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Shrimp, Clams, Potato Cream,
Bacon, Oyster Crackers 12

oyster on half shell*
Market Price

Jumbo chicken wings
Buffalo Sauce, Crudite (gf) 24

Honey Sesame ginger salmon bites
½ Pound Crunchy Salmon Bites, Honey
Sesame Ginger Sauce, Sesame Seeds,
Green Onions 20

pub pretzel
Everything Bagel Spice, Creole Mustard
Queso Dip 14

Crab dip
Jumbo Lump Crab, Cream Cheese,
Cheddar, Ciabatta 20

Harvest Moon Salad
Swiss Chard, Spinach, Apple, Dried
Cranberries, Roasted Butternut Squash,
Pecans, Apple Cider Vinaigrette, Burrata 18

Horizons salad
Artisan Greens, Bleu Cheese, Candied
Walnuts, Dried Cranberries, Balsamic
Vinaigrette (gf) 14

baby romaine Caesar
Ciabatta Croutons, Pecorino Cheese, Red
Wine Pickled Onions 14

Chicken 10 | Grilled Shrimp 12 | Salmon* 15
Portobello Mushroom 6 | Beyond Burger 6
Black Bean Burger 8

SALADS

Duck Frangelico*
Pan Seared Duck Breast, Roasted Butternut
Squash Risotto, Mushroom, Rainbow Carrots,
Frangelico Sauce, Fresh Shaved Hazelnut (gf) 38

Chicken florentine
Pan Fried Chicken Breast, Salsa Vellutata,
Sauteed Spinach, Red Onion, Grape Tomatoes,
Mushrooms, Bucatini, Lemon Salmoriglio 20

Horizons fresh catch*
Ask your Server about the Chef’s Locally
Sourced Fresh Catch Special

Cioppino
Fresh Fish, Mussels, Classic Cioppino Broth,
Grits, Fresh Ciabatta 22

truffle black bean burger
Pan Seared House Made Black Bean Burger,
Fresh Greens, Red Onion, Potato Hay, Truffle
Aioli, Toasted Onion Roll, Fries (v) 15
Substitute GF Bun

Cape Fear burger*
Cheddar, Shaved Lettuce, Tomato, Brioche Bun, 
Fries 20
Substitute GF Bun
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Beer Battered onion rings
Lightly Battered, Deep-Fried Onion Rings,
Zesty Horseradish Sauce 8

soup du jour
Ask Your Server About Our House Made Soup 12

island bowl
6oz Jerk Mahi Bites, Coconut Rice, Mango
Pineapple Salsa, Jerk BBQ Drizzle, Black Bean &
Corn Salad, Avocado (gf) 20
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combo
Shrimp, Haddock, Scallops, Spicy Tartar,
Jalapeno Cheddar Hushpuppies, Fries 32

Shrimp
Locally Sourced Shrimp, Spicy Tartar, Jalapeño

Cheddar Hushpuppies, Fries 24

FRESH
PIZZA

Horizons House Made Crust ~ 9in $18 ~ 16in $28
10in Gluten Free $18 ~ 10in Cauliflower Crust $18

hot honey prosciutto
Prosciutto, Arugula, Roasted Red Pepper, Fresh
Mozzarella, House Made Marinara, Hot Honey

margherita
Fresh Mozzarella, Sliced Tomato, Basil,
House-Made Marinara

Clam Casino
Garlic Butter Based Pizza with Clams, White
Onions, Spinach, Mozzarella, Garlic 28

build a pie
HORIZONS HOUSE MADE CRUST ~ 9 inch $14 / 16 inch $20

Toppings: $2.50 each

Hickory Smoked Bacon, Ham, Italian Sausage, Pepperoni, Chicken,
Mushrooms, Red Onion , Roasted Peppers, Artichoke Hearts,

 Tomato, Green Peppers, Black Olives

**Before placing your order or consuming any food, please alert your server about any allergy you or your party may have. As
required by the State of North Carolina, we provide this information: *These items are served raw or undercooked or contain

(may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness.

fig Burrata
Fig Jam based Pizza, Crispy Prosciutto, Arugula,
Fresh Burrata, Balsamic Reduction

southern fried haddock
Southern Fried Haddock, Spicy Tartar, Jalapeno

Cheddar Hushpuppies, Fries 26

SIDES
Fingerling potatoes 6

Collard Greens 6

Grits 6

Mashed potatoes 6

Vegetable of the Day 6



WINE
CABERNET SAUVIGNON

Faust
Napa Valley, California

 /130

Montes Alpha
Colchagua Valley, Chile

  /70

Caymus 
Napa Valley, California

/175

Austin Hope
Paso Robles, California

  /150

vilafonté Seriously old Dirt
Paarl, Western Cape, South Africa

  /80

Greenwing
Columbia Valley, Washington

/90

Cedar + Salmon
Horse Heaven Hills, Washington

/60

Austin
Paso Robles, California

15/40

Martin ray synthesis
Napa Valley, California

/100

PINOT NOIR

Domaine Nico
Uco Valley, Mendoza, Argentina

  /75

vignerons de buxy mercurey
Mercurey, Burgundy, France

  19/75

Belle Glos Clark & Telephone
Santa Maria Valley, California

/80

Heritage
Willamette Valley, Oregon

 15/40

Invivo
Central Otago, New Zealand

  /50

MALBEC

Zuccardi Concreto
Paraje Altamira, Uco Valley, Argentina

  /80

Zuccardi Serie A
Uco Valley, Mendoza, Argentina

14/38

MERLOT

Duckhorn
Napa Valley, California

 /120

Chateau Fage
Bordeaux, France

13/36

ROSÉ
La Jolie
Saint-Tropez, Provence, France

14/38

DIVERSE RED WINES

bonelli Chianti Classico
Tuscany, Italy

  /80

Saint-Cosme Ch. du pape
Châteauneuf-du-Pape, France

 /130

Château Belles-Graves
Pomerol, Bordeaux, France

  /95

pian delle querci Brunello
Montalcino, Tuscany, Italy

 /100

Domenico Clerico Barolo
Monforte d’alba, Piedmont, Italy

 /140

obala rioja reserva
Rioja, Spain

14/40

Château Boutisse Grand Cru
Saint-Émilion, Bordeaux, France

  /90

Galévan paroles de Femme
Côte du Rhône, France

15/45

Caymus Walking Fool
Suisun Valley, California

19/75

Chateau Musar Jeune 
Bekaa Valley, Lebanon

  /60

penfolds max’s shiraz
South Australia, Australia 

16/50

The owl & The Dust Devil
Remolinos, Mendoza, Argentina

  /70

Chappellet Mt. Cuvée
St.Helena, Napa Valley, California

  /85

Ghost Block zinfandel
Oakville, Napa Valley, California

  /110

Monte zovo amarone
Valpolicella, Veneto, Italy

/120
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La Lecciaia Brunello ‘08
Montalcino, Italy

 /150



chardonnay
raeburn
Sonoma County, California

15/40

Du Columbier Chablis
Chablis, Burgundy, France

19/75

Château vitallis pouilly-Fuisse
Mâconnais, Burgundy, France

   /65

Zuccardi Fósil 
San Pablo, Uco Valley, Argentina

 /150

Sauvignon blanc

Whitehaven
Marlborough, New Zealand

  /45

villa Maria
Marlborough, New Zealand

14/38

Acamas sancerre
Sancerre, Loire Valley, France

25/90

champagne & Sparklers

Freixenet Cava Brut
Catalonia, Spain | 187ml

   /12

Schramsberg Brut
Calistoga, California

  /90

Moet & Chandon
Champagne, France

 /170

Lanson black label
Champagne, France

/130

Benvolio prosecco
Prosecco, Veneto, Italy | 187ml

/15

Los Dos Cava Brut rosé
Penedés, Spain

13/38

Los Dos Cava Brut 
Penedés, Spain

/40

pommery Champagne
Reims, France | 187ml

/32

diverse white wines

Delle venezie pinot grigio
Trentino-Alto Adige, Italy

14/38

Cian Auti White Blend
Cinque Terre, Liguria, Italy

  /90

valckenberg reisling
Rheinhessen, Germany

13/36

Chateau Musar Blanc
Bekka Valley, Lebanon

/60

Le Chant Chenin Blanc 
Stellenbosch, Western Cape, South Africa

/55

Montecillo Albariño
Galicia, Spain

/50

Santa Julia La oveja Torrontes
Mendoza, Argentina

/45

Count Karolyi Gruner veltliner
Tolna, Dél-Pannónia, Hungary

/40 COCKTAILS
earl grey martini $16
Hendricks Gin, Lemon Juice, Egg Whites,
Earl Grey Syrup

maple Pecan old fashion $16
Woodford, Maple & Pecan Syrup, Bitters,
Garnished with Pecans and Cinnamon

Apple Pie Margarita $16
Espolòn Reposado, Brown Sugar Cinnamon Syrup,
Apple Juice, Agave, Cinnamon Sugar Rim

Raspberry Chocolate Martini $16
Raspberry Puree, Chocolate, Cream, Frangelico,
Vanilla Vodka, Garnished with Chocolate,
Whipped Cream, & Raspberry

04

Marcel Pierre Brut Rose
Champagne, France

/75


