
MILLER LITE 
light lager

CORONA
pale lager

STELLA ARTOIS
euro pale lager

DOGFISH HEAD 60 MINUTE IPA
india pale ale

food 11
CAROLINA WINGS   add 2

Haven’s tangy mustard bbq sauce

CAJUN BLACKENED SHRIMP TACOS
cacique creamy street corn, pico de gallo

CRAB PUPPIES
mini crab cakes, crispy potato, 

scallion remoulade

ATLANTIC COD FISH TACOS
spicy surimi crab slaw,   

japanese spicy aioli

“HAVEN” BURGER SLIDERS
white vermont cheddar, 

fried onion ringlettes, spicy aioli

TRUFFLE MAC N’ CHEESE
cheddar, bacon, mushrooms, pecorino

BBQ SPARE RIBS
homemade slaw, 

bonne maman barbacoa glaze

SHORT RIB SLIDERS
caramelized shallots, bacon jam, 

notre dame brie

TRUFFLE PARMESAN 
HOMEMADE FRIES
white truffled pecorino

cocktails 7

KENTUCKY PEACH MULE 
bulleit bourbon, peach nectar, 
ginger beer, fresh lime juice

SPICY MARGE
espolon blanco tequila,   

fleur elderflower liqueur,   
raleigh reaper spiced rum,  

fresh lime juice, serrano peppers

"LIMON" DROP MARTINI
skyy citron vodka, limoncello liqueur, 
fresh lemon juice, lemon sugar rim

STORMY SUNSET
tito's vodka, blood orange liqueur,  

fresh lemon juice, ginger beer, 
grenadine

DON'T WORRY BEE HAPPY 
tanqueray gin, orange juice,  

pineapple juice, honey syrup,  
barrows intense ginger liqueur

YUZU FANCY
bacardi superior rum, yuzu liqueur, 

fresh lime juice, chile de árbol agave

wine 8

JEIO, PROSECCO 
Veneto, Italy

DUSOIL, CHARDONNAY  
Lodi, California

MAS LA CHEVALIÉRE ,  
SAUVIGNON BLANC

Languedoc-Roussillon, France

BAROSSA VALLEY, 
CABERNET SAUVIGNON 

Barossa, Australia

DELOACH, PINOT NOIR
Russian River, California

bar menu 14 beer 6

CAROLINA WINGS   add 5
Haven’s tangy mustard bbq sauce, 

blue cheese aioli

CAJUN BLACKENED SHRIMP TACOS
cacique creamy street corn, pico de gallo

ATLANTIC COD FISH TACOS
spicy surimi crab slaw, japanese spicy aioli

BBQ SPARE RIBS
homemade slaw, 

bonne maman barbacoa glaze

“HAVEN” BURGER SLIDERS
white vermont cheddar, 

fried onion ringlettes, spicy aioli

SHORT RIB SLIDERS
caramelized shallots, bacon jam, 

notre dame brie

TRUFFLE MAC N’ CHEESE   add 3
cheddar, bacon, mushrooms, pecorino

TRUFFLE PARMESAN 
HOMEMADE FRIES
white truffled pecorino

brunch
SAT & SUN 11am - 3pm

à la carte or $39 prix fixe 
includes 2 mimosa’s, bellini’s

or bloody mary’s

all sandwiches are served with french fries

SPICY CRISPY CHICKEN   22
applewood bacon, cheddar, avocado, tangy cabbage slaw, 

pickles, red onion, tomatoes, chipotle aioli

HAVEN BURGER   22
aged white vermont cheddar, crispy bacon, fried onion ringlettes, 

heirloom tomato, sweet onion bacon jam, “katsup aioli”

IMPOSSIBLE BURGER   26
pepperjack, pickles, beefsteak tomato, lettuce, 

black bean spread, shaved red onions, 
caper-pickle remoulade
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There is a 2.5% credit card fee added to all non cash payments.

MON-FRI 5pm-8pm | BAR + LOUNGE ONLY
happy hour




