
Starters

Black Eyed Pea Hummus   7
Black eyed peas blended with extra virgin olive oil, garlic and spice
Shrimp Remoulade   9
Crispy shrimp with roasted pepper Remoulade
Boneless Chicken Wings   9                 choice of Buffalo, honey-siracha or 
house BBQ
Low Country Crab cakes   12
Lump crab cakes with roasted pepper Remoulade
Honey-Siracha Shrimp   9
Crispy shrimp drizzled with honey-siracha chili glaze, cilantro and scallions
Crispy Pickles   7
Kosher pickles fried tempura style
Sweet potato Fries   6
With cinnamon-brown sugar dipping sauce
Brunswick Stew   8                                                                           
A Southern tradition with chicken, smoked bacon, tomatoes, corn and butter 
beans
Home Style Chicken Noodle Soup   7

Chef’s Daily Soup   6

One Blue Hill House Salad   6
Crisp Romaine, iceberg, local greens, carrots, cucumber, tomatoes, croutons and 
pickled onions
Classic Caesar   6
Crisp Romaine, croutons, Parmesan in our classic dressing
Strawberry Salad   7
Local baby arugula, spinach, ripe strawberries, bacon, goat cheese and bacon-
pecan brittle tossed with house made strawberry vinaigrette
Farmer’s Salad Bowl   6
Locally grown greens tossed with ripe tomatoes and local cucumbers. Greens will 
vary as to what is ready for harvest.

Dressings:
Ranch*Blue Hill House*Shallot-White Balsamic*Honey-Mustard*Caesar*House Made 

Strawberry*Fat Free raspberry
All of our dressings are gluten free

One Blue Hill Burgers   10
with lettuce, tomato, red onion, Kosher pickles

American Classic, just a good old fashioned hamburger
American Classic with cheese, your choice of American, Cheddar, Swiss or 
blue
Bacon Cheeseburger, crisp bacon and double cheddar
BBQ, basted in our sweet and tangy sauce and topped with Cheddar and pickled 
onions
Veggie, meatless grilled veggie patty with or without cheese

served with your choice of fries, house made potato chips, slaw or our macaroni salad

Our New Southern Cuisine brings classic ingredients together with modern 
preparation. One Blue Hill sources locally produced, sustainable dairy, eggs, 
meats and fresh produce when available.  We support our North Carolina and 

regional growers and producers by giving you the freshest products made 
possible.

Entrees

Shrimp and Grits   14
Creamy grits with jumbo shrimp, smoked sausage, bacon, mushrooms and 
tomatoes
Farmhouse Vegetable Hash   10
Vegan friendly dish of baby local potatoes, chick peas, asparagus, portabella, sun 
dried tomatoes, Spring peas, garlic, herbs and extra virgin olive oil
Chicken and  Dumplings   12
Spring peas, asparagus, fresh herbs and light cream
BBQ Pork Chop  14
A center cut loin chop grilled and basted with our sweet and tangy BBQ sauce and served with 
corn chow-chow, slaw and sweet potato fries
Southern Fried Chicken Breast 12
Served with Yukon Gold mash, collard greens and succotash



 Salads and Sandwiches
 served with your choice of fries, house made potato chips, slaw or our macaroni salad

Southern Chicken Salad   12
Your choice of fried or grilled chicken 
On a bed of crisp greens tossed with cucumber, tomatoes, bacon, corn, pickled red 
onion, croutons and our fresh-made Ranch dressing

Strawberry Chicken salad   12
Grilled chicken tossed with local baby arugula, spinach, ripe strawberries, bacon, 
goat cheese and bacon-pecan brittle tossed with house made strawberry 
vinaigrette

Caesar’s Entrée   12
Classic Caesar salad with your choice of grilled chicken, crisp Buffalo Chicken, 
seared shrimp or braised mushrooms

Stuffed Club Wrap   9
Whole wheat tortilla filled with smoked turkey, ham, local bacon, Swiss, lettuce 
and tomato with our Ranch spread

Beef Short Rib “Sloppy Joe”   9
Our slow braised beef short rib simmered in a tangy-sweet sauce

Grilled Pimento Cheese and Bacon   9
Open face grilled house made pimento cheese with bacon, ripe tomatoes and local 
arugula

BLT Baguette   9
Crusty baguette with Ranch spread, smoked bacon, ripe tomatoes and crisp 
lettuce

Chicken sandwich   10
Grilled chicken breast with Swiss and our Chipotle dressing, lettuce and tomato

House Made Desserts

Biscuit Shortbread   5
with macerated seasonal berries and whipped cream
Panna Cotta with caramel   6

Sweet Potato Cheesecake   7

Old fashioned Banana Pudding   5

Sweet Potato Pie   5

Sweet Tea Pie   5
made with lemon and brewed sweet tea


