
SWEET CAROLINA SLAW, SPARTANBURG LOCAL HIGHLAND BAKING
COMPANY POTATO BUN AND STEAK FRIES 

FRENCH TOAST,  CHUCK, BRISKET,  AND SHORT RIB BLEND
DOUBLE PATTY, THICK SLICED OAK HAM, AMERICAN CHEESE,
SUNNY SIDE EGG, MAPLE SYRUP,  SERVED WITH STEAK FRIES 

MENU

* S E A R E D  A H I  T U N A

PONZU POUR, SEAWEED SALAD, WONTON CHIPS,  SPARTANBURG
MICROGREENS WASABINA MUSTARD

* B R I N N E R  B U R G E R

18

18

18

C A R O L I N A  G O L D  T U R K E Y  B U R N T  E N D S  S A M M Y

20

B L A C K  A N D  B L U E
L O A D E D  T A T E R  T O T S

DICED BEEF TENDERLOIN, BLUE CHEESE DRESSING AND
CRUMBLES,  BACON, PICKLED RED ONIONS,  AND SCALLIONS

C H I C K E N  T E N D E R
P L A T T E R

GOLDEN FRIED CHICKEN TENDERS,  SERVED WITH YOUR
CHOICE OFRANCH, PUB SAUCE,  OR HONEY MUSTARD AND

SERVED WITH OUR HAND CUT FRIES 

18

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, milk, or other allergens.

BAR



NORTH CAROLINA THICK SLICED FRIED BOLOGNA, PIMENTO CHEESE,  IPA
MUSTARD,  SUNNY SIDE QUAIL EGG,  POTATO ROLLS

CHUCK, BRISKET,  AND SHORT RIB BLEND DOUBLE PATTY,
AMERICAN CHEESE,  DICED CARAMELIZED ONIONS,  YELLOW

MUSTARD, KETCHUP, SPARTANBURG’S LOCAL HIGHLAND
BAKING COMPANY POTATO BUN, STEAK FRIES

T H E  M A H A F F E Y  S * M A S H  

MENUBAR

15

20

* F A N C Y  F R I E D  B O L O G N E Y  S L I D E R S

D U C K  L E G  C O N F I T  L O A D E D  M A C  A N D  C H E E S E
PULLED DUCK CONFIT,  TRIPLE CHEESE MAC,  PEPPER SAUCE,  CRISPY

FRIED ONIONS,  AND SCALLIONS 

N O L A  S H R I M P  C O C K T A I L  M A R T I N I
CREOLE DUSTED RIM WITH PEPPER INFUSED VODKA COCKTAIL

SAUCE AND PICKLED OKRA GARNISH

17

18

S I D E S

P O R K  R I N D S  B A S K E T

L A V O S H  C R A C K E R S

S T E A K  F R I E S

6

5

7

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, milk, or other allergens.

O A K  1 8 3 1  B E E R  B R A I S E D  B O I L E D  P E A N U T S
SNACK-SIZED CAST IRON PAN OF SOCO’S FAVORITE ROADSIDE

TREAT DUSTED WITH CREOLE SEASONING

8


	BAR
	MENU
	CAROLINA GOLD TURKEY BURNT ENDS SAMMY
	SWEET CAROLINA SLAW, SPARTANBURG LOCAL HIGHLAND BAKING COMPANY POTATO BUN AND STEAK FRIES

	*SEARED AHI TUNA
	PONZU POUR, SEAWEED SALAD, WONTON CHIPS, SPARTANBURG MICROGREENS WASABINA MUSTARD

	*BRINNER BURGER
	FRENCH TOAST, CHUCK, BRISKET, AND SHORT RIB BLEND DOUBLE PATTY, THICK SLICED OAK HAM, AMERICAN CHEESE, SUNNY SIDE EGG, MAPLE SYRUP, SERVED WITH STEAK FRIES

	BLACK AND BLUE LOADED TATER TOTS
	DICED BEEF TENDERLOIN, BLUE CHEESE DRESSING AND CRUMBLES, BACON, PICKLED RED ONIONS, AND SCALLIONS

	CHICKEN TENDER PLATTER
	GOLDEN FRIED CHICKEN TENDERS, SERVED WITH YOUR CHOICE OFRANCH, PUB SAUCE, OR HONEY MUSTARD AND SERVED WITH OUR HAND CUT FRIES

	BAR

	MENU
	*FANCY FRIED BOLOGNEY SLIDERS
	DUCK LEG CONFIT LOADED MAC AND CHEESE
	NOLA SHRIMP COCKTAIL MARTINI
	THE MAHAFFEY S*MASH
	SIDES
	OAK 1831 BEER BRAISED BOILED PEANUTS
	PORK RINDS BASKET
	LAVOSH CRACKERS
	STEAK FRIES
	*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  Menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, milk, or other allergens.




