
Sweet Treats 

lemon meringue tart   4
s’mores chocolate mousse   5
cinnamon ricotta donut hole   5

Flight   11
all 3 desserts   

Sunshine Sammies   7
cookie dough, salted caramel, strawberry   

SHARABLES
House Wings   
buffalo or bbq dry rub, celery, carrots,
blue cheese or ranch   11/20

Tomato Basil Bisque   
gouda grilled cheese slider   8

Old Bay® Baked Crab Dip 
butter-baked saltines, vegetable crudité, lemon   15

Red Pepper Hummus  
naan crisps, almond dukkah, vegetable crudité   11

Zucchini Quinoa Fritters   
romesco, arugula, pickled red onions, feta   11 

Fried Green Tomatoes  
pimento cheese, bourbon bacon jam, arugula, chive   14

SIDES

Waffle Chips  
honey mustard or blue cheese   3/5

Daymaker Tots    
gouda pimento cheese tots, spicy ranch   5/9

Walnut Brussel Sprout Slaw  
horseradish honey dressing, candied walnuts   4/7

Seasonal Side   mp
ask your Daymaker

Lil’ Daymakers fruit or chips   8
Cheeseburger 
Chicken Tender
Grilled Cheese  

SLIDERS 
most guests enjoy 2-3 sliders

Flight    3 sliders   19

Combo  2 sliders & a side   17

Swannanoa Smash 
local beef, american, dill pickle, red onion,
romaine, Daymaker sauce   7

Buffalo Blue 
buffalo fried chicken, blue cheese whip, romaine,
tomato, pickled celery   6.5

The Beacon 
shaved ribeye, caramelized peppers & onions, 
cooper cheese, garlic herb aioli   7.5

Pim Chick 
southern fried chicken, pimento cheese, bacon, 
arugula, pickle, jalapeño ranch   7

Pork Belly BLT 
heirloom tomato, romaine, honey mustard   6.5 

Triple B  
black bean burger, romaine, avocado
pico, chipotle aioli   6.5

Warlassie Lamb* 
boursin, bacon jam, arugula, pickled red onions   8

Crab Cake 
cajun remoulade, arugula, green tomato chow2   8.5 

Daymaker Slider  ask your Daymaker

   premium sliders   +1
 sliders can be served on a gluten-free bun or lettuce wrap

SALADS
Avocado Quinoa Crush      
romaine, cherry tomatoes, charred corn, cucumber, 
pickled red onions, cotija, cilantro lime vinaigrette   15

Blue Ridge Wedge   
romaine, Nueske’s bacon, blue cheese dressing,  
heirloom tomatoes, radish, chives   13 

Mediterranean Chop 
grilled chicken skewers, romaine, cherry tomatoes, 
olives, red onions, cucumbers, red pepper hummus, 
feta tzatziki, greek vinaigrette, garlic naan   19

Summer Salad    
SC peaches, arugula, boursin, fennel, almonds, 
pickled blueberries, balsamic vinaigrette   14

+ grilled, blackened or fried chicken     5
+ seared/blackened shrimp skewer    6
+ seared/blackened salmon*    8

*may be cooked to order. Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of a food-borne illness.   vegetarian     gluten-free executive chef: brian crow


