
l u n c h

SALADS

OMELETS

SANDWICHES

SIDES

BEVERAGES

*Consuming raw or undercooked beef or seafood 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!

GRILLED CAESAR 8

ROASTED BEET, SPINACH AND FETA 8.5

PUB FRIES
cut in house from yukon gold potatoes
REGULAR 3
GARLIC PARMESAN  4
TRUFFLE, ROSEMARY AND THYME 4

SWEET POTATO FRIES 3
BERRIES 4
FRENCH ONION SOUP  5
CHILI  5
SOUP OF THE DAY cup 3 - bowl 5

COFFEE 2.5

ICED COFFEE 3

HOT CHOCOLATE 3.5

ICED TEA 2.5

HOT TEA 2.5

SODA 2

JUICE small 1.75 - large 2.25

MILK 2 / CHOCOLATE MILK 2
ASSORTED BEER & WINES available

NUTS AND BERRIES 8.5

GREEN SALAD small 3.5 - large 7

PARISIAN 9.5

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

Fresh spinach topped with roasted Julienne beets, pickled blueberries, 
red onion, toasted pine nuts and  feta, topped with balsamic vinaigrette 

Mixed greens served with fresh blueberries, strawberries, goat cheese, 
red onion, and toasted pecans

Mixed greens served with fresh cucumber, tomato, red onion, 
croutons and parmesan cheese, served with a dressing of your choice 

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

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

Coca-Cola - Diet Coke - Ginger Ale - Sprite - Root Beer - 
Fresca - Lemonade

Orange Juice - Cranberry - Tomato - V8 - Apple - Pineapple 
- Grapefruit 

REUBEN 10

ITALIAN 11

BRAISED BEEF AND TALEGGIO 10

CHICKEN, BACON AND BRIE 9

BLTCA 9

GRILLED CHICKEN WRAP 9.5

FRENCH DIP 10

COFFEE SHOP BURGER 9.5

PORTOBELLO BURGER 9

BLEU CHEESE - RANCH - HONEY MUSTARD - AVOCADO 
RANCH - BALSAMIC VINAIGRETTE - RASPBERRY 
VINAIGRETTE - LEMON TAMARI - ITALIAN - HOT 
BACON - OLIVE OIL & BALSAMIC

D R E S S  I T  U P

Beer braised corned beef brisket, braised cabbage, melted swiss cheese,  
and russian dressing on fresh baked marbled rye, with pilsner au jus

Turkey, prosciutto, bologna, hot soppressata, provolone, tomato, red onion, 
arugula salad, and peppercorn mayonnaise served on toasted ciabatta roll

Braised chuck eye served on a toasted hoagie, taleggio fondue sauce, 
caramelized onions, and fresh arugula

Sliced grilled chicken breast, bacon, brie, fresh spinach, and cranberry 
mustard compote on toasted honey wheat

Classic triple decker BLT on toasted bread of your choice, served with 
avocado, sharp cheddar, and peppercorn mayonnaise

Add ham to make it a “Founder’s Club” for $2

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

Shaved roast beef served on a fresh hoagie roll with melted provolone and 
au jus

8 oz ground beef patty, grilled to your liking served on a soft potato bun 
with lettuce, tomato, and pickled chips

Add a topping (Bacon, Caramelized Onions, Saute Mushrooms, Swiss, 
Cheddar, Provolone, Goat cheese, Fried Egg, Pickled Onions) for $0.5

Fresh marinated portobello grilled and served with cheese of your choice, 
lettuce, tomato, red onion, and pickle on a soft potato bun

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

All salads are served with grilled garlic bread or homemade 
croutons unless otherwise noted.

add chicken breast 2.5
add shrimp or grilled tuna 3.5

substitute fruit .5
substitute side salad .95

BACON - HAM - TOMATO - BELL PEPPER - SPINACH 
- MUSHROOMS - ONION - CAPERS - ARTICHOKES - 
SWISS - FETA - BRIE - CHEDDAR

choice of two items and toast:
B U I L D  YO U R  OW N  O M E L E T  8.25


