QWELQITY TAVERN

At Towel City Tavern, we honor the
legacy of Kannapolis, a city once famed
as the "Towel Capital of the World."

In its heyday, Kannapolis was home to
Cannon Mills, the largest towel manufacturer
globally, producing millions of towels that
touched lives around the world.
Generations of families worked tirelessly in
the mills, and their craftsmanship and
dedication built the foundation of this

vibrant community.

Just like those finely crafted towels,
we're committed to delivering comfort,
quality, and care in everything we do.
Towel City Tavern isn't just a place
to eat—it’s a tribute to the spirit of
hard work and pride that made this city
what it is today. So whether you're
grabbing a meal after a long day or sharing
stories over drinks, you’re part of the

continuing legacy of Towel City.
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Pick 1 Meat - 18

1/2 Ib Portion

Pick 2 Meats - 24

(2) 1/2 Ib Portions

Served with Texas Toast, Red OR White Slaw plus your choice of 2 sides

MEATS = ) c=—.
Pulled Pork s Sausage +2 THE TAVERN PLATTER - 99
A - A Heavy Portion of Pulled Pork, Sliced Brisket,
Smoked Chicken Ribs +2 Smoked Sausage, Full Rack of Ribs, Chicken Quarters
Quarters and your choice of 3 Large Sides. Serves 4-6 ppl
Brisket +4
Pork Belly Burnt Ends
includes your choice of 1 side
Pork 1 Brisket 14 Pulled Chicken 13

Pulled Pork, White Slaw, Pickle Sliced Brisket, Pickled Onions Mixed Greens, Tomato

SALADS Top it with Protein: *Salmon +8 | Pulled Pork +4 | Pulled Chicken +4 | Brisket +9

Cobb Salad 12

Romaine Lettuce, Tomato, Bacon, Hard Boiled Eggs,
Avocado, Blue Cheese Crumbles, Red Onions,

Diced Chicken, Honey Dijon Vinaigrette. With Crispy or
Grilled Chicken

BBQ Salad 1
Romaine Lettuce, Pickled Onions, Corn,
Tri-Tomatoes, Black Beans, Crushed Tortilla chips,
Cilantro w/ BBQ Sauce & Ranch

Classic Caesar 10

Romaine Lettuce, Shaved Parmesan Cheese,
Garlic Croutons, Houseade Caesar Dressing

Tavern Salad 12
Mixed Greens, Tri-Colored Tomatoes, Pickled Beets,
Shredded Cheese, Sliced Celery, Hard Boiled Eggs,
English Cucumber w/ Honey Mustard

SHAREABLE SIDES

Red Slaw
White Slaw
Sweet Potato Mash

Grilled Broccolini
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Baked Mac & Cheese
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Bourbon Baked Beans
French Fries

Corn off the Cobb
Collard Greens

Brussel Sprouts
Grits

Vegetarian Hoppin’ John Wild Rice

Balsamic Grilled Vegetables
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Southern Succotash

1™ INNING STRETCH

S’mores
Banana Pudding

Brookie
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Blueberry Lemon Bars

STAY IN THE LOOP

(©) @TOWELCITYTAVERN
 FACEBOOK.COM/TCTKANNAPOLIS




OPENING PITCH

Triple Play 14
Pimento cheese, smoked poblano guacamole, and
spinach-artichoke dip. Served with crispy tortilla
chips and grilled bread

Stuffed Hushpuppies 8
5 Large Jalapeiio cheddar hushpuppies served
with whipped smoked garlic chive butter

The Big Dilla (its a quesdilla) 10

Flour tortilla, mixed cheese, salsa, sour cream,
black bean & corn salsa, fresh lime, and cilantro

Fresh Pork Rinds 8

crunchy & airy pork rinds (aka chicharrénes),
served w/ pico de gallo & Beer Cheese Sauce

Deviled Eggs (8) 8

Classic Southern-style deviled eggs

Fried Green Tomato Caprese (5) 8
Layered with fresh mozzarella over mixed greens,
drizzled with balsamic glaze

Jumbo Smoked Whole Wings (5) 12

Choice of sauce — Buffalo, Lemon Pepper,

Cheerwine BBQ, Garlic Parmesan

Loaded Nachos 10

House-cooked chips loaded with beer cheese
sauce, black bean & corn salsa. smoked guacamole,
sour cream, jalapefios, and chopped cilantro.
+Pulled Pork +7

+Pulled Chicken +7

+Pork Belly +7

+Brisket +9

Pretzel Platter 10

Baked jumbo pretzel with beer cheese sauce and
whole grain mustard

Chips & Salsa 8

House-cooked chips served with salsa & smoked
pobalno guacamole

Popcorn Shrimp 12

Tail-off shrimp in a lightly seasoned breading,
served with bang bang sauce
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ENTREES

Includes 2 sides OR 1side & a salad (BBQ, Caesar, Tavern) available only after 4:00pm

*Sweet Tea Brined Fried Chicken 17

Brined in sweet tea for that perfect Southern kiss of flavor, then
fried golden and crispy.

*Smothered Pork Chop 17

Bone-in pork chop is seasoned, seared, and slow-simmered in
a rich onion gravy

*Shrimp and Grits 21

Lightly blackened shrimp, sautéed to perfection and nestled
atop a bed of creamy, stone-ground cheddar grits. Smothered
bacon cream sauce—made with smoky, crisp bacon, garlic,
onions, bell peppers and cream

*Smoked Trout 21

Served Southern style with savory Hoppin’ john and tender
broccolini t

*Steak Frites 24

12 oz NY Strip Grilled to perfection and boldly finished with a
smoky chipotle cream sauce

*Fried Catfish Platter 17

Golden and crispy farm-raised catfish is cornmeal-crusted and
fried to a Southern-style crunch, served with your choice of
slaw (red or white), tartar sauce, lemon wedges

Mac & Cheese Bowl 10
Rich, creamy mac and cheese topped with our signature BBQ
sauce and crispy fried onions, Green Onions, Tavern Caviar &
piled high with your choice of tender smoked BBQ
Top it w/Protein: Pulled pork +7 / Pork belly +7 /
Brisket +9 / Smoked chicken +7

BURGERS

*Tavern Burger 16

Beef Patty, BBQ pulled pork, lettuce, tomato,
tobacco onions, coleslaw, Cannon Classic BBQ sauce

*All American 14
Beef Patty, lettuce, tomato, red onion, American
cheese, Cannon Classic Sauce.

*The Heavy Hitter 14

Beef Patty, chipotle gouda, garlic aioli, bacon,
pickles. Served on potato roll with fries & Tavern
Sauce

*The Southpaw 14
White bean patty, spinach, tomato, cilantro-jalapefio
aioli. Served on potato roll with fries &

Cannon Classic Sauce

SANDWICHES

Fried Catfish Sandwich 12
4-50z Cornmeal Crusted Catfish, on a toasted hoagie
roll, Tartar Sauce, Lemons, served with Red or
Classic Slaw

Cannon Club 13
6 oz Chicken Breast Crispy or Grilled Chicken,
Applewood Smoked Bacon, Smoked Garlic Aioli,
Shredded Lettuce, Sliced Tomatoes, witht Smoked
Avocado, Served on Toasted Potato Roll

Blackened Salmon BLT 15
4 oz Blackened Salmon, Shredded Lettuce,

Sliced Tomatoes, Applewood Smoked Bacon, Dill
Caper Aioli, Served on Toasted Sourdough

Southern Philly 16
Sliced Beef Brisket, Grilled Peppers & Onions, Served
on a Toasted Amarosa Roll w/ Housemade Baller
Beer Cheese Sauce

Veggie Wrap 12
Mixed Veggies: Smoked Poblano Avocado, Grilled
Broccolini, Zucchini, Tri-Colored Peppers, Red
Onions, Wrapped in a Grilled Flour Tortilla

UPGRADED CONCESSIONS.....peucrocorrse

TACOS

Chicken Tinga Tostadas 16

Two Crispy Corn Taco Shells Topped w/ Smoked
Chicken Tossed in Guajillo Pepper Tomato Sauce,
Cojita Cheese, Fresh Chopped Cilantro, & Crema

Chopped Brisket Tacos 18

Two Corn Tortilla Shells Topped w/ Grilled Cheese &
BBQ Refried Beans, Crispy Chopped Beef Brisket, Pico
De Gallo & Chili Lime Sauce

Tacos Al Pastor 14
Two Soft Corn Tacos, Smoked Pulled Pork Tossed in
Guajillo Chilit Sauce, & Pineapple Salsa

Baja Fish Tacos 17

Two Soft Corn Tacos, Blackened Catfish, Shredded
Cabbage, Pineapple Pico De Gallo, Tangy Green Sauce

BALLPARK DOGS

Step 1: Pick your Dog 8/12
All Beef Footlong OR Tutti’'s Smoked Sausage

Step 2: Pick your Bun
Standard Hotdog OR Pretzel Bun

Step 3: Pick your Style
Classic: Relish, Diced Onion, Ketchup & Mustardt

Mustard Kraut & Mustard: Beer Braised Sauertkraut
& Tavern Gold

Coney Island: Chili, Baller Beer Cheese & Crushed Corn Chips

Texas Chili Dog: Chili, Mixed Shredded Cheese,
Diced Onions, Yellow Mustard & Fresh Sliced Jalapenos




