DINNER

shareables
bruschetta

meatball trio

crisp italian loaf, walnut pesto, tomato jam, green olive
tapenade
-11-

meatballs, fried ravioli, marinara, parmesan, basil
-12-

loaded sweet potato sticks

crispy calamari

gorgonzola, green onion, bacon brittle, buttermilk ranch
-10-

pickled peppers, frisee, ginger scallion aioli
-13-

mussels

asparagus fries

PEI mussels, white wine basil cream, tomatoes, garlic,
rustic bread
-14-

tempura battered, goat cheese ranch
-12-

fried green tomatoes

cornmeal dusted, sweet pepper relish, creole remoulade
-9-

salads
storie street salad

mixed greens, candied pecans, gorgonzola, red onion, mandarin oranges, sherry dijon vinaigrette
-6- or -12-

spinach salad

caesar

baby spinach, red onion, cucumber, blueberries, almonds,
fried brie wedge, sherry dijon vinaigrette
-12-

romaine, shaved Italian parmesan, house-made croutons
-6- or -12-

"wedge"

greek

hydroponic butter lettuce, gorgonzola, marinated
tomatoes, crumbled bacon, green onion
-12-

mixed greens, cucumbers, feta, tomatoes, pepperoncini,
red onion, kalamata olives, aegean dressing
-6- or -12-

add grilled, blackened, or fried chicken breast, salmon, or shrimp for $5 to any salads listed above

grilled flatbreads
margherita

house marinara, fresh mozzarella, basil, shaved
parmesan
-11-

sicilian

Italian sausage, pepperoni, ricotta, marinara
-14-

fig and balsamic

roasted red pepper chevre, smoked provolone, mission
figs, bacon brittle, arugula, fig balsamic glaze
-14-

carolina

barbecue pulled pork, honey barbecue sauce, red onion,
scallions, cheddar
-13-
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mediterranean inspired specialties
mussel chorizo fettuccine

aegean chicken

mussels, tomatoes, alfredo, chorizo, fresh basil
-22-

breaded chicken breast, artichokes, kalamata olives,
tomatoes, garlic, basil, feta, over pasta
-19-

cioppino

pasta inferno

mussels, clams, shrimp, charred tomato broth, fennel,
onion, garlic, oregano, rustic bread
-25-

italian sausage, shrimp, penne, pepperoncini, spicy rosa
sauce
-18-

mushroom ravioli

scallops provencal

porcini mushroom and ricotta ravioli, truffle oil,
tomatoes, garlic, brown butter sauce
-20-

scallops, tomatoes, capers, kalamata olives, garlic, rustic
bread
-24-

from the grill
chicken al vino

spinach, fontina, roasted tomatoes, red onion, pancetta,
sherry mushroom cream sauce, smashed red bliss
potatoes, seasonal vegetable
-22-

horseradish salmon
herbed horseradish crust, soy beurre blanc, smashed red
bliss potatoes, seasonal vegetable
-22-

c butcher's "filet"

chipotle marinated, apple bourbon pan sauce, smashed
red bliss potatoes, seasonal vegetable
-20-

trout

NC mountain trout, pecan crusted, lemon caper beurre
blanc, smoked cheddar grits, seasonal vegetable
-22-

c storie street burger

all natural black angus beef, lettuce, tomato, applewood
smoked bacon, onion, pickle, white american cheese,
ginger scallion aioli, garlic black sesame bun, seasoned
fries
-14-

c pork chop

12 oz frenched pork chop, peach bourbon glaze, pan
fried peaches, roasted sweet potatoes, seasonal vegetable
-28-

meat loaf

local ground beef, our signature cheerwine bbq sauce,
mashed red bliss potatoes, seasonal vegetable
-17-

c filet

6 oz grilled filet, sherry mushroom cream sauce,
pancetta, fried fingerling potatoes, seasonal vegetable
-27-

pasta classics
chicken picatta

shrimp fettuccine alfredo

breaded chicken breast with lemon caper beurre blanc
over spaghetti pasta
-19-

fettuccine, creamy alfredo sauce, shaved parmesan
-16-

spaghetti with meatballs

eggplant or chicken parmesan

spaghetti, marinara, house made meatballs, fresh basil,
shaved parmesan
-16-

battered and fried, marinara, fresh mozzarella,
parmesan, basil, over spaghetti
-15- or -18-

DINNER

c these menu items are cooked to order.

Consuming raw or

undercooked meats, poultry, seafood, or shellfish increases your
risk of food-borne illness

