
LUNCH
MENU

11NC COAST GUMBO

THE HOLY TRINITY,  BISON SAUSAGE &
SEASONAL NC COAST SEAFOOD IN A RICH
TOMATO BROTH (GF)

SOUP 

SALADS

TIGER’S BITE

MIXED GREENS,  CRUNCHY CABBAGE,  TEAR DROP
PEPPERS,  CUCUMBERS & CARROTS WITH CRISPY PORK
BELLY TOSSED IN AN ASIAN LACQUER, WONTON CRISPS
& BABY G DRESSING PAIRED WELL WITH OUR SIDE
TUNA POKE*
(GF)(^) WITHOUT WONTONS

15

SOUTHERN VINE CAPRESE 17
MIXED FIELD GREENS,  SLIVERED RED ONION,  HEIRLOOM
TOMATOES,  FIRE ROASTED RED BELL PEPPERS,  MINI
MOZZARELLA PEARLS,  FRESH BASIL & A HONEY LEMON
BALSAMIC DRESSING (GF)

SEXY SOUTHERN CAESAR* 15
HEARTS OF ROMAINE,  SLICED AVOCADO, PICKLED RED
ONION,  HARD- BOILED EGG,  PARMESAN CHEESE,  SALT
& VINEGAR CHICHARRON; HOUSE CREAMY CAESAR
DRESSING (GF)(^)

TO SHARE

16MEXICAN POUTINE

LAYERD SWEET POTATO FRIES,  CHILI  INFUSED
QUESO,  MOJO PORK, FRESH CILANTRO, HOUSE
PICKLED JALAPEÑOS,  PICO DE GALLO,  QUESO
FRESCA (GF)(^)

15“GO-GHO” CAULIFLOWER

COCONUT MILK MARINATED,  QUICK FRIED,  TOSSED
IN HOUSE GOCHUJANG KOREAN SWEET CHILI  SAUCE
(VEG)(V)

17NC COAST OYSTERS

LOCAL OYSTERS OVEN ROASTED ON THE HALF
SHELL,  PIMENTO CHEESE,  CRISPY PORK BELLY,
HOUSE- PICKLED JALAPEÑO (GF)(^)

17CAROLINA CRAB DIP

THREE CHEESE JUMBO LUMP CRAB DIP SERVED
WITH OLD BAY DUSTED FRIED CORN TORTILLA
CHIPS WITH PICO DE GALLO (GF)(^)

17TUNA PATRON*

SEARED RARE TUNA SERVED ON AN AVOCADO
MANGO SALSA & CRISPY WONTON MATCHSTICKS;
PATRON GASTRIQUE TO FINISH
(GF)(^) WITHOUT WONTONS

ADD ANYWHERE

TOFU   8

CHICKEN | CHIMICHURRI BISTRO STEAK   11

SHRIMP | FISH OF DAY*   13

SALMON* | CRAB CAKE   16

SCALLOPS | TUNA POKE*   18

(V) VEGAN 

(VEG) VEGETARIAN

(GF) GLUTEN FREE

(^)  PLEASE CHECK BACK OF MENU FOR

DESCRIPTION



g r a t u i t y  w i l l  b e  a d d e d  t o  p a r t i e s  o f  s i x  o r  m o r e
 ( ^ )  w e  d o  n o t  h a v e  a  d e s i g n a t e d  g l u t e n  f r e e  f r y e r .  p l e a s e  l e t  y o u r  s e r v e r  k n o w  i f  y o u  h a v e  c e l i a c  d i s e a s e !

* i t e m s  c o n t a i n  i n g r e d i e n t s  t h a t  m ay  b e  s e r v e d  r a w  o r  u n d e r c o o k e d .  c o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u lt r y,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m ay  i n c r e a s e  y o u r  r i s k  o f
f o o d b o r n e  i l l n e s s .

SIGNATURES

20RED SKY’S CLASSIC 

SHRIMP ‘N GRITS

nc shrimp, applewood smoked bacon, carolina

cajun cream sauce, redneck risotto & pico de gallo

to finish (GF)

19PESCADO STREET TACOS

cilantro- stung & char- grilled fish of the day,

house slaw, guacamole, queso fresca, pico de gallo

on griddled white corn tortillas with peri peri

sauce (GF)

18COCONUT CURRY BOWL

red curry & coconut broth steeped seasonal

veggies served over jasmine rice (GF)(VEG)(V)

19
MOTHER EARTH FISH ‘N

CHIPS

beer battered fish, salt & vinegar fries, house

slaw & a creamy tarter sauce

DAMN GOOD BURGER

two stacked beef burger patties, ashe country

cheddar cheese, peri peri sauce & “all the fixins”

PERUVIAN CHICKEN BLT WRAP

seasoned & grilled chicken breast wrapped in a

flour tortilla with apple smoked bacon, fresh

mozzarella, lettuce, pesto & green sauce served

hot

THE FIG & THE PIG

house roasted pulled pork, crispy bacon, bitter

greens, brie cheese & fig jam on grilled sourdough

THE LOBSTER BOMB

creamy maine lobster salad & crispy bacon on a

buttered & toasted bombolini roll

THE POMPAS WRAP

grilled chimichurri flat iron steak, baby spinach &

a touch of rice, wrapped in a warm flour tortilla.

finished with molten queso, house pico de gallo &

guacamole on the side

THE EMBER CHICKEN STACK

grilled chicken layered with sauteed spinach,

sundried tomatoes, goat cheese, house made

tomato garlic pesto & a drizzle of balsamic glaze

served on toasted ciabatta

18

18

18

24

18

18

19DOCKSIDE CRUNCH

crisp- fried local catch stacked on chefs bread

with seasonal greens, guacamole, & a bold hit of

peruvian green sauce. fresh, fast & pure coastal

flavor

STEAMERS*
(served with cocktail sauce & drawn butter)

CRAB LEGS {LB}    44

SHRIMP {LB}   28

DOZEN CLAMS    25

DOZEN OYSTERS    28

(raw* or steamed)

SIDES  8
SALT & VINEGAR FRIES

SWEET POTATO FRIES

MAC ‘N CHEESE

HANDHELDS
served with salt & vinegar fries


