
D I N N E R

SANDWICHES

ENTRÉES

BEVERAGES

*This ingredient is raw or undercooked. Raw or undercooked foods may increase your risk for foodborne illness.

What started as a student post office became the 
Carolina Coffee Shop in 1922. We have been feeding 
Tar Heels for nearly a century since! CHICKEN MARSALA 15

COFFEE 2.5

ICED COFFEE 3

HOT CHOCOLATE 4

ICED TEA 2.5

HOT TEA 2.5

SODA 2.5

JUICE 3

MILK 2 / CHOCOLATE MILK 2

GRILLED CAESAR 8

PARISIAN 9.5

Pan seared scaloppini of chicken breast, crimini mushrooms and asparagus 
tips in a rich marsala sauce, served with potato purée

Grilled romaine hearts served with shaved parmesan, crispy 
capers, croutons, crispy prosciutto, and a creamy caesar dressing

Earl Grey - English Breakfast - Sweet Ginger Peach 
- Tropical Green - Golden Chamomile (decaf )

Coca-Cola - Diet Coke - Ginger Ale - Sprite - Root Beer - 
Lemonade - Mr. Pibb

Orange - Cranberry - Apple - Grapefruit - Tomato

COFFEE SHOP BURGER* 11

PASTA CAVATAPPI 13

GRILLED CHICKEN WRAP 9.5

Corkscrew spirali pasta tossed with sautéed vegetable, cherry tomatoes, 
topped with parmesan cheese, and served with garlic bread. Tossed 
with your choice of marinara or bechamel sauce.

Add grilled chicken for $3.5           Add sautéed shrimp for $4
Add fried eggplant for $5                Add grilled tuna steak for $5

All sandwiches are served with choice of potato chips or pub fries.

substitute fruit 2
substitute side salad 2 SIDES

PUB FRIES
cut in house from Yukon Gold potatoes
REGULAR 4
GARLIC PARMESAN  5
TRUFFLE, ROSEMARY AND THYME 5

MOLASSES SWEET POTATO FRIES 4
MAC & CHEESE 4
MASHED POTATOES 2.5
CHEF’S VEGETABLES  4
SIDE SALAD 4
GREEN BEANS 4
BLACK BEANS 2.5 
SOUP OF THE DAY cup 3 - bowl 5

Toasted pumpkin seeds, avocado, red onion, parmesan cheese, 
cucumber, tomato, hard boiled egg and croutons, served with lemon-
tamari dressing

8oz ground beef patty, grilled to your liking served on a toasted brioche bun 
with lettuce tomato, red onion, and pickle chips

Add Swiss, Cheddar, Provolone, Caramelized Onions, Pickled Onions for $.5 
Add Bacon, Goat Cheese, Fried Egg*, Saute Mushrooms, Avocado for $1

Grilled chicken breast in a flour tortilla with applewood smoked bacon, 
lettuce, tomato, cheddar, and choice of BBQ, buffalo, or honey mustard

NUTS AND BERRIES 11
Mixed greens served with fresh blueberries, strawberries, goat cheese, 
red onion, and toasted pecans served with a side of raspberry 
vinaigrette

S o u t h e r n  F o o d  w i t h 
a  m o d e r n  T w i s t

SALADS add chicken 3.5         add shrimp 4
add grilled tuna* 5 

IMPOSSIBLE BURGER 13
Plant-based ‘Impossible Burger’ patty with your choice of toppings

Any of the below salads can be supplemented with a healthy base 
of grains to add a hearty core to your meal. Add $3.

ASSORTED BEER & WINES available

COBB SALAD 9
Mixed greens topped with avocado, crumbled bacon, egg, tomato, 
cheddar, cucumber, red onions with a dressing of your choice

CHICKEN AND WAFFLES 13
Homemade fried chicken on top of warm CCS Waffles, drizzled with a 
maple bourbon syrup and served with collard greens

FLOUNDER BAKED OR FRIED 13
Baked Flounder with potato puree, butter sauce, and southern collards, or 
Fried Flounder with wasabi coleslaw, ketchup, tartar sauce, and pub fries

SEASONAL RAVIOLI 13
Spinach and ricotta ravioli with alfredo sauce, cherry tomato, and parsley

BRISKET MAC AND CHEESE 13
White Cheddar Mac and Cheese mixed with slow-cooked pork brisket 
and parsley, served with southern collards

PULLED PORK PLATE 15
Your choice of Western or Eastern North Carolina Style pulled pork with 
garlic bread, southern slaw, and served with a side of green beans

GRILLED LEMON AND HERB ORGANIC SALMON* 17
Served with roasted root vegetables (potatoes, carrots, beets, onions, 
celery), grilled cherry tomatoes, green beans, and a port wine reduction

CCS FRIED CHICKEN AND DUMPLINGS 13
Sweet brined fried chicken and southern vegetables served in a simmering 
broth of fresh herbs, rich chicken broth, and CCS biscuit-dumplings


