
              Make Your Sandwich Gluten Free 
                                      for $1.25

SANDWICHES       

GF    = Gluten-Free (this dish is or can be gluten-free with a simple substitution)

    = Vegan (this dish is or can be vegan without changing the flavor profile)

Family owned & operated.
TheLocalBoone.com

(828) 266-2179
179 Howard St. Downtown Boone

GF           Pulled Pork & Smoked Gouda Nachos 
$11.95      The Local’s own slow roasted pulled pork 
served over corn tortilla chips layered with smoked gouda 
queso, applewood smoked bacon, pickled jalapenos, 
tomato, sour cream, scallions & Cheerwine BBQ sauce    
Without pork $8.95 

The best Brussels Sprouts ever $6.95
Fried brussels sprouts tossed in our secret sauce

Southern Fried Pickle Spears $6.95
You know you love ‘em! Served with chipotle ranch

GF     Chips ‘n Dips 
Choose 2 for $6.95–  or  –Choose 3 for $9.95

Your choice of toast points or corn tortilla chips

APPs 

Southern Steak Philly* $10.95/15.95
garlic & mozzarella base with steak, mushrooms, onion, 
green bell pepper topped with more mozzarella & a Texas 
Pete aioli
Margherita $9.95/14.95
Roasted garlic olive oil topped with herbed, oven roasted 
tomatoes, buffalo & shredded mozzarella, basil & fresh 
parmesan
Pesto Veggie $10.95/15.95
Pesto, sundried tomato, roasted red pepper, mushroom, 
black olive, artichoke heart & topped with goat cheese, 
parmesan & balsamic reduction
Apple, Blue & Bacon $10.95/15.95 
Garlic oil topped with apple, red onion, bacon, blue 
cheese, shredded mozzarella & honey

Thai Beef Tidbits*  $9.95
Sliced sirlion tossed in a soy, curry & butter sauce. Served 
with sweet plaintains & a sweet chili cream sauce  
•We use gluten free La Choy soy sauce
Ashe Co. "Squeaky" Cheese Curds $7.95    
Parmesan encrusted & fried Ashe County cheese curds 
with chipotle ranch dipping sauce

Spinach Artichoke dip $9.95
Served hot with housemade flour tortilla chips

Wings* 
8 - $7.95   12 - $11.95  
Mild, Medium, Hot, Thai Chili, Spicy Italian, Dry Rub, 
Bourbon Street BBQ         Tofu “Wings” 8- $8.95

GF  

Flatbread or 12" Pizza
Sub Gluten-Free 12” Pizza Crust for only $2.50
Sub Vegan Cheese for $1.95

 GF

Über Meat* $11.95/16.95
Marinara topped with pepperoni, pulled pork, applewood 
bacon, sausage, sliced steak, roasted garlic, shredded 

mozzarella & parmesan
Über Veggie $11.95/16.95

Roasted garlic oil topped with roasted cauliflower, 
roasted beet, artichoke heart, mushroom, red onion, 

arugula, goat cheese & shredded mozzarella 

HanDHELDs  
Comes with Pub chips or Slaw • 
Add seasoned sour cream dip $.75 Sub shoestring fries $1.50
Sub Sweet potato fries for $1.95. Sub Gluten-Free Bread $1.25

Grown-Up Grilled Cheese 
Fig & Bacon $8.95
Filled with grilled chicken, goat cheese & smoked gouda, 
applewood smoked bacon & housemade fig marmelade 
on sourdough  
Tomato & Mozzerella $7.95
Tomatoes and mozzarella with pesto & arugula 
on sourdough   Add Grilled Chicken $1.95
the Veggie Wrap $7.95    Served Cold
Flour tortilla filled with hummus, avocado spread, 
red onion, tomato, goat cheese, arugula, cucumber & 
roasted red pepper vinaigrette. Add Grilled Chicken $1.95

Fried Green BLT $9.95
Panko crusted fried green tomatoes, goat cheese, bacon 
& lettuce on sourdough with a roasted tomato aioli
Tacos
Comes with Ancho Chile Black Beans topped 

with Queso Fresco & Chimichurri
Gluten-Free?  We have corn tortillas available!
Add Sour Cream $0.50

Cornmeal Dusted shrimp*  $10.95
Avocado spread, cornmeal dusted shrimp & lettuce, 
drizzled with our roasted red pepper vinaigrette, queso 
fresco & avocado mango salsa

Korean Pork BBQ $8.95
Slow-roasted shredded pork tossed with a house made 
Korean BBQ sauce & topped with pickled  red onion, 
cucumber & cilantro

Sesame tuna *  $10.95
Sesame encrusted tuna with asian style pickled veggies, 
cucumber, crispy wontons, cilantro, texas pete aioli & 
queso fresco 

Fish & Chips*  $12.95
Served Lunch & Dinner! Add a cod filet for $2.95

Two lager battered cod filets served with shoestring fries, 
caper tartar sauce & dill slaw 

Carolina Bánh Mì  $8.95 
A Local favorite. Toasted french bread filled with sliced 
pork OR chicken with Asian style pickled veggies, cilantro, 
jalapeno & mayonnaise 

Na’an traditional Cuban  $8.95
In-house slow roasted pulled pork & applewood smoked 
bacon on na’an, topped with Swiss, pickles & mojo 
mayonnaise 

Boone Philly* $10.95

with sliced chicken or sirloin, grilled Vidalia 
onions, mushrooms & green peppers dripping 

with smoked gouda queso

LIVE MUSIC.Cocktails.LOUNGE.

Hummus ‘n Veggies, Smoked Cheddar Pimento Cheese, 
Avocado & Mango Salsa,Spinach & Artichocke Dip (chilled)WOODFIRED FLATS

 GF



GF  

BURGERS
Comes with Pub chips or Slaw 

Add seasoned sour cream dip $.75. Sub shoestring fries $1.50
Sub Sweet potato fries for $1.95. Sub Gluten-Free Bread $1.25

The O.G. $7.95 Just plain good! 
Add American, Swiss or Cheddar $.75
Add Goat Cheese or Buffalo Mozzarella $1.25 
Add Applewood smoked bacon $1.95

Mushroom ’n swiss $9.95
Marinated mushrooms with melted swiss cheeese

Blackened goat*  $10.95
Goat cheese, chili dill mayo, caramelized onions & 
roasted garlic vegetarian? sub blackened tofu! 

Veggie burger of the moment $10.95
From scratch vegan & gluten-free patty 
Keepin' it interesting-ask your server for 

details

The Boonie Burger*  $10.95

Smoked pimento cheese, fried green 
tomato & dill coleslaw

SPoons & FoRKs

Creamy Pesto Alfredo $10.95
With bacon, sweet peas, garlic & tomatoes in a creamy pesto 
alfredo sauce

Add char-grilled Chicken $3.95   Add Shrimp $5.95

Shrimp n Grits  $15.95

Creamy cheddar grits topped with our bacon & 
mushroom Cajun gravy & blackened shrimp

Roasted Salmon* $15.95
Grilled salmon served over a bed of Caeser Brussels sprouts 
with applewood smoked bacon & tumeric roasted cauliflower

Quinoa Bowl  $10.95
Red & White Quinoa with ancho chile, avocado, tomato, beets, 
cumin, roasted garlic, mushroom, onion, kale & 
topped with our red pepper vinaigrette
Add Tofu  $3.95   Add Applewood Bacon $1.95 
Add Blackened Chicken $3.95 Add Shrimp $5.95

GF  

Chicken Quarters* $14.95
Two brined & roasted chicken quarters served with a vermouth 
goat cheese sauce, sauteed kale & 
creamy mac ‘n’ cheese

brazilian Char-Grilled Steak* $17.95
Chile rubbed sirloin with fried sweet plantains, asparagus, ancho 
chile black beans & topped with a spicy chimichurri sauce

Steak & Frites* $17.95
Grilled sirloin served over a pile of truffle parmesan shoestring fries 
with arugula & topped with our mushroom demi

Pan Seared Trout* $15.95
Local trout served over a cold arugula salad, tossed with roasted 
beets & goat cheese in a citrus ginger vinaigrette, drizzled with a 
pomegranate reduction reduction

Soups
She-Crab*(spicy) Cup: $4.95   Bowl: $6.95

Seasonal soup[Cup: $3.95   Bowl: $5.95 

Salads

GF  

GF  

GF  

GF  

Pork loin* $14.95

Grilled pork loin served over molasses butter & sage sweet 
potatoes, tumeric roasted cauliflower & 
a sweet & spicy green tomato chutney

EntREES Served After 5pm

GF  

GF  

GF  

GF  

GF  

wanna remember your visit?

we now have merchandise! 

ask your server for details! 

GF  

GF  

GF  

GF  

Good ol' Cobb*  $9.95
Bacon, hardboiled egg, chicken breast, blue cheese crumbles, 
red onion & tomato over chopped iceberg lettuce. Served with 
ranch dressing

Black 'n' Blue*  $13.95
Sliced sirloin with sliced apples, candied almonds,
 red onion, & blue cheese crumbles. Served with our blue cheese 
dressing over arugula & chopped romaine

Kale salad $9.95

Olive oil massaged kale with roasted beet slices, 
candied almonds, goat cheese, carrot & 

toasted sesame seeds
Add applewood smoked bacon $1.95

Add tofu $3.95 Add Chicken $3.95

Ahi Tuna Salad $13.95
Sesame encrusted tuna served on romaine & arugula with 
asian slaw, goat cheese, red onions, carrots, cucumber, 
tomato & fried wontons with citrus ginger vinaigrette 
The Wedge $8.95
A wedge of chilled Iceberg lettuce topped with applewood 
smoked bacon, red onion, blue cheese crumbles & blue 
cheese dressing
Add Chicken $3.95 
classic Caesar*  $8.95
Chopped romaine with housemade caeser dressing, 
croutons, parmesan & anchovies
Add Chicken $3.95  Add Grilled Shrimp  $5.95

Mediterranean Salmon*  $14.95
Romaine & arugula, artichoke hearts, goat cheese, red 
onion, tomato & black olives. Served with our white 
balsamic vinaigrette 

GF    = Gluten-Free (this dish is or can be gluten-free with a simple substitution)
 = Vegan (this dish is or can be vegan without changing the flavor profile)

Beverages

Fever Tree Sparkling Lemon 200mL $2.95
San Pellegrino Sparkling Water 1L $3.95

Aqua Panna Still Water 800mL $3.95
Espresso News Coffee $2.50

Hot Tea $3.50

Coke Products  $2.50
Red Bull & Sugar Free Red Bull $3.95 

Mexican Coca-Cola (made with cane sugar) 12oz Bottle $2.50        



GF    = Gluten-Free (this dish is or can be gluten-free with a simple substitution)

    = Vegan (this dish is or can be vegan without changing the flavor profile)

GF  

GF  



GF    = Gluten-Free (this dish is or can be gluten-free with a simple substitution)

    = Vegan (this dish is or can be vegan without changing the flavor profile)

Build Your Own WoodFired Pizza $6.95/8.95

Marinara

Pesto

Roasted Garlic Oil

BBQ Sauce

Hummus

Bacon
Pepperoni
Ground Sausage
Sliced Italian Sausage
Steak
Pulled Pork
Chicken

Red Onion

Roasted Garlic

Basil

Mushrooms

Green Peppers

Apple Slices

Arugula
Oven Dried Tomatoes
Sliced Tomatoes
Black Olives
Artichoke Hearts
Avocado
Cauliflower

Shredded Mozzarella

Shredded Cheddar Jack

Goat Cheese

Blue Cheese Crumbles

Vegan Creamy Mozz $3

Parmeasean

Fish & Chips  $10.95
Served Lunch & Dinner! Add a cod filet for $2.95

Lager battered cod filets served with shoestring fries, caper tartar sauce & dill slaw

Toppings 75¢ for flatbread & $1.50 for 14" Pizza • Sub Gluten-Free 12" crust for $2.25
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BREWS

N.C. Drafts Halfies/pints/pitchers

Rotating - keepin' it interesting
Mother earth (Kinston) $2.25/$4.50/$17

Foothills (Winston-Salem) $2/$4/$15

highlands (Asheville) $2/$4/$15

French broad (Asheville) $2/$4/$15

howard   (Lenoir) $2/$4/$15

Aviator  (Asheville) $2/$4/$15

green Man  (Asheville) $2.25/$4.50/$17

Staying put for a bit
Shotgun Betty Hefeweizen (Raleigh) 
$2/$4/$15 Refreshing banana clove notes, a dry finish

Naked apple's Blackberry gold cider 
(Hendersonville) $2/$4.50/$17
All ingrediants are grown right here in North Carolina! 

Sierra Nevada Porter 5.6% 
(Asheville) $2/$4/$17

Outa-towners Halfies/pints/pitchers

Bell's Two-Hearted 7%

(Michigan) American style I.P.A. $2.25/$4.50/$17

Southern Tier Double IPA 8.2% 

(New York)  $2.50/$5/$19 

Rogue dead guy  6.5% 
(Oregon) $2.25/$4.50/$17 

Magic Hat #9   5.1%  
(Vermont) $2.25/$4.50/$17 
Mild and described as “not quite a pale ale”

Bud light  $1.50/$3/$11

bottles & tins
North Carolina born and raised 

Full Steam cack-a-lacky 5.5%  12oz can 

(Durham) Ginger Spiced Pale Ale $2.50  

Big Boss bad penny 5.5%  (Raleigh) $4.50

Dark Brown Ale

Olde hickory black raven IPa 7% 

22oz bottle (Hickory) $5.50 

Black IPA with dark & rich flavor with a heavy hop finish

Blowing Rock Ale  (Blowing Rock) $3 12 oz can

Unknown Over the edge IPA  6.9%  12 oz can

(Charlotte) $3.50

not from around here
Konig pilsner (Germany) $3.25

Estrella Damm Daura (Spain) $3.25

Corona (Mexico) $3

Astra 12oz Can German Pilsner (Germany) $3

Heineken (Netherlands) $3.25

PBR 16oz Can (US of A) $2.50

Michelob Ultra  $2.50

Coors Light $2.50

Odules Amber $2.00

tHE CHALK BOARD
Stay in the know 

HAPPY HOUR: Monday-Thursday $5 one topping flatbreads 
Monday - KIDS EAT FREE, 45¢ Wings $3 Drafts, $4 Margaritas, $15 Mojito Pitchers 

Tuesday - Pizza & a Pint night $7, 1/2 Price Martinis, $8 Bud Light Pitchers
Wednesday - 1/2 Price Wine Night, $13 Corona Buckets, Trivia 9:30

Thursday - Land a ring on a pour spout & win! Ask server for details! 

Friday-Chip Flippin Friday - Buy 2 beverages & earn a chance to win! 


