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Executive Chef: Ryan Foxworth

OUR PROMISE

The Amra brothers share a passion for both
sports and good food. Unfortunately, they
found that their favorite places to watch the
game were never the same as their favorite
places to eat, and decided to remedy this for
the people of the Triangle. At Tobacco Road
Sports Cafe, you can expect:

1. Fresh, delicious food.
2. Exceptional service.
3. Infinite Sports.

WHAT IS
“TOBACCO ROAD”?

Well, it depends on who you ask. To us,
Tobacco Road refers to arguably the most
recognized college sports rivalries (especially
in basketball) in the country, between teams
that are all located in North Carolina: Duke
University, North Carolina State University,
The University of North Carolina at Chapel
Hill and Wake Forest University. The intense
loyalty of Wolfpack, Blue Devil, Tar Heel and
Demon Deacons fans makes this area a great
place to be a sports fan.

But Tobacco Road is about more than the
rivalry between these schools. North Carolina
is home to over 30 colleges and universities.
To us, Tobacco Road is also about the pride of
its citizens in our strong educational system
and athletic programs, including top schools
such as Campbell University, East Carolina
University, North Carolina Central University,
Davidson College and many more.

The Triangle also boasts large and devoted
fan bases for the Carolina Hurricanes,
Carolina Panthers, Maryland Terrapins, Ohio
State Buckeyes, Boston Red Sox and many
more teams across every sport. At Tobacco
Road Sports Cafe you can enjoy a great
sports-friendly atmosphere all year, no matter
what sport or team you are here to watch.
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Chicken, cheese, scallions & buffalo sauce wrapped
in a crispy wrapper. Served with sundried tomato
blue cheese dipping sauce. *8.5

Plum tomatoes, onions, jalapefios and cilantro, with
house-made tortilla chips. *5

Avocados, onions, jalaperios, cilantro, lime juice &
house-made tortilla chips. 8.5

(S
)

Rolled chicken tacos served with avocado cream sauce,
ancho chili sauce, pico de gallo & sour cream. $9

Served with local goat cheese, basil pesto &
peppadew pepper vinaigrette. *7.5

House made pimento cheese on grilled locally baked
ciabatta bread with Goodnight Brothers NC
prosciutto, NC truffle oil & grilled scallions. *9

Tossed with shaved Parmesan. Served with NC truffle
aioli & Lusty Monk dijon mustard. ¥7.5

BBQ Chicken, Ashe County Sriracha Cheddar cheese
& scallions wrapped in a crispy wrapper & served
with kale slaw and BBQ aioli. ¥9

Smothered in one of our house-made sauces & served
with blue cheese or ranch dressing. $9

Thai Chile » Classic Buffalo » BBQ » Carolina Mustard
Jerk Seasoned Dry Rub » Carolina Reaper (Superhot)

» Mini Cheeseburger

with grilled onions, lettuce, cheddar cheese & tomato
» NC BBQ Sandwich

with coleslaw

» Buffalo Chicken Sandwich
with shredded lettuce & cucumber

> Turkey Burger
with lemon tarragon tomato aioli & arugula

» Black Eyed Pea Cake
with kale slaw
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Served with locally baked pita bread & vegetables. 8

NACHOS

Melted mexican cheeses, black bean sauce, lettuce,
tomato & sour cream. ¥11

Melted mexican cheeses, black bean sauce, buffalo
chicken, shredded lettuce, tomato, sun dried tomato
blue cheese sauce. #13

BBOQ beef, pickled red onion, black bean sauce,
melted mexican cheeses & chipotle aioli. $15

SALADS

Eastern NC pulled pork BBQ, melted mexican cheeses,
BBQ aioli, pickled red onions, pickled okra, tomato &
shredded lettuce. #14

Utitms

Melted mexican cheese, black bean sauce, lettuce,
tomato, sour cream, guacamole, jalapefios & chipotle
ground beef. ¥15
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Mixed greens, sliced cucumbers, red onions, grape
tomatoes, croutons & balsamic vinaigrette. £5.5

Romaine lettuce, parmesan, herbed croutons &
classic Caesar dressing. *7

Grilled chicken, eggs, tomatoes, bacon, avocado, bleu
cheese & balsamic basil vinaigrette. $13

i P
Sautéed shrimp tossed in our house-made BBQ sauce
on top of a classic Caesar salad with tomatoes,
cucumbers & pickled red onion. 10

A southern version of a classic salad. Fried chicken
tenders on romaine & iceberg lettuce mix with
black-eyed peas, marinated grape tomatoes, crispy
country ham, local cheddar cheese, boiled egg &
ranch dressing. #14

Mixed greens, strawberries and avocados tossed in a
white balsamic vinaigrette served over whipped goat
cheese spread & topped with toasted Marcona
Almonds. #9.5
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SANDWICHES
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Tomatoes, sliced avocado, Duke’s mayo & a sprinkling Fried Chicken Breast smothered in our Texas Pete Two breaded fried boneless chicken breast

—~ ENTREES ——

of black pepper on toasted sourdough bread. *8 buffalo sauce served with lettuce, tomato, sliced drizzled with Busy Bee honey & black pepper
+BACON =1 | +JALAPENO BACON 1.5 | +TURKEY $2 cucumbers & a side of blue cheese dressing. $9.5 country gravy served with garlic mashed potatoes

& sautéed green beans. 13

Grilled chicken on brioche with pepper jack cheese, Slow roasted nioo
jalapefio bacon, candied jalapefios, shredded lettuce served with Eastern Carolina style BBQ sauce. *8.5 Four large pieces of slow roasted beef ribs
& sliced tomato. 9.5 smothered in our house-made BBQ sauce served

pulled pork topped with coleslaw & 380 BEEF

AR HEEL L VRAD with choice of one side dish. #14.

| \ Pulled leg of lamb, mixed greens, pickled red onions
Sliced Certified Angus Beef Ribeye steak sautéed & black currant curry aioli, served in locally baked JRI i
with mushrooms then topped with cheddar, pitabread. *10 Tasso ham, andouille sausage, shrimp, chicken,
provolone & tobacco onions. 10 peppers, onions, tomato & rice. #14
31 PHILLY ’ A southern classic. Pimento cheese & roasted tomato STERN -9
Sautéed chicken breast, caramelized onions, charred on sourdough bread & griddled to perfection. *8.5 Grilled petite tenderloin topped with leek thyme
jalapefio cream cheese spread, lettuce & sliced +BACON =1 | +JALAPENO BACON 1.5 | +CHICKEN 3 demi gravy & served with shoestring fries. 20
tomato on a toasted hoagie roll. $10

U Fried chicken breast, smoked gouda cheese, pecan
Thinly sliced turkey breast, sun dried tomato pesto, wood smoked bacon, BBQ Mayo, mixed greens
whipped goat cheese spread & arugula on toasted & tomato. #10

ciabatta bread. *8

’ FR LN U 1 Seared crab cake on ciabatta bread with lettuce,
With house-made pimento cheese, arugula, pesto tomato & jalapefio tartar sauce, topped with a
mayo & served on Texas three seed bread. *8.5 kale slaw. #10O

Crab cakes, shrimp scampi, garlic mashed
potatoes, green beans & chipotle aioli. $15

Three flour tortillas filled with seasoned sautéed
shrimp and topped with pineapple pico de gallo,
shredded lettuce, avocado & cilantro sour cream.
Served with black beans & rice. $14

T RA AT
JMA

IS CTVIE I

Dry-rubbed ribs cooked slowly & basted with a
r— sweet & spicy BBQ sauce. With choice of side item.

BURGERS (£

Our burgers are ground in house fresh daily using Certified Angus Beef Chuck & Brisket. HALF RACK *1= | FULLRACK *20

Freshly ground beef patty topped with lettuce, House made turkey burger patty on whole wheat Penne pasta with mushrooms, roasted tomatoes,

tomato, pickles & red onion. #9 Kaiser with mixed greens, tomato & lemon-tarragon peas & country ham in chipotle cream sauce. #11
aioli. 9 +CHICKEN << | +SHRIMP *5 | +STEAK *5
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Freshly ground beef patty with coleslaw & chili. #11 BISON Bi GREEK {ON CHICKEN
Carolina Bison burger on whole wheat Kaiser with Grilled chicken served with garlic mashed potatoes,

H BULL BURGER whipped goat cheese, slow roasted tomatoes & spinach, feta cheese, sun dried tomatoes, & lemon
Freshly ground beef patty with pecan wood smoked caramelized onions. #14 caper cream sauce, drizzled with a balsamic
bacon & our house-made BBQ sauce. #11 vinegar glaze. $12.5

TUFF

) Freshly ground beef patty topped with pepper jack UR U nun
Black pepper-crusted burger with lettuce, tomato, cheese, fried jalaperios, jalapefno bacon, chipotle On mashed potatoes with sautéed greens, tomato-
pickles, red onion, tobacco onions & Big Boss Bad aioli, lettuce & pico de gallo. 13 basil relish & drizzled with lemon tarragon aioli. $15
Penny mustard. $12

’ BIAPK EYED P A ‘ AKER

Freshly ground beef patty with pimento cheese, fried Two house-made black eyed pea cakes served over

Seared black eyed pea cake with shredded kale, & green tomato, mixed greens, pickled okra & pickled sautéed mustard greens, pickled vegetables &
yogurt sauce on whole wheat Kaiser. *9 red onion. #12 topped with peanut romesco sauce. #12

Jumbo shrimp sautéed with house-made chorizo

KI D S ] = S I D E S — sausage, bell peppers & tomatoes served over

$5 each - 12 years and under only cheddar grits with low country gravy. ®14

> CHEESEBURGER FRIES - KN DECTO GrME

CHICKEN TENDERS GREEN BEANS Gemelli pasta tossed with sautéed chicken breast,
ol s ok i SWEET POTATO CHIPS pesto, spinach, artichoke hearts & roasted red

with ranch, honey mustard, or BBQ sauce CHEDDAR GRITS peppers, then topped with parmesan. $13
> PEANUT BUTTER BANANA HONEY SANDWICH COLLARD GREENS e

on Texas three-seed bread GARLIC MASHED POTATOES & v NE RLFREUU

Sautéed shrimp & pecan wood smoked bacon

» TOMATO BASIL SALAD

SRILLED CHEESE SANDWICH tossed with penne pasta & grape tomatoes in a

BLACK BEANS & RICE A o
» MAC & CHEESE creamy garlic parmesan sauce. 15
POTATO SALAD
» BLACK EYED PEA BURGER COLESLAW & t
» MINI TURKEY BURGER TOBACCO ONIONS Elbow pasta, béchamel, a blend of cheeses &
SAUTEED GREENS country ham. *8
€ THE ABOVE COMEWITHONEOFTHE > SIDE OF THE DAY *CHICKEN = | +SHRIMP =5 | +STEAK *5
FOLLOWING SIDE ITEMS SWEET POTATO MASH ADDITIONAL TOPPINGS #1
Fruit » Sweet Potato Chips » Fries Spinach, Jalapefios, Tomatoes, Buffalo Sauce
Vegetable of the Day » Sautéed Kale

FOOD ALLERGY? 100% MADE FROM SCRATCH SPECIAL DIET MENUS
Our menu items that contain nuts indicate this in their description. All of our food is made fresh daily. Ask your server to see our special menus, including
However, peanuts and tree nuts are handled throughout our BUYING LOCAL vegan, low-carb, and items containing shellfish,
kitchen. If you have a severe nut or other food allergy please let a Tobacco Road supports local farmers and fishermen. Over 75% of pork, dairy, nuts or garlic. You can also scan the
manager know. OR code to view these menus on your phone.

our ingredients are from local businesses.

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.**



