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

oyster on half shell*
Market Price

Jumbo chicken wings
Buffalo Sauce, Crudité (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

turkey bruschetta melt
Oven Roasted Turkey, Fresh Mozzarella, Tomato,
Spinach, Sundried Tomato Spread, Balsamic Glaze,
Ciabatta, Fries 18

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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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

build a pie
Horizons House-Made Crust: 9 inch $14 | 16in $20

Toppings: $2.5 each

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

Artichoke Hearts, Tomato, Green Peppers, Black Olives

v - vegetarian | gf - gluten free | df- dairy free | o- optional
**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.

White pizza
Olive Oil Ricotta Base, Garlic, Red Onion,
Spinach, Mozzarella, Pecorino, Black Pepper

Shrimp Spring rolls
Four Hand Rolled & Fried Vietnamese Shrimp
Rolls, Pickled Vegetables, Bibb Lettuce, Honey
Sesame Ginger Sauce (df) 12

Horizons french dip
House-Made Roast Beef, Crispy Fried Onions, Gruyere,
Toasted Hoagie Roll, Horseradish Mayo, Au Jus, Fries 18

Mojo cuban
Smoked Pulled Pork, Ham, Gruyere, Pickles, Mojo
Mustard, Fries (gfo) 15

Honeydew gazpacho
Chilled, Honeydew, Cucumbers, Tomatoes,
Mint (gf/vegan) 10
Protein 3g | Carbs 24g | Fat 3g | Calories 120

ponzu tuna nachos*
Fried Wontons, Ahi Tuna, Ponzu, Wasabi Aioli,
Bok Choy Salad 16
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Calabash Basket
Shrimp, Mahi, Calamari,

Spicy Tartar, Hushpuppies, Fries 32

Shrimp
Locally Sourced Shrimp, Spicy Tartar,

 Hushpuppies, Fries 24

fin
Fried Mahi, Spicy Tartar, Cocktail, Slaw, 

Hushpuppies, Fries 30

Calamari
Fried Calamari, Spicy Tartar, Cocktail, Slaw, 

Hushpuppies, Fries 16

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

island bowl
6oz Jerk Mahi Bites, Coconut Rice, Mango
Pineapple Salsa, Jerk BBQ Drizzle, Black
Bean & Corn Salad, Avocado (gf) 20
Protein 48g | Carbs 90g | Fat 32g | Calories 750

Shoyu poke Bowl*
Shoyu Ahi Tuna, Sesame Rice, Pickled
Carrots, Daikon, Cucumbers, Nori, Wasabi
Aioli (df/gfo) 22
Protein 44g | Carbs 80g | Fat 32g | Calories 740

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

Baby Romaine Caesar Salad
Ciabatta Croutons, Pecorino Cheese, Pickled
Onions (v) 14

Emerald peach salad
Grilled Peaches, Arugula, Fennel, Spinach,
Whipped Goat Cheese, Roasted Pistachios,
Agave Vinaigrette (gf/vegan optional) 18

pesto chicken sandwich
Citrus & Herb Grilled Chicken, Pesto, Tomato, Spinach,
Sourdough, Fresh Fruit (gfo) 16

Mediterranean Mahi Sandwich
Harissa Seasoned Mahi, Cucumber, Romaine, Red Onion,
Red Pepper, Tomato, Tzatziki, Brioche, Fries (gfo) 25

crab cake sandwich
Crab Cake, Iceberg, Tomatoes, Roasted Garlic & Lemon
Aioli, Fries (gfo) 18
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DAou - Chardonnay
Paso Robles, California 15/40

Du Columbier Chablis
Chablis, Burgundy, France 19/75

Villa Maria sauvignon blanc
Marlborough, New Zealand 14/38

acamas sancerre - Sauvignon Blanc
Sancerre, Loire Valley, France 25/90

La Jolie Fleur - Rosé
Provence, France 14/38

Delle Venezie - Pinot Grigio
Trentino-Alto Adige, Italy 14/38
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Austin - cabernet sauvignon

Sonoma County, California 15/40

Galévan Paroles de Femme
Côte du Rhône, France 15/45

evolution- pinot noir
Willamette Valley, Oregon 15/40

CAYMuS walking fool
Suisun Valley, California 19/75

vignerons de buxy mercurey
Beaune, Burgundy, France 19/75

zuccardi serie a - malbec
Uco Valley, Mendoza, Argentina 14/38

Chateau Fage
Bordeaux, France 13/36

Bells Two Hearted IpA $7

Blue Moon $4.5

bud light $4

budweiser $4

coors light $4

corona Extra $4.5

Corona Light $4.5

Going Coastal $5

Heineken 00 $5

Kona Big wave $5

Michelob ultra $4.5

Miller lite $4

sweet water 420 $5

stella artois $6

yuengling $4

Strawberry Jalapeño margarita
 Espolòn, Strawberry Jalapeño Shrub,

Agave, Horizons Sour Mix 16

Hendrick’s Sunset
Hendrick's Gin, Orange Ginger Shrub,

Club Soda 18

Lemon Berry Martini
  Tito’s, Lemon Berry Simple Syrup 22

Island Coconut Refresher
 Vanilla Vodka, Malibu, Coco Lopez, Fresh Lime

Juice, Lemonade, Club Soda 16


	STARTERS
	Seafood Chowder
	Shrimp, Clams, Potato Cream, Bacon, Oyster Crackers 12
	Bald Head Island Club


	HORIZONS
	HANDHELDS
	Honeydew gazpacho
	Chilled, Honeydew, Cucumbers, Tomatoes, Mint (gf/vegan) 10

	Mediterranean Mahi Sandwich
	Harissa Seasoned Mahi, Cucumber, Romaine, Red Onion, Red Pepper, Tomato, Tzatziki, Brioche, Fries (gfo) 25

	oyster on half shell*
	Market Price


	FRESH PIZZA
	ponzu tuna nachos*
	Fried Wontons, Ahi Tuna, Ponzu, Wasabi Aioli, Bok Choy Salad 16

	Horizons french dip
	House-Made Roast Beef, Crispy Fried Onions, Gruyere, Toasted Hoagie Roll, Horseradish Mayo, Au Jus, Fries 18
	White pizza
	Olive Oil Ricotta Base, Garlic, Red Onion, Spinach, Mozzarella, Pecorino, Black Pepper


	Crab dip
	Jumbo Lump Crab, Cream Cheese, Cheddar, Ciabatta 20
	Horizons House-Made Crust: 9in $18 | 16in $28 10in Gluten Free: $18 | 10in Cauliflower Crust $18

	pesto chicken sandwich
	Citrus & Herb Grilled Chicken, Pesto, Tomato, Spinach, Sourdough, Fresh Fruit (gfo) 16

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

	Shrimp Spring rolls
	Four Hand Rolled & Fried Vietnamese Shrimp Rolls, Pickled Vegetables, Bibb Lettuce, Honey Sesame Ginger Sauce (df) 12

	build a pie
	Horizons House-Made Crust: 9 inch $14 | 16in $20 Toppings: $2.5 each
	Hickory Smoked Bacon, Ham, Italian Sausage, Pepperoni, Chicken, Mushrooms, Red Onion, Roasted Peppers, Artichoke Hearts, Tomato, Green Peppers, Black Olives


	Jumbo chicken wings
	Buffalo Sauce, Crudité (gf) 24
	crab cake sandwich
	Crab Cake, Iceberg, Tomatoes, Roasted Garlic & Lemon Aioli, Fries (gfo) 18

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


	turkey bruschetta melt
	Oven Roasted Turkey, Fresh Mozzarella, Tomato, Spinach, Sundried Tomato Spread, Balsamic Glaze, Ciabatta, Fries 18


	BOWLS &SALADS
	Mojo cuban
	Smoked Pulled Pork, Ham, Gruyere, Pickles, Mojo Mustard, Fries (gfo) 15
	island bowl
	6oz Jerk Mahi Bites, Coconut Rice, Mango Pineapple Salsa, Jerk BBQ Drizzle, Black Bean & Corn Salad, Avocado (gf) 20


	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
	Emerald peach salad
	Grilled Peaches, Arugula, Fennel, Spinach, Whipped Goat Cheese, Roasted Pistachios, Agave Vinaigrette (gf/vegan optional) 18

	Shoyu poke Bowl*
	Shoyu Ahi Tuna, Sesame Rice, Pickled Carrots, Daikon, Cucumbers, Nori, Wasabi Aioli (df/gfo) 22


	Cape Fear burger*
	Cheddar, Shaved Lettuce, Tomato, Brioche Bun, Fries 20 Substitute GF Bun
	Horizons salad
	Artisan Greens, Bleu Cheese, Candied Walnuts, Dried Cranberries, Balsamic Vinaigrette (v/gf) 14

	Baby Romaine Caesar Salad
	Ciabatta Croutons, Pecorino Cheese, Pickled Onions (v) 14


	pub pretzel
	Everything Bagel Spice, Creole Mustard Queso Dip 14
	Honey Sesame ginger salmon bites
	½ Pound Crunchy Salmon Bites, Honey Sesame Ginger Sauce, Sesame Seeds, Green Onions 20



	CRISPS
	Calabash Basket
	Shrimp, Mahi, Calamari, Spicy Tartar, Hushpuppies, Fries 32

	fin
	Fried Mahi, Spicy Tartar, Cocktail, Slaw,  Hushpuppies, Fries 30

	Shrimp
	Locally Sourced Shrimp, Spicy Tartar,  Hushpuppies, Fries 24

	Calamari
	Fried Calamari, Spicy Tartar, Cocktail, Slaw,  Hushpuppies, Fries 16



	WINE
	DAou - Chardonnay

	COCKTAILS
	WHITE
	Villa Maria sauvignon blanc
	Marlborough, New Zealand 14/38
	acamas sancerre - Sauvignon Blanc

	La Jolie Fleur - Rosé
	Provence, France 14/38

	Delle Venezie - Pinot Grigio
	Trentino-Alto Adige, Italy 14/38


	RED
	Chateau Fage
	Austin - cabernet sauvignon
	Galévan Paroles de Femme


	BEER
	Bells Two Hearted IpA
	Blue Moon
	bud light
	budweiser
	coors light
	corona Extra
	Corona Light
	Going Coastal
	Heineken 00
	Kona Big wave
	Michelob ultra
	Miller lite
	sweet water 420
	stella artois
	yuengling
	$7
	$4.5
	$4
	$4
	$4
	$4.5
	$4.5
	$5
	$5
	$5
	$4.5
	$4
	$5
	$6
	$4
	evolution- pinot noir
	CAYMuS walking fool
	vignerons de buxy mercurey
	zuccardi serie a - malbec



