
Additional Cheeses and Toppings: $1.25 each. *Select Toppings: $2.50 each. PLEASE ALLOW 20 MINUTE FOR PIES

MUNCHIES

 L AT E  N I G H T 

PIZZA

Hot Chips and Dip   		   $5.99
Potato chips, fried to order, with french  
onion dip.
 
Soft Pretzels   			    $6.99
Three soft pretzels with beer cheese
and honey cinnamon butter.
 
Ale Battered Shrooms   		   $6.99
Fried golden brown with ranch dressing and 
horseradish sauce.  
 
Loaded Pub Fries   	          $7.99
Topped with bacon, cheddar, provolone, and 
scallions. Served with ranch dressing.  
 
Brewhouse Cuban              $8.99
Beer braised pulled pork, Black Forest ham,  
swiss cheese, pickles and spicy mustard.
 
Foothills Fried Trio	          $14.99
Choice of three of the following: O-Rings,  
wings, mushrooms, calamari, chicken  
tenders, hot chips, fries, or hot pickle chips.
 
Reuben                        $8.99
Hot corned beef on toasted rye with sauerkraut, 
swiss cheese and thousand island dressing. 
 
Fried Pickle Chips                $4.99
Beer battered and fried golden brown. Served 
with ranch dressing.

Foothills Wings             		   $8.99
Eight wings served with blue cheese and celery. 
Pick your heat: Tangy BBQ, Brewhouse (medium), 
Extreme (hot), or our Nuclear Sauce (hottest). 
 
Chicken Quesadilla              $9.99
Smothered in pepper jack, cheddar, tomatoes, 
onions & peppers. Served with salsa, sour 
cream and guacamole. 
 
Pilot  Mountain O Rings            $5.99
Thick cut onion rings, battered and piled high.
 
Chips & Salsa              $4.99
Tri-color corn chips & house-made salsa.
 
Pub Nachos	    		   $8.99
Loaded with salsa, black olives, jalapeños, 
diced tomatoes, beer cheese, scallions, and 
sour cream. Add chili or chicken for $2.00 extra.
 
Flash Fried Calamari              $9.99
Served with lemon aioli, parmesan, and 
marinara. 
                                                      HALF  FULL
Ale Battered Fish & Chips      $10.99 / $14.99
Crispy fried with pub fries & remoulade sauce. 
 
Fish Nuggets                  $8.99
White fish fried crispy in our house made 
beer batter. Seasoned and served with 
remoulade sauce.

Buffalo Pie                                             $12.99
Ground buffalo, roasted red peppers,  
red onions, spinach and mozzarella. 

Spin the Wheel Pie                               $11.99
Select a cheese (mozzarella, provolone, feta, 
or parmesan) and two of the following toppings: 
ground buffalo*, Andouille sausage, pepperoni, 
red onion, bell pepper, banana peppers, 
spinach, mushrooms, portabellas, sun dried 
tomatoes, roasted garlic, artichoke hearts*, 
roasted red peppers, and black olives. 
 

Veggie Pie                                    $12.99
Roasted garlic oil base, spinach, sun-dried 
tomatoes, mushrooms, black olives 
and provolone. 

White Pie                                                $11.99
Roasted garlic oil, spinach, artichoke hearts,  
red onions, tomatoes and mozzarella.

Hills Pie                                      $12.99
Andouille sausage, pepperoni, mushrooms,  
bell peppers, provolone and mozzarella.

=FOOTHILLS FAVORITE



S P E C I A LT Y  D R I N K S

CHARDONNAY
Kilda Chardonnay, Australia           5.5 / 20
Summer fruit aromas; citrus and tropical 
fruit flavors. 

Peirano Chardonnay, Lodi            7 / 26
A delicious Californian Chardonnay: hints of 
vanilla, butter and oak. 

FRESH AND FRUITY WHITES
Dr. Loosen “L Estate,” Riesling,      6.5 / 25
Mosel, Germany
A light, floral and sweet German Riesling. 

Front Porch, California           5.5 / 20
Soft, pink and fruity.

CLEAN AND CRISP WHITES 
Cielo Pinot Grigio, Veneto, Italy      5.5 / 20
A light, crisp and refreshing wine.

Terra Andina Sauvignon Blanc, Chile     6 / 22
Tropical fruit aromas with a refreshing, 
lively finish.

Urban Torrontes, Argentina        5.50 / 20
Delightfully aromatic, perfumed nose, with zesty 
citrus finish. Very unique.

BUBBLY 
Segura Viudas Brut Reserva, Spain        6
(Quarter Bottle)
This Spanish cava is crisp and lively; 
perfect for a toast! 

Gruet Blanc de Noir, New Mexico        32
A delicious sparkling wine; rich and balanced.

W I N E S

CABERNET SAUVIGNON
Dante Cabernet Sauvigon, California    6 / 22
Blackberry, cherry, plum and chocolate delight 
the nose. 

Line 39 Cabernet Sauvignon,          7 / 26
Lake County
Aromas of bright red fruits, blackberry, tobacco 
and cedar. 

THE OTHER REDS
Ironberry Shiraz / Merlot Blend,       6 / 22
Western Australia
Soft, fruity, and easy to drink. 

Don Rodolfo Pinot Noir, Argentina      6 / 22
Fruitful nose, with complex black cherry aromas, 
velvety tannins. 

Windmill Estates Old Vine Zinfandel, Lodi 7  / 26
Deep ruby red color, with raspberry and cherry 
on the nose. 

Tilia Malbec, Mendoza            6 / 22
Bright purple color, rich black fruit aromas, juicy 
black cherry fruit flavors. 

Tuttobene Toscano Roso, Tuscany      7 / 26
A super-Tuscan with ripe fruit, red berries and 
subtle herbal notes.

SPECIALTY COCKTAILS & SHOOTERS
Cayman Sunshine 							                8 
Malibu Rum, Captain Morgan Rum, Amaretto, OJ, pineapple and a splash of grenadine. 

Old Fashioned Cream Soda 		                            		                                6
Vanilla Absolut and ginger ale. 

Ruby Death 		                            				        6.5
Absolut Citron, Absolut Ruby Red, cranberry and lime. 

Afterburner 		                            			                6
Bacardi 151, Amaretto, OJ and pineapple juice. 

Peach Bliss 		                            			               6.5
Peach Absolut, Crème de Banana, pineapple and OJ. 

Bloody Mary 		             				               6.5
Delicious Bloody Mary with your choice of vodka mixed with Zing Zang mix. 

Washington Apple 		                            				          5.5
Crown Royal, Apple Pucker liqueur and cranberry. 

Grateful Dead	                           				    	     7.5
Vodka, gin, tequila, rum and cassis. We miss you, Jerry! 

Killer Bee 		                            				          6
Mix of Jagermeister and Barenjager. 

Liquid Cocaine 		                            				          7
Goldslager, Rumpleminze and Jagermeister in a rocks glass.

NC WINES BY THE BOTTLE
Ask your server about our 

featured NC Wines.

SINGLE MALT SCOTCH
Macallan 12 year   	                           9

Laphroaig  	  	           10

Glenlivet   		               8

Glenfiddich   		               8

SPECIALTY LIQUORS 
Cuervo Reserva de la Familia Tequila	 17

Mount Gay Extra Old Rum	                8.5

Junipero Gin from Anchor Brewing       7

COGNAC
Hennessy VS  	  	               7

Courvoisier VS   		                   7

Remy Martin VS  	  	               8

SMALL BATCH AND 
SINGLE BARREL BOURBONS
Wild Turkey 101   		                   6
Knob Creek  	  	                 7
Baker’s   		                             8
Booker’s	  	             	              10
Basil Hayden’s  	  	                7

CORDIALS
Baileys			                  6
B&B			                  7
Drambuie		                         7
Frangelico		                 6
Godiva chocolate (white & dark)            7
Grand Marnier		                 8
Sambuca		                         6



SPECIALTY COFFEE DRINKS
Toasted Almond   		             7
Kahlua and Amaretto 

Irish Coffee  	  	                    7 
Bushmills Irish Whiskey with cane sugar 

Nutty Irishman   		                   7
Baileys and Frangelico

Kioki Coffee  	  	                   7
Brandy, Kahlua and Dark Creme de Cacao

SRM: 9.4  IBU: 126  Alcohol %: 9.5

FOOTHILLS’ first high gravity beer.
The high level of bitterness in SEEING
DOUBLE is well balanced with just
enough malt character to craft a highly
drinkable DOUBLE IPA. Expect a full
body and a hint of citrus from the
varieties of hops added to this brew.

SRM: 8  IBU: 70  Alcohol %: 6.3

Do you like hops? Our HOPPYUM IPA 
is full of citrusy American hops with 
an emphasis on Simcoe hops, an 
especially pungent hop variety. This 
brew finishes dry, making it a great 
session beer to come back to.

SRM: 30.7  IBU: 42  Alcohol %: 5.8

An English-style Robust Porter–  
Dark Brown in color with a ruby hue –  
Chocolate and sweet toffee aroma – 
Firm unsweetened chocolate flavor with 
moderate notes of caramel and toffee, 
an herbal hop bitterness up front and 
a slight note of espresso in the finish.

S P E C I A LT Y  D R I N K S O U R  U N I Q U E  B R E W S

A well structured, Czech style pilsner. 
TORCH is strong in alcohol with a rich, 
full finish. Good mouth feel and well-
balanced Czech Saaz  hops ensure 
that TORCH is not your typical pilsner.

A light, golden ale made with wheat 
and pale malt. Lightly hopped with 
Hallertau and Saaz hops. FOOTHILLS’ 
lightest has a crisp & clean finish. 
FOOTHILLS is proud to brew SALEM 
GOLD in our hometown.

A classic American style Pale Ale with 
Crystal and Munich Malts.This beer is 
aggressively hopped with Perle hops. 
Cascade whole hops are added to 
give an additional hop aroma.

NOT SURE WHICH BREW IS FOR YOU? ASK YOUR SERVER FOR A SAMPLER! - $7.99CAN’T DECIDE? ASK ABOUT OUR DAILY DRINK SPECIALS!

SRM: 3  IBU: 14  Alcohol %: 3.75 SRM: 7.6  IBU: 43  Alcohol %: 4.75 SRM: 4  IBU: 35  Alcohol %: 5.3

SPECIALTY MARTINIS 
Kiss of the South Martini 	                           				           6.5
Firefly Sweet Tea Vodka with a kiss of Peach Schnapps and a sugar rim.

Pama Martini 							                9 
Pama Liqueur, Absolut Citron and a splash of Cointreau. 

Chocolate Martini 		                            		                                          9 
Absolut Vanilla, white and dark Godiva liqueurs and just a touch of chocolate syrup. 

Key Lime Martini 		                            				           9 
Absolut Vanilla, a splash of lime juice, and sweet & sour in 
a graham cracker rimmed glass. 

Chili Today, Hot Tamale 	                           				            9
Pepper infused Tequila, Agavero liqueur and citrus make this spicy martini muy delicioso! 

Red Pear Martini 		                            			               6.5
Pear Absolut, Crème de Banana and cranberry with a lemon twist. 

Very Berry Martini 		                            			               6.5
Raspberry Absolut, Crème de Cassis, cranberry with a lime twist. 

Ruby Red Delicious Martini 		             				         6.5
Ruby Red Absolut, grapefruit juice, splash of grenadine with a sugar rim. 

Sweet Tart Martini 		                            				          6.5
Raspberry Absolut, Blue Curacao, lime and berry sinker. 

Undercurrent Martini	                           				          6.5
Vodka, Blue Curacao, lime and berry sinker. 

Irish New Yorker 		                            				          6.5
Irish Whiskey with Sweet Vermouth and a cherry.



ON TAP MARCH 1, 2010 
An Irish-style Amber Ale. Deep red 

in appearance. Caramel aroma 
with subtle hints of tangerine. 

Moderate caramel sweetness with 
hints of pumpernickel and slight 

notes of tangerine rind. 
  

SRM: 13  IBU: 25  ABV: 4.7%

W E E K LY  S P E C I A L S

SUNDAY 
$1 OFF BLOODY MARYS, 
  MIMOSAS & BOURBON 
$3 PEOPLE’S PORTER
$3 SALEM GOLD
$1 OFF GROWLERS

THURSDAY
$4 SOCO & LIME SHOTS 
$3 PILOT MTN. PALE ALE
TRIVIA NIGHT @ 9:00 PM

WEDNESDAY
$1 OFF MARTINIS
$3 TORCH PILSNER 
$1 OFF GROWLERS

MONDAY
$1 OFF WELL DRINKS
ALL PINTS $3
MUG CLUB SPECIALS

FRIDAY
$3 SALEM GOLD
$1 OFF ROYAL  
  FLUSH SHOTS 
LIVE DJ @ 10:30 PM  
2/5 SEXUAL CHOCOLATE ON DRAFT!

FRI 
 

SAT
 

SAT
SAT 

WED
SAT

TUESDAY
1/2 OFF WINE BY THE  
GLASS OR BOTTLE
ALL PINTS $3 
1/2 OFF KIDS MENU 
TRIVIA NIGHT @ 9:00 PM

SATURDAY
$3 SALEM GOLD 
$4 JAGERMEISTER SHOTS 
LIVE MUSIC @ 10:30 PM 
2/6 SEXUAL CHOCOLATE 
BOTTLE RELEASE!

$3

$3

02/05 
 
02/06 
 
02/13
02/20
02/24 
02/27

LIVE MUSIC-FEBRUARY
SEXUAL CHOCOLATE DRAFT 
RELEASE+BIG DADDY LOVE
SEXUAL CHOCOLATE BOTTLE 
RELEASE+DJ ALEXIS
KNUCKLES DEEP 
CHASING DAYLIGHT 
JAMIE CARROLL@10:00 PM
CHILDREN OF KARMA

F E AT U R E D  S E A S O N A L  B R E W S

ASK YOUR SERVER ABOUT OUR FOOTHILLS LOYALTY PROGRAM

ON TAP FEBRUARY 5, 2010 
IN BOTTLES FEBRUARY 6, 2010 
A cocoa infused Imperial Stout – 
Opaque black in color with a dark 
brown head. Big chocolate aroma 
with notes of  espresso, blackstrap 
molasses, dark sweet toffee and 
dark fruit. Smooth dark chocolate 
backbone with complex notes of 
coffee, dark toffee and dark fruit. 
 

SRM: 70 IBU: 85 Alcohol %: 9.75%


