SHARSABLES

BRIE BREAD ($15)

(REVIVED ITEM FROM THE BROKEN SPOKE)
~20 MIN PREP TIME~

Sourdough topped with butter and stuffed with Brie,
Chives, and Parsley

SOFT PRETZELS WITH SPICY RUA (1) $8
MUSTARD & BEER CHEESE (2) $14

(Choice of 1 Or 2 Pretzels)

HuMMUs TRIO ($14)
Hummus topped with Pesto, Sweet Thai Chili, and
Olive Qil - Served with Warm Pita

SALADS

HOUSE SALAD ($10)
Mixed Greens, Cucumber, Tomato, And Onion
Dressings: Balsamic Vinaigrette, Ranch, Blue Cheese

CAPRESE ($13)

Salad Mix, Tomato, Fresh Mozzarella Cheese, Italian
Seasoning, Balsamic Glaze

PIZZA

GLUTEN FREE CRUST & VEGAN CHEESE AVAILABLE

PizzZA OF THE MONTH ($18)
"NoDa Classy”: Onion Confit Base, 3 Cheese Blend,
Chevre, Roma Tomatoes, Arugula, Balsamic Reduction

CHEESE ($13)
Pizza Sauce, 3 Cheese Blend, Italian Seasoning

PEPPERONI ($14)
Pizza Sauce, 3 Cheese Blend, Pepperoni,
Italian Seasoning

NODA FUNKY PIZZA ($17)

Pizza Sauce, 3 Cheese Blend, Spinach, Tomato,
Pesto Swirl, Italian Seasoning

NY WHITE PIZZA ($14)

Garlic & Olive Oil Base, Mozzarella Cheese,
Italian Seasoning

VEGGIE LOVERS PIZZA ($16)
Pizza Sauce, 3 Cheese Blend, Onion, Mushroomes,
Green Peppers, Tomatoes, Banana Peppers, Olives

MEAT LOVERS PIZZA ($17)
Pizza Sauce, 3 Cheese Blend, Pepperoni, Sausage,
Bacon, Ground Beef

COGKTAILS

= WHISKEY &

BROKEN SPOKE ($15)
Rua Single Malt Whiskey, Amaro Montenegro,
Benedictine, orange peel

OLD FASHIONED (RUA $16, QUINN’S $14)
Choice of Rua Single Malt Whiskey or Quinn’s Carolina
Whiskey, brown sugar, cherry juice, angostura bitters,
orange bitters, orange peel, luxardo cherry

MANHATTAN (RUA $16, QUINN’S 14)

Choice of Rua Single Malt Whiskey or Quinn’s Carolina
Whiskey, angostura bitters, sweet vermouth, luxardo
cherry

GoLD RUSH ($10)
Quinn’s Carolina Whiskey, honey syrup, fresh
squeezed lemon

% POITIN (MOONSHINE) &

FEISTY IRISH ($13)

Drumlish Irish Poitin, jalapenos, agave syrup, orange
liqueur, fresh squeezed lemon and lime, cherry juice,
luxardo cherry

KNEECAPPER ($11)

Drumlish Irish Poitin, honey syrup, fresh squeezed
lemon

ST. DRUMLISH ($13)

Drumlish Irish Poitin, St. Germaine, lavender simple
syrup, rosemary



S$ GIN &

704 FIT ($11)

704 Gin, cucumber, mint, simple syrup, fresh
squeezed lime, prosecco

BASIL GIMLET ($11)

704 Gin, basil leaves, agave syrup, fresh
squeezed lime

NEGRONI ($14)

704 Gin, sweet vermouth, Campari, orange peel

PERFECT GIN & TONIC ($10)
704 Gin, fresh squeezed lime, Fever Tree tonic,
rosemary, lemon

S VODKA %

BLOODY SALLY ($11)
Salamander Vodka, Charleston Bloody Mary Mix,
olives (yes, we can make it spicyl)

BASIL GRAPEFRUIT SMASH ($11)
Salamander Vodka, basil leaves, agave syrup,
grapefruit juice

MAUI MULE ($11)

Salamander Vodka, passionfruit/orange/guava

syrup, fesh squeezed lime, ginger beer, orange peel

THE PERFECT COSMOPOLITAN ($11)

Salamander Vodka, cranberry juice, fresh squeezed

lime, orange liqueur
4 )
3 RUM &

RIVER MoJIiTO ($11)
Lady River Rum, fresh squeezed lime, mint, simple
syrup, soda water

ANGRY LEMONADE ($12)
Lady River Rum, fresh squeezed lemon, jalaperios,
orange liqueur

STEQUILA L

BLANCO MULE ($13)

San Patricio Blanco, fresh squeezed lime, ginger
beer

SPICY MARGARITA ($14)

San Patricio Blanco, fresh squeezed lemon & lime,
agave syrup, orange liqueur, jalaperios

ANEJO OLD FASHIONED ($18)

San Patricio Anejo, agave syrup, angostura bitters,

orange peel

. DESSERT DRINKS
K & GWR SHOTS )

ESPRESSO MARTINI (SALAMANDER $12,
QUINN’S $13, SAN PATRICIO BLANCO $15)
Choice of Salamander Vodka, Quinn’s Carolina
Whiskey, or San Patricio Blanco Tequila. Spirit, coffee
liqueur, simple syrup, espresso, coffee beans

ESPRESSO MARTINI TREE ($39)
One of each espresso martinis, with 3 different spirits,
served on a stand, must have at least 2 people

KEY LIME MULE ($12)

Salamander Vodka, heavy cream, fresh squeezed
lime, salted caramel simple syrup, ginger beer,
graham cracker dust

CAT’'S MEOW CHAMBOURCIN TAWNY PORT ($7)
30z pour of this delicious port aged in Rua Single Malt
Barrels for 5 years at the Chateau LaVista Vineyard.

A unique port showcasing plum and black cherry
flavors, with a range of herbal characters. Perfect for
after dinner. 18.5%

GWR SHOTS

“Slippy Horse”: Salamander Vodka, Pepperoncini brine,
Garlic, Black Pepper, Horseradish ($5)

“NoDa Spritz”: Salamander Vodka, Aperol, fresh
squeezed lemon, simple syrup ($6)

4 L
+ STAY UPDATED ‘é

Follow us on our social media platforms to keep up
with current events, live music, and menu updates!

@ @GWRNODA f GWR NODA



https://www.instagram.com/gwrnoda/
https://www.facebook.com/gwrnoda

833R LIST

34 ON DRAFT &

FREE RANGE THERAPY SESSION HAZY
IPA

BITBURGER PREMIUM PILS

DIVINE BARREL FUNKIN NUGGETS
WEST COAST IPA

WOODEN ROBOT ROBOTICO MEXICAN
LAGER

BURIAL LIGHTGRINDER PORTER
OMB COPPER
PILSNER URQUELL
TOWN RATHAUS FESTBIER
OMB HORNET’S NEST
LABATT BLUE LIGHT
GUINNESS
LEGION JUICY JAY
3% BOTTLES & CANS &
TOWN BROKEN TARTED SOUR ALE
COORS BANQUET
MILLER HIGH LIFE
MICHELOB ULTRA
PBR

RED CLAY BRAMBLIN' BLACKBERRY SEMI-DRY
CIDER

WHITE CLAW
BOLD ROCK APPLE CIDER
KEEPSAKE MARIGOLD HEFEWEIZEN
KEEPSAKE LITTLE HELPER PALE ALE
NODA HOP DROP LIGHT IPA
NODA LIL SLURP JUICY IPA
FREE RANGE RANGE WATER (N/A)
GUINNESS ZERO (N/A)
HEINEKEN ZERO (N/A)
HIGH RISE 5MG THC BLOOD ORANGE
HAPPY BIRD 5MG THC GINGER LIME
3CHI 10 MG THC BLACK RASPBERRY

3CHI 10 MG THC BOMBSICLE

4 SPIRITS TO GO &

EVERY DAY UNTIL 9PM

SALAMANDER VODKA ($19.95)

MB: 100% CORN (80 PROOF, 40% ABV)

Gluten-free and sugar-free 100% corn- based vodka.
Named after the legend passed down in the Blue
Ridge Mountains that a Salamander was a sign of
purity in your water. Vodka is 60% water. The high
calcium content of our mountain spring water from
NC’s mineral rich soil, leads to the delicious mouth
feel of this vodka. Achieved without the additions of
commercial additives like glycerol, citric acid, honey
or vanilla. Charcoal filtered.

704 GIN ($29.95)

MB: 100% CORN (88 PROOF, 44% ABV)

A new wave west coast style Gin that is more
botanical forward and presents more citrus notes
than your London style dry gin 100% corn - vapor
infusion method to incorporate the botanicals into
the spirit. Clean and crisp, heavy citrus and herbs,
with a sage and piney tingle on the finish.

DRUMLISH IRISH POITIN ($24.95)

MB: 80% GRAIN WHISKEY -CORN, 20% PALE PILSNER
BARLEY MALT (100 PROOF, 50% ABV)

An un-aged whiskey, “white lightening” version of our
Quinn’s Carolina Whiskey. Our secret “shine” recipe
has been in the Mulligan family for ages. The label on
the bottle even features the newspaper clipping from
when Ollie’s grandfather was arrested for producing
and selling this same product illegally in a place
called “Drumlish” in Ireland. Layers of burnt honeuy,
sweet floral, citrus, and a smooth earthy finish.

QUINN’S CAROLINA WHISKEY ($32.95)

MB: 80% GRAIN WHISKEY - CORN, 20% PALE PILSNER
BARLEY MALT (90 PROOF, 45% ABV)

Quinn’s is an Irish American HyBrid Whiskey, the high
proof corn content leads to a very approachable every
day drinking whiskey. Both White spirits are blended
together prior to barreling, a term called “marrying”.
Aged in New American White Oak barrels for 2-4 years.
No additives, and non-chill filtered. Flavors of leather,
tobacco, warm oak, and butterscotch.

RUA SINGLE MALT WHISKEY ($59.95)

MB: 100% PALE PILSNER MALT 2 ROW BARLEY

(92 PROOF, 46% ABV)

Rua is Gaelic for “Red Head”, an apt name for this
richly hued American Single Malt Whiskey. Hand
crafted from only three ingredients: 100% organic
non-gmo two row pilsner barley, exceptionally pure
NC artesian water and yeast. Aged in new American
White Oak barrels. Rua is the first and only whiskey
in the world to have the ingredients written on the
label. No additives, and non-chill filtered. Light notes
of caramel and cherry, with a slight peat flavor and a
lingering spicy heat.



