an additional $1

       F R O M  T H E  S E A

MAHI SANDWICH $12

fresh spinach, mango jam, herb mayo, red habichuelas

relish, on a bun

THE UPSTREAM* $12.5

seared salmon, candied bacon, blistered tomatoes,

arugula, pineapple/jalapeño salsa, roasted garlic aioli,

cuban bread, served open faced

SHAP~A~ROO

fried shrimp, swiss, bacon, honey old-bay aioli,

lettuce, tomato, pickles, on a bun

$11

TUNA MELT

our home made tuna salad, tomato, swiss served open

faced on our croissant

$10

SORRY CHARLIE

house made tuna salad, provolone, lettuce, tomato,

red onion, toasted rye

$9

BUBBA GUMP

grilled shrimp, pico de gallo, mozzarella, diced

cucumbers, pickled red onion

$10.5

BAJA SHRIMP WRAP

blackened shrimp with pico de gallo, avocado,

mozzarella, sour cream and lettuce

$11

BUFFALO SHRIMP (FRIED) $10

provolone, ranch, lettuce, tomato, onion on a bun



thin sliced turkey breast, pico de gallo, havarti,

ranch, jalapeño on toasted multi-grain bread

HOT TAMALE

marinated chicken strips, pico de gallo, sour cream,

mozzarella, pita

THE FAV

our homemade chicken salad, tomato, swiss served open

faced on our croissant

CHICKEN MELT

house roasted turkey, sauerkraut, russian dressing,

melted swiss, grilled rye

TURKEY REUBEN

T H E  C O O P

$10

$9

$10

$11

A L L  S A N D W I C H E S  A R E  S E R V E D  W I T H

O U R  H O U S E  M A D E  C H I P S

CUCMBER RIVER

thin sliced turkey breast, cheddar, tomatoes,

cucumbers, lettuce, cucumber dill sauce on pita

$10.5

CHICKEN CLUB PITA

chicken strips, swiss, parmesan, bacon, lettuce,

tomato, onion, mayonnaise, on a pita

$10.5

JOHNNY APPLESEED

thin sliced turkey breast, havarti, granny smith

apples, honey mustard, on a croissant

$11.5

PICNIC AT THE BEACH

our homemade chicken salad, lettuce, tomato,

lightly toasted white bread

$9

TURKEY CLUB

thin sliced turkey breast, swiss, bacon, lettuce,

tomato, avocado, ranch, on toasted white

$11.5

BUFFALO CHICKEN (FRIED)

provolone, ranch, lettuce, tomato, onion on a bun

$9 

*Items cooked to order.  Consumption of raw and/or undercooked meat, seafood,

shellfish, poultry or eggs, may increase your risk of foodborne illness 

We reserve the right to add 18% gratuity to parties of 8 or more 



house secret recipe meatloaf, candied bacon, onion

straws, tomato jam, dijonnaise, arugula, texas toast

MUTHA HEFFER

W H E R E ' S  T H E  B E E F ?

$12

SLICE IT THIN

shaved roast beef, bacon, fried onion straws, american,

swiss cheese, sautéed mushrooms, sriracha aioli,  grilled

texas toast

$12

A L L  S A N D W I C H E S  A R E  S E R V E D  W I T H

O U R  H O U S E  M A D E  C H I P S

RAWHIDE
thin sliced roast beef, sautéed onions and mushrooms,

havarti on a bun

$9

THE DIP

shaved roast beef, swiss, sautéed onions, au jus on

baguette

$11

NYS SANDWICH

8-ounce new york strip, house made steak sauce,

 sautéed onions and mushrooms on cuban bread

$12.5

R A N D O M N E S S

ULTIMATE GRILLED CHEESE

sharp cheddar, havarti, parmesan and swiss, grilled

tomatoes, bacon,  grilled texas toast

$9

NEW YORK REUBEN 

house braised corned beef, sauerkraut, russian

dressing, melted swiss, grilled rye

$11

PIGLET
seared ham, honey mustard, tomato, cheddar,

toasted multigrain

$9

GRILLED CHEESE

american cheese, toasted white bread

$7

Add a cup of soup, house or caesar
salad to any non-shared sandwich

or entree  $1.99

PORKY PIG

house braised pulled pork, eastern bbq sauce, on a

bun

$8.5



This~n~That
Daily Specials

Sunday
Prime Rib Day

after 5pm
10-ounce $12.50 | 14-ounce $17.50

{while supplies last}

Monday 
ALL DAY Steak Day

$3 off small cuts 
$5 off large cuts

Tuesday
Chef's Creations Menu

after 5pm
$3 off appetizers & desserts

$5 off all entrees

Thursday
Wine Tasting

FREE wine tasting and wine education
$5 off all bottles of wine

Friday & Saturday
after 5pm   

3-course  
Prixe Fixe

$25

Wine Wednesday 
Wine pairing menu with 5/6

course tasting menu
$25 1oz pour | $35 1/2 glass pour

Selections for Chef's Creations Menu
and 

Prixe Fixe Menu change weekly



A Little More
This~n~That

LIVE MUSIC

Monday and Tuesday 6 pm until 8 pm

Wednesday thru Saturday 7 pm until 9 pm

Sunday 5 pm until 8 pm OPEN MIC night

SNS Wine Cellar
We here at Sweet n Savory LOVE

our wine.  We carry 700+ bottles of
wine at or below retail pricing!
Don't see something you like?

Whether you are a newbie to the
wine world or have a well

developed palate, we'll surely have
a wine that will please even the

most discerning wine connoisseur!

Everyday Beer Offerings

Just as we love our wine, we LOVE
our beer!  Everyday we offer 1

select $2 draft beer, $3 Red Oak
draft and proudly sponsor our

hometown local breweries with 6
different local taps!

Benny

Hill

Jazz


