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SUMMER 2010

Soup & Salad
Soup of the Day $7
Broccoli and Boursin Soup with Red Pepper Purée $6
Crossroads Mixed Organic Field Greens $8

Organic Spinach & Frisée, Farmers Market Cucumbers & Tomatoes, Greek Olives,
Hillsborough Cheese Company Feta, Za’atar Flavored Pita Croutons, Orange Blossom Vinaigrette $9

Farmers Market Tomato Salad, Country Ham, Arugula, Chickpeas,
Hillsborough Cheese Company Feta, Vidalia Onions, Aged Sherry Vinaigrette $10

Grilled Marinated Flank Steak & Iceberg Wedge, Maytag Blue Cheese, NC Tomatoes,
Cucumbers, Green Onions, Buttermilk Dressing, Balsamic Syrup $14

Grilled Chicken & Frisée, Poached Pear, Caramelized Onions, Goat Cheese, Toasted Pecans, Sherry Dressing $11

Caesar Salad with Herb Croutons $10, with Portobello Mushrooms $11, with Grilled Chicken $12, with Grilled Shrimp $14

Sandwiches
Cup of Soup with Sandwich Selection, Add $4

Beer Battered Catfish Wrap, Flour Tortilla, Red Cabbage & Pepper Slaw, Smoked Tomato Aioli, French Fries $12

Crossroads BLT, Apple Smoked Bacon, NC Tomatoes, Summer Greens, Hillsborough Cheese Company Fresh
Chevre, Pesto Mayonnaise, Latta Farm Fried Egg, Neomonde’s Whole Wheat Sunflower Bread, Sweet Potato Fries $12

Fried Green Tomato Sandwich, Pimento Cheese, Arugula, Grilled Sour Dough, Sweet Potato Fries $10
Smoked Beef Brisket, House Made Traditional BBQ Sauce, Cole Slaw, Neomonde’s Kaiser Roll, Sweet Potato Fries $10
Crossroads Classics

Carolina Crossroads Hamburger or Grilled Chicken Breast, Served with French Fries $10
Your Choice of Bacon, Cheese, Grilled Onions, or Grilled Mushrooms, for $.50 each

The Carolina Inn Burger, Fresh Ground Beef, Pimento Cheese, Fried Green Tomato, Fried Egg, Served with French Fries $12

North Carolina Barbecue Sandwich, Pulled Pork with Carolina Style Vinegar Based Barbecue Sauce
On a Toasted Kaiser Roll, Cole Slaw and French Fries $10

Entreées
Quiche of the Day, Latta Farm Fresh Eggs & Balsamic Mixed Green Salad $12
Classic Southern Chicken Pot Pie with Buttermilk Biscuits $11
Linguine, NC Tomatoes, Asparagus, Yellow Squash, Fresh Mozzarella, Basil Pesto $12
Sauteed Shrimp & Mussels with Summer Succotash, Local Corn, NC Tomatoes, Field Peas, Okra, Lobster Broth $14
Pan Roasted Free Range Chicken Breast, Citrus Tabbouleh Salad, Baby Carrots, Mint Yogurt Sauce $14
Pan Seared NC Trout, Chorizo, Goat Cheese Grits, Charred Summer Corn Guacamole, Smoked Tomato Jus $14

Grilled Strip Steak, Smoked Gouda Cheese Grits, Summer Squash, Spinach, Alamance County Shiitake Mushroom Jus $15
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