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Executive Chef Peter Hamm 
Locally Owned Since 2016 

157 East New Hampshire Avenue 
Downtown Southern Pines 

(910) 246 - 0497 
chapmansfoodandspirits.com 

 

 

chappy’s beer cheese 

 warm pretzels & beer cheese spread 
guinness mustard  11  add’l pretzels 4  

 
loaded nachos 

 queso, ground beef, shredded cheese, 
black olives, lettuce, tomatoes,  

jalapenos,  sour cream,  
salsa & avocado 16  

 
 

 

shrimp rangoon 

 shrimp blended with cheeses,  
crispy wontons, sweet chili sauce 14  

 
spinach & artichoke dip 

 with tortilla chips 13 
add celery / carrots 3 

 

 

cajun crawfish fries 

 crawfish chipotle cream sauce  16  
 

tuna poke *  

sushi grade tuna, mango salsa, wakame, 
ginger vinaigrette, crispy wontons 19   

 

      —  all burgers served on toasted brioche bun — 

  all burgers & sandwiches served with choice of  

fries, chips, cole slaw, mixed greens or caesar salad — dill pickle upon request   

extra sauces add 75 cents  specialty sauces add 1     

sandwiches 

hummus    

 grilled pita bread 12  add celery / carrots  3 

 

bacon jam burger 
 ground chuck, short rib & beef brisket blend*, 

house made bacon jam, cheddar cheese, 
lettuce, tomato & red onion 18 

 
classic  burger 

 ground chuck, short rib and beef brisket blend*,  
lettuce, tomato & red onion 16 

      add cheese 1   add bacon  2  

 
hammburger 

 ground chuck, short rib and beef brisket blend*,        
caramelized onion, pork belly,  gorgonzola 

spread, lettuce, tomato, red onion 18 

 
bourbon bbq burger 

 ground chuck, short rib and beef brisket blend*,        
crispy pork belly, caramelized onion,  

smoked gouda cheese  
 & bourbon BBQ sauce,  

lettuce, tomato & red onion  18 

 
buffalo chicken sandwich 

 panko crusted chicken breast  
 buffalo sauce, gorgonzola spread 

lettuce, tomato & red onion,  
toasted brioche 16 

 

 

tuna melt  
tuna salad, tomato, melted 

cheddar cheese, toasted sour dough 16 

 
french dip 

 sliced roast beef, caramelized onions,  
swiss cheese, toasted ciabatta & au jus 17 

 
reubenesque 

 sliced corned beef, swiss cheese,  
house made kim-chi,  

 sweet chili mayo & grilled rye  17 

 
lurkey turkey 

 sliced oven roasted turkey breast,  
dill havarti cheese, fresh spinach,  

cranberry mango chutney, herb aioli,  
tomato & red onion toasted sour dough 16 

 
smothered chicken ciabatta 
 grilled chicken breast, caramelized onions, 

sauteed mushrooms, swiss cheese,  
garlic aioli, lettuce & tomato,  
toasted ciabatta bread  17 

 

 

 

cali wrap 
 sliced oven roasted turkey breast,  

applewood bacon, avocado,  
smoked gouda cheese, herb aioli,  

lettuce, tomato & red onion 16 

 
horsey wrap 

 sliced roast beef, dill havarti cheese,  
spinach, house made horsey sauce  

tomato & red onion 17 

 
chickwich 

 panko crusted chicken breast, pepper jack 
cheese, applewood bacon, lettuce,  

tomato, red onion, house smoky ranch aioli, 
toasted sour dough 16 

 
gyro  

 lettuce, tomato & red onion,   
house made tzatziki &  

grilled pita bread  
gyro meat 15    chicken 16 

 

 
 
 

    
extra sauces and dressings add 75 cents  specialty sauces add 1 

 

 

chapman’s chop salad 

iceberg, bacon, gorgonzola cheese, tomato,  
onion & creamy shallot vinaigrette 15 

 

caesar salad 

chopped romaine, shredded parmesan,  
 croutons, traditional dressing  14 

 

beet salad 

roasted yellow beets, spinach, potatoes,  
green beans, fresh mozzarella,  

kalamata olives & balsamic vinaigrette 15 

 

cranberry pecan salad 

mixed greens, crumbled feta cheese,  
cranberries, candied pecans,  

french fried onions & balsamic vinaigrette 15 

 

Aly’s awesome asian salad 

napa & red cabbage, fine diced blend  
carrots, broccoli, red & green onion,  

edamame, cucumber, crispy fried wontons &  
peanuts with sesame dressing  16 

 
 

 

mixed green salad 

seasonal mix greens, tomato,  
onions, cucumbers & croutons, 

  roasted red pepper vinaigrette 13 

 
corfu greek salad 

chopped romaine, roasted yellow tomato, 
red onion, artichoke heats, cucumber,  
kalamata olive, roasted red peppers 
feta cheese and greek dressing  15 

add gyro meat 7 

    

 

 

 

fresh atlantic salmon 
grilled or blackened atlantic filet 

crispy potato wedges & veg of the day 27 

 

bowl of the day 
chef’s choice,  
protein bowl  

rice, herbs & vegetables 21 

 
crispy panko chicken  

panko crusted chicken,  
grilled vegetable orzo salad  

 citrus vinaigrette & feta cheese  22 

 
quesadilla 

sauteed peppers & onions,  
cheddar & pepper jack cheese, 

 salsa & sour cream 
chicken 17    steak 19   

 

*NOTICE : BURGERS, STEAKS & FISH MAY BE COOKED TO ORDER.  CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,  SEAFOOD, SHELLFISH OR EGGS  

MAY  INCREASE YOUR RISK OF FOODBORNE ILLNESS,  ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

We proudly serve only Certified Angus Beef  

All items are cooked to order – your patience is appreciated! 

pasta 

burgers 

greens & things 

hearty fare 

begin the experience 

add small mixed greens 5$ or small caesar 6$ salad  
with any appetizer or hearty fare 

extra sauce add 75 cents specialty sauces add 1  

add small mixed greens salad 5$  
or small caesar 6$ with any appetizer  

 

Gratuity added for all tables 6 and over 

ADD  a protein to any salad or pasta  

haddock & fries  

beer battered haddock,  

fries & coleslaw  18 

remoulade or tartar sauce 

 

risotto del giorno 

chefs choice market price  

 

southwest penne  
chicken, andouille, crawfish, pepper,  
onions & chipotle cream sauce  24 

 
shrimp peprada ravioli 

full of flavor, shrimp, herbs & spices  
spinach ricotta ravioli 23 

 

penne alla vodka 
herbs, & tomato cream sauce 16 

 
fettucine alfredo 

parmesan cheese cream sauce 16 

ADD  a protein to any salad or pasta  

 dos tacos 

 shrimp or fish 

blackened fish or shrimp,  
cole slaw, shredded cheese &  
lettuce, kimchi, tropical salad,  

with wasabi aioli & fries  16 

Our menu has been thoughtfully prepared as presented.  

We respectfully ask—no substitutions.  

SUB ANY BREAD  

with house made  

KETO option add 2 

grilled or blackened  add chicken 8 / add shrimp 10 / add salmon 13 / panko fried chicken 10 / add ahi tuna 13 / add burger 8 / add top sirloin steak 13 
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georgie’s bloody mary– deep eddy vodka, house made bloody mary mix.  13 
 

georgie’s michelada– house made bloody mary mix, draft beer, fresh lime  13 
 

copper penny rita,  camerena tequila,  fresh lime juice, agave, grand marnier  13 
 

aperol spritz - aperol,  champagne, splash soda 13 
 

 ec old fashioned - elijah craig bourbon, bitters, sugar, muddled cherry and orange  13 
 

mai tai - bacardi rum, oj, pineapple, cranberry juice 13 
 

 lavender whiskey sour - makers mark bourbon, lemon juice,  

lavender simple syrup,  garnished with bourbon cherry 13 

 

chappy’s chiller – tito’s, limoncello, lemon juice, strawberry puree, splash soda  13 
 

cucumber jalapeno rita -  lunazul reposado tequila, cointreau, cilantro 13 
 

pineapple coconut fizz - deep eddy vodka, coconut rum,  
.pineapple juice, fresh lime juice, splash of soda  13  

 

           hawaiian sunrise –lunazul reposado tequila, malibu rum,  

mixed with pineapple juice, grenadine 13 
 

pimms cup—pimms liqueur, lemon juice, ginger ale 13 
 

mimosa 9  cranberry Mimosa 9  seasonal mimosa  12    

 

 

 

   
 

mock cocoapple fizz - coconut, pineapple juice, fresh lime juice, splash of soda  8 

mockberry chiller – strawberry puree, fresh lemon juice, splash soda  8 

kitty mocktail – blueberry puree, lavender & mint spritz  8 

soggy dollar mocktail – crème of coconut, pineapple juice,  

splash of oj, fresh grated nutmeg 8  

mockin’ mary - geo’s house prepared bloody mary 8 

mockfusion – grape juice, ginger ale and fresh lime juice 8 

mockberry mule - ginger beer, blueberry puree, lime juice  8 

 

na brews ipa & lagers  

deep fake, athletics, brooklyn brewery, bitburger 6 

 

soda, pop, cola & tea 

sweet tea, unsweetened tea, lemonade, arnold palmer,  

coca cola, diet coke, sprite, ginger ale, fresca,  

 

16 oz Draft 

Guinness  6.5 

7 Saturdays 6.5 

Rotating Draft 6.5 

rotating drafts from local breweries 

Railhouse,  Clouds,  

Wicked Weed,  R&D 
bottled Beer 
Miller Lite 4 

Michelob Ultra 4 
Corona 4 

Pabst Blue Ribbon (can)  3 
Hamm’s (can) 3 

Yuengling 4 
James Creek Cider House 12 

signature cocktails 

157 East New Hampshire Avenue 
Downtown Southern Pines 

(910) 246 - 0497 
chapmansfoodandspirits.com 

little chappy’s menu 13 
for guests 11 and under  

Includes a fountain soft drink with free refills, or milk or juice (no refills) 

Since opening in 2016, Chapman’s Food & Spirits has been blessed with an incredible team of employees,  

each of whom has contributed to a culture built on respect, accountability , growth and genuine hospitality.  Their  

commitment to one another, our guests, and our community is what makes Chapmans truly special.  We are  

grateful for our teammates—many whom have become like family and every guest who has become part of our journey. 

Locally Owned Since 2016 

Kitty Hopkins       Peter Hamm 

 

 

  

wines 

  

handhelds  

 
grilled cheese with choice of side  

chicken tenders with choice of side 
all star burger with choice of side  

 
side choices - handhelds only  
—fries, chips or veg of the day  

 

hearty fare 

 
declan’s cheese pizza 

 

penne & parmesan sauce 
IG penne marinara  

Isla's penne & cheese 
penne alfredo  

 

add to any pasta  chicken 8   shrimp 10 

brews 

 

zero proof 

  

after dinner 

espresso chocolate martini 
irish coffee 

 
chocolate lava cake with ice-cream 

cheesecake  
rosie’s bread pudding with ice-cream 

crème brulee  

zerts 

 

 Reservations accepted 5 or more please call 910-246-0497      Gratuity added for groups 6 or more     Visit our website chapmansfoodandspirits.com.  Check us out on Facebook!  

 

 

Our menu has been thoughtfully prepared as presented.  We respectfully ask—no substitutions.  
All items are cooked to order – your patience is appreciated 


