
V : Vegetarian   |   GF : Gluten Free
*These items may be prepared to customers specifications including rare, medium rare and medium. 

Consuming raw or undercooked meats, pouly, seafood, shellfish or eggs may increase your risk of food borne illness.

Smokehouse  BBQ   ·  Thai Peanut
Daytona    ·    Tangy Carolina

Gochujang Sweet Chili   ·    Buffalo Hot
Southwestern Chipotle   ·   Teriyaki
Tennessee Whiskey    ·    Hot Honey  

Blackberry Habañero
Scorpion BBQ (XXX)    ·   Ghost Sauce (XXX)

Served  with  Celery,  Carrots 
& Ranch  or  Bleu  Cheese  Dressing

Wing Sauces

Tavern  Fries   ·   Kettle  Chips    ·   Cole  Slaw   ·   Garden  Salad   ·   Caesar  Salad   ·   Baked  Beans   ·   Sautéed  Vegetables
Caprese  Pasta  Salad   ·   Onion Straws   ·   Deviled  Egg  Potato  Salad   ·   Mashed  Potatoes   ·   Mexican  Street  Corn  (off the cob)

                                   
Old  School  Cheese  Fries   ·   Truffle  Fries   ·   Tijuana  Street  Fries   ·   Cup of Chili   ·   Sweet  Potato  Tots   ·   Mac  &  Cheese

Side Items

Premium Sides +1.99

www.softcafe.com

Snacks

& Shares
Korean Sticky RibsÔ

Crispy Flash Fried Pork Ribs, Sesame Seeds,
Gochujang Sweet & Spicy Chili Glaze. 14.49

Black & Bleu TunacÔ
Cajun Seasoned Rare Yellowfin Tuna,

Warm Bleu Cheese Fondue. 14.49

Soul Rolls
Crispy House Made Egg Rolls with Pulled Pork,

Collard Greens &  Smoked Gouda Pimento
Cheese. Served with Tangy Carolina BBQ Sauce.

13.49

Tostada Chicken NachosÔ
Crispy Corn Tortillas, Grilled Springer Mtn. Chicken,

Pepperjack, Cheddar, Mexican Street Corn,
Pico De Gallo, House Salsa & Avocado Mash. 12.99

Beer Battered
Cheese Curds

´

Sharp White Cheddar Cheese, Beer Battered, 
Fried Crispy. Served with Chipotle Aioli. 11.99

Jumbo Soft Pretzels´
Lightly Salted, Served with Stone Ground Mustard

& Warm Cheddar Cheese Sauce. 
Four Pretzels 11.99 STwo Pretzels 8.99

When We Dip
Kettle Chips

&  French Onion
´

Crispy House Fried Kettle Potato Chips
with Caramelized Onion Dip. 8.99

Spinach & Artichoke Dip´
Spinach, Artichoke Hearts, Parmesan,
Served Hot with Flatbread
& Tortilla Chips. 12.99

Queso Fundido
Cheese Dip with Pico de Gallo,
Green Chilies and Chorizo.
Served with Tortilla Chips 12.99

"Green Goddess" Hummus´
Cannellini Beans, Basil, Oregano, Parsley, 
Goat Cheese Crumbles, Sunflower Seeds,
Warm Flatbread, Cucumbers,
Celery & Carrots. 9.99

Tavern Fries
Old School Cheese Fries

Warm Cheddar Cheese Sauce, Melted
Shredded Cheddar & Bacon Bits. Served with Ranch.

Full 12.99 / Half 7.99

Tijuana Street Fries
Warm Queso Dip, Pork Carnitas, Queso Fresco,

Mexican Street Corn, Pico De Gallo,
House Salsa & Avocado Mash.

Full 13.99 / Half 8.99

Truffle Fries´
Sea Salt, Truffle Oil, Fresh Parsley & Grated
Parmesan. Served with Roasted Garlic Aioli.

Full 12.99 / Half 7.99

Wings

Crispy Jumbo WingsÔ
One Pound. Bone-in. Drums & Flats. 13.99

Boneless Wings
Breaded Chicken Breast Chunks. 12.99

Cauliflower "Wings"´
Beer Battered Florets. 12.99

Mac & Cheese
Cajun Mac

Blackened Chicken Breast, Andouille Sausage,
Roasted Red Peppers. 17.49

Fried Chicken Mac
Crispy Chicken, Bacon, Tomatoes, Scallions. 16.99

Four Cheese Mac´
Smoked Gouda, Cheddar, Parmesan, Asiago. 14.99

Land
Beeler's Duroc

Pork Ribs
St Louis Cut, House Rub, Apple Cider & Beer.

Finished on the Grill with Sauce of your choice.
Served with two side items.

12 Bones: 32.99
8 Bones: 25.99
4 Bones: 17.99

Mile High Meat Loaf
Premium Seven Hills Beef Meatloaf Stacked High
with Mashed Potatoes, Beef Gravy, Onion Straws

and Toasted Sourdough. Served with one
additional side item. 17.99

Livin' The Dream
BBQ Platter for 2

Southern Pulled Pork, St. Louis Pork Ribs, 
Smoked Sausage, Bacon Wrapped Chicken Kabobs,

Cole Slaw, Baked Beans, Tavern Fries,
Dill Pickles, Smoked Gouda Pimento Cheese,

Toasted Baguette. 36.99

Air
BBQ Bacon Chicken Kabobs

Bacon Wrapped Springer Mtn. Farms Chicken
Breast Skewers with Tangy Carolina BBQ Sauce.

Served with two side items. 17.49

Chicken Tenders
Crispy Potato Chip Crusted Tenders. Served with

Honey Mustard and two side items. 14.99

Sea
Tennessee

Whiskey Salmon
Grilled Salmon Fillet with Smoky Whiskey,
Sweet Molasses & Spicy Pepper Glaze.

Served with two side items. 18.99
Add 3 Grilled Shrimp 2.99

Fish & Chips
Crispy Beer Battered Haddock, Tavern Fries,

Cole Slaw and Old Bay Remoulade. 16.49

*Big Kahuna Tacos
Three Soft Flour Tortillas with Blackened Rare

Yellowfin Tuna, Fresh Pineapple, Cabbage,
Scallions and Old Bay Remoulade. 15.99



All Burgers, Sandwiches
& Wraps are served with 

Dill Pickles & one side item.

V : Vegetarian   |   GF : Gluten Free
*These items may be prepared to customers specifications including rare, medium rare and medium. 

Consuming raw or undercooked meats, pouly, seafood, shellfish or eggs may increase your risk of food borne illness.

virginia pasture raised
seven hills angus beef

hollow hill farm (paint bank, va)

springer mountain farms (mt. airy, ga) 
all-natural, no hormones or antibiotics

lean breast meat
& flavorful dark meat

vegan; plant based protein;
no soy, no gluten, no dairy

vegan; quinoa, bulgar,
brown rice, black beans, corn

*BEEF BURGER

*BISON BURGER  (+2.99)

CHICKEN BREAST

TURKEY BURGER

BEYOND BURGER  (+1.99)

VEGGIE BURGER

CHICKEN  BREAST  (Grilled or Blackened) +4.49
CRISPY  FRIED  CHICKEN +4.49
SHRIMP  (Grilled or Blackened) +5.49
MEATLESS   'BEYOND'  BURGER +4.99
SALMON  (Grilled or Blackened) +5.49
Seared Tuna (Grilled or Blackened) +5.49
'CHEF  SALAD  MEATS'  (Ham, Turkey, Bacon) +4.49

Buttermilk Ranch   ·    Bleu Cheese
Honey Mustard    ·    Cabernet Vinaigrette

Thousand Island    ·     Blackberry Balsamic
Mandarin Ginger    ·    Caesar

Avocado Green Goddess

Salad & Wrap Proteins

Salad Dressings

with a Grilled Cheese +4.99
with a B.L.T +5.99

BALTIMORE  STYLE
Tiger Sauce, Raw Onion, Au Jus. 14.49

---------------------
PHILLY  STYLE

Peppers, Onions, Mushrooms, Cheese 'Wiz'. 14.99
---------------------
CHICAGO  STYLE

Giardinara, Provolone, Au Jus. 14.99
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Sandwiches

Pit Beef Dip
Grilled & Roasted Angus Top Round Beef.

Sliced Thin & Served on a Toasted Vienna Sub Roll.

Crispy Fish Sandwich
Beer Battered Haddock, Leaf Lettuce,

Tomato, Dill Pickles, Old Bay Remoulade,
Toasted Brioche Roll. 14.29
Add Cheddar Cheese .99

Thunderbird
Chicken Philly

Springer Mtn. Farms Chicken Breast, Melted
Pepperjack, Green Chilies & Red Bell Peppers, 

Sautéed Onions & Chipotle Aioli,
Toasted Vienna Sub Roll. 14.29

Pastrami Reuben
Thin Sliced Pastrami, Sauerkraut, Swiss Cheese, 
1000 Island Dressing, Griddled Marble Rye. 13.99

Downtown Sub
Virginia Ham, Oven Roasted Turkey, Applewood

Bacon, Red Onions, Hot Peppers, Provolone
Cheese, Cole Slaw, Toasted Vienna Sub Roll.

13.99

Cuban Pork Sandwich
Mojo Marinated Pork Shoulder, Grilled Ham,

Swiss Cheese, Dill Pickles, Stone Ground Mustard,
Pressed Vienna Sub Roll. 13.99

Turkey Rachel
Oven Roasted Turkey, Cole Slaw, Swiss Cheese,
1000 Island Dressing, Griddled Marble Rye. 13.49

Breakfast Sandwich #2
Virginia Ham, Melted Cheddar Cheese,

Two Fried Eggs, Crispy Hash Brown Potatoes,
Applewood Bacon, Toasted Vienna Sub Roll. 12.99

Southern Pulled Pork
Slow Roasted Pulled Pork, Sauce of your Choice, 
Toasted Brioche Roll. Cole Slaw on the side. 12.99

Beverages

Fountain Sodas
CocaSCola  -  Coke Zero  -  Dr. Pepper
Diet Dr. Pepper -  Sprite  -  Ginger Ale
Fanta Orange  -  Lemonade  -  2.89

Brewed
Sweet & Unsweet Tea  -  Royal Cup Coffee

Assorted Hot Tea Flavors  -  2.89

Craft Burgers

& Chicken

The Standard
Brioche Roll, Leaf Lettuce, Tomato, Red Onion. 13.49

Add Cheese +1.29

Southern Belle
Smoked Gouda Pimento Cheese, Applewood Bacon,

Fried Green Tomato, Sautéed Onions,
Leaf Lettuce. 15.49

Rajin' Cajun
Grilled Andouille Sausage, Blackened Seasoning, 

Red Bell Peppers, Melted Cheddar,
Lettuce, Tomato, Red Onion. 14.99

California Burger
Avocado Mash, Pepper Jack Cheese, Applewood
Bacon, Leaf Lettuce, Tomato, Red Onion. 14.99

Black & Bleu Ridge
Blackened Seasoning, Warm Bleu Cheese Crumbles,

Applewood Bacon, Lettuce, Tomato, Red Onion. 14.99

Mac Daddy
Mac & Cheese, Melted Cheddar Cheese,
Applewood Bacon, Leaf Lettuce, Tomato,

Red Onion. 14.99

Patty Melt
Marble Rye, Melted Swiss Cheese,

Stone Ground Mustard, Sautéed Onions. 14.99

The Fig Burger
Fig Jam, Applewood Bacon, Caramelized Onion,

Goat Cheese, Leaf Lettuce. 14.99

Chili

3 Pepper Bison Chili
Local Bison & Beef, Red Beans, Green Chilies,

Ghost Peppers. Topped with Cheddar & Jalapeños. 
Cup 6.29  SBowl 8.99

White Bean Chicken Chili
Springer Mtn. Chicken Breast, Green Chilies, 

Cannellini Beans, Pepperjack. Topped with Jalapeños.
Cup 6.29     Bowl 8.99

Salads & Wraps

Appalachian Farmhouse
Peaches, Strawberries, 

Dried Cranberries, Sunflower Seeds,
Goat Cheese Crumbles,

Suggested: Blackberry Balsamic Vinaigrette. 11.99

Springer Mountain Cobb
Applewood Smoked Bacon, Hard Boiled Egg, Bleu
Cheese Crumbles, Cheddar Cheese, Radishes, 

Avocado Mash, Roma Tomatoes. 11.99

Santa Fe
Queso Fresco, Cheddar Cheese, Avocado Mash, 

Pico de Gallo, Mexican Street Corn, Radishes,
Suggested: Avocado Green Goddess Dressing.

11.49

Spicy Thai
Spicy Peanut Sauce, Fresh Pineapple, Cucumbers

Red Cabbage, Carrots, Crispy Rice Noodles,
Suggested: Mandarin Ginger Dressing. 11.49

50/50 Caesar
Crisp Romaine and Hearty Kale, Creamy Caesar
Dressing and Shaved Parmesan Cheese. 10.49

MDT Ranch
Cheddar, Cucumbers, Carrots, Red Cabbage,

Radishes & Roma Tomatoes, Ranch Dressing. 9.99
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