
  Cobb  
romaine lettuce, tomato, bacon, hard boiled eggs,

smoked poblano guac, blue cheese crumbles

  House  
mixed greens, shredded cheese, tomato, 

red onion, cucumber

Caesar 
romaine lettuce, shaved parmesan cheese, 

garlic croutons, house made dressing

10
Top with Protein

salmon +8 | grilled chicken +6 | crispy chicken +6 
shrimp (5) +7 | steak * +8

Ranch    Bleu Cheese    Honey Mustard 
Lemon Vinaigrette     Balsamic Vinaigrette 

Salads

tavern plates
Smothered Pork Chop
Thick cut, bone-in pork chop, smothered with caramelized onions and 
rich gravy, served with sweet potato mash and broccoli. 
(Chops require a minimum of 25 minutes to prepare.)

Southern Style Chicken Breast
6oz chicken breast, grilled or fried, served with your choice of two sides.

Salmon Fillet
8oz salmon, grilled or blackened, served with seasoned wild rice and 
balsamic grilled vegetables.

Fish & Chips
Two 4oz crispy battered cod fillets, served with fries and white slaw.

Steak Frites*
12oz NY Strip grilled to perfection and boldly finished with 
a smoky chipotle cream sauce (add a second side +2)

Grown Up Mac & Cheese
Creamy mac & cheese topped with sautéed garlic, onions, peppers, and
broccoli, finished with shaved parmesan, green onions, and a sriracha drizzle.
Chicken +6 | Steak * +9 | Shrimp +7

Shrimp & Grits
Lightly blackened shrimp sautéed to perfection and served over creamy
stone-ground cheddar grits. Finished with a rich, smoky bacon cream sauce
with garlic, onions, and peppers.
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15

24

10

21

Fries

Broccoli

Mac & Cheese

Slaw (Red or White)

Wild Rice

Brussel Sprouts

Balsamic Grilled Veggies

Sweet Potato Mash

Fire Roasted Corn 
w/jalapeno and onion

Side Salad

wings

wings

wing basket
served with fries

opening pitch
Bavarian Pretzel                                                                                       
Giant soft pretzel served with Baller Beer cheese or 
pimento cheese & spicy brown mustard

Triple Play                                                                                                   
House-fried chips served with Baller Beer cheese, pimento
cheese and house smoked poblano guac

Stuffed Hushpuppies                                                                                 
Golden fried hushpuppies filled with pimento cheese

Fried Green Tomato Caprese                                                                      
Layered with fresh mozzarella and drizzled with balsamic glaze

Kickin’ Cheese Curds                    
Golden fried cheese curds served with chipotle ranch

Deviled Eggs
Classic tavern style with smoked paprika

Loaded Nachos
House cooked chips loaded with beer cheese, black bean & corn salsa,
smoked poblano guacamole, sour cream, fresh jalapeños and cilantro 
grilled chicken +6 | shaved steak +8
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Signature Tavern Salads

HOST ANY EVENT HERE
or let us BRING the PARTY to you!

ask your server for more info or visit TowelCityTavern.com

tctkannapolis towelcitytavern

sides

10

17
15

TAVERN WINGS

6

8

12

Buffalo

Cheerwine BBQ

Garlic Parmesan

Alabama White 

Korean BBQ

Lemon Pepper 

sauce em’

4 6

6

4

4

5

4

5
3

4

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

For parties of 8 or more, a 20% gratuity will be automatically 
added to your check. Thank you for dining with us!

Dry Rub

handhelds
Traditional Club 
Pit smoked turkey, beechwood smoked ham, applewood smoked bacon,
lettuce, tomato, mayo, served on toasted sourdough.

Cannon Club
6oz chicken breast, crispy or grilled, applewood smoked bacon, smoked garlic
aioli, smoked poblano guac, mixed greens, tomato, served on potato bun.

Ballpark Philly
Shaved steak or grilled chicken, sauteed onions and peppers,  
provolone cheese, on a toasted hoagie roll.

Blackened Salmon BLT
4oz blackened salmon, applewood smoked bacon, mixed greens, tomato, 
dill caper aioli, served on toasted sourdough

Veggie wrap
Grilled mixed veggies, smoked poblano guac, wrapped in a grilled flour tortilla.

12
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includes your choice of one side

burgers
Tavern Burger*
Pimento cheese, spiced candied bacon, fried green tomato, pickles.

All-American*
American cheese, lettuce, tomato, red onion.

Bourbon Burger*
Cheddar cheese, bourbon bacon jam, crispy onions.

The Heavy Hitter*
Chipotle gouda, smoked garlic aioli, applewood smoked bacon.

Rodeo Ranch Burger*
Cheddar cheese, crispy onions, jalapeños, applewood smoked bacon, 
BBQ sauce, ranch drizzle.

16
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15
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16

includes your choice of one side



mocktails

Cabarrus Cotton NA Blonde 0.0%                                                    5                                                     

Shania Sparkling White                                                                        6

SMOKED
Old Fashioned

15
Featuring Southern Grace Distilleries 

Conviction Bourbon

House Cocktail

cocktails
Espresso Martini                                                                   13
Vodka, Cold Brew, Kahlua, Simple Syrup

Kentucky Mule                                                                      12
Bourbon, Ginger Beer, Lime Juice

Transfusion                                                                             13
Vodka, Grape Juice, Ginger Ale, Lime

Bramble                                                                                    13
Vodka, Lemon Juice, Puree Of Your Choice!

Lavender Spritz                                                                     15
Pea Flower Gin, Triple Sec, Lavender Syrup, Lemon Juice, Soda

Tequila Mockingbird                                                           13
Tequila, Spicy Agave, Watermelon Puree, Lime Juice, Tajin Rim

Hot Honey Peach Whiskey Sour                                       12  
Bourbon, Peach Puree, Hot Honey, Lemon Juice, Cherry

Andy’s Martini                                                                        13
“Bruised and Bone-Dry” Grey Goose, Frosty, with a Twist

Strawberry Fizz                                                                     13
Vodka, Strawberry Puree, Lime Juice, Prosecco

The Tavern Slushie                                                               13
Seasonal selection — ask your server.

Most cocktails on our menu can be crafted as a mocktail — keeping the
bold flavors, fresh ingredients, and southern spirit, minus the alcohol.

7

tall boys

na beverages

Rocky River West Coast IPA, 6.5%                                                    8

Cotton Blonde Ale, 4.7%                                                                      6

Vanilla Coffee Blonde, 4.7%                                                               7

Sour Drop (Cherry Lemon) Ale, 5.3%                                             8

Flat Rock Apple Cider, 6%                                                                   8

Flat Rock Cider (Rotating Flavor), 6%                                         8

Black Cherry White Claw 5%                                                            6

Coors Light 4.2%                                                                                     6

Miller Lite 4.2%                                                                                      6

draft beer
Proudly brewed onsite by Cabarrus Brewing Co.

BALLER BEER  4.4%                                        5
American Lager // Light Body, Low Bitterness

LOOMWORKER BROWN ALE  4.7%.               7
Brown Ale // Medium body with balanced bitterness and dry finish

BITTERS UP  5.2%                                           7
Classic English beer with strong malty backbone

FOUL LINE FOGGY IPA  7%                             7
New England Hazy IPA // Smooth mouthfeel, tropical aromas

UNDER THE LIGHTS  4.9%                             7
Dark Lager with medium-low body, mild roasted notes and a subtle
sweetness balanced by a moderate bitterness and a clean dry finish

weekly specials
martini monday whiskey wednesday

thirsty thursday

sudsy sunday

tallboy tuesday

$2 OFF House Martinis

$2 OFF all 16oz Cans

$2 OFF Pours & Cocktails

$2 OFF Draft Beers

$30 Domestic Beer Buckets
(+5 for Craft Beer)

$20-$25 Draft Pitchers


