
LUNCH MENU 

FRONT PORCH SNACKS 

Fried Green Tomatoes         8.50                          

Smoked Pimiento Cheese | Habanero Jam 

Rye Wings                               15                                                  

8 Wings in Choice: Bourbon BBQ | NC Hot 

Salmon Cake                          9.5                                              

Basil Poblano Remoulade  

Shrimp & Crab Hushpuppies    13                 

Tartar Sauce  |  Chesapeake Butter 

GREEN GARDEN 

Local Spring Salad              11                       

Candied Spicy Pecans | Goat Cheese     

Blueberries | Citrus Vinaigrette 

RYE Salad                             10                                    

Baby Iceberg | Tomato| Cucumber      

Spicy Smoked Sausage | Hard Boiled Egg  

NC Hoop Cheese | Buttermilk Ranch 

Cornbread Panzanella       11             

Toasted Sweet Cornbread | Chives      

Heirloom Tomatoes | Cigelene Mozzarella 

Fresh Basil | Shaved Kale 

Add  

Salmon or Shrimp         12 

Chicken                           9 

HANDHELDS                      
Served with Your Choice of Side 

Piedmont Pork Tacos                   15              

Smoked Pork | Cojito Cheese | Pico   

Roasted Poblano  | Pickled Red Onion  

Corn Tortillas 

Hickory Chicken Sandwich        14    

Grilled Chicken Breast | Mustard BBQ 

Applewood Smoked Ham | Jack Cheese  

Lettuce | Tomato | Red Onion | Pickle 

RYE Burger *                                 15 

Double Patty Smashburger                 

Aged Cheddar | Country-Cut Bacon | 

Lettuce | Tomato | Red Onion | Pickle 

BEYOND Burger                           17       

Plant-Based Patty | Sautéed Mushrooms  

Smoked Gouda  | Green Goddess 

Magnolia Grilled Cheese            13.50        

Fried Green Tomato | Pimiento Cheese      

Arugula | Onion Jam                                      

add Bacon or Ham for $3.50 

FORK & KNIFE 

Chicken & Dumplings                14     

Pillow Dumplings | Baby Carrots               

Shredded Chicken | Peppered Broth 

Pan Seared Salmon *                  19      

Quinoa Pilaf | Sautéed Spinach           

Lemon Butter 

Cheerwine Braised Short Rib    18 

Chef’ Seasonal Soup  6  

Inquire with Your Server  

Sides 4 

French Fries  |  Collard Greens        

Cheddar Tuxapeno Grits               

Pickled Cucumber Salad  

Upgrade to  

Black Garlic Truffle Parmesan 

20% Gratuity for Parties of 6 


