PILOT HOUSE

DINNER MENU

ESTD 1978

Cftanier

BAKED CRAB DIP
17

Lump crab meat, horseradish, blended
cheeses, toasted baguette

QUAIL LETTUCE WRAPS
18
Jicama slaw, green goddess, bibb lettuce

FRIED GREEN TOMATOES
16
Poblano and shrimp pimento cheese,
aji amarillo sauce

LOCAL LETTUCES @
12

Shaved seasonal vegetables, Chapel Hill
Calvander cheese, house made croutons,
classic vinaigrette

SPINACH & KALE CAESAR @
14

Cornbread croutons, Parmesan, bottarga

CREOLE CRAB CAKE
16
Lump crab cake, Farmage sweet pepper
étouffée

YELLOWFIN TUNA CRUDO*®
22

Giardiniera, Castelvetrano olives, Calabrian
chili, tonnato sauce

BEEF & BARLEY TARTARE*
22

Chopped beef tenderloin, barley, salsa macha,
corn tostada

TATAKT*
20

Local seasonal seared fish, white
shoyu citrus cucumber salad

EAST CAROLINA OYSTER STEW
14

Oysters, Nueske's bacon, spring onions,
fennel, sweet potatoes

*These items may be ordered to temperature. Consuming raw
or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of foodborne illness.

() GLUTEN FREE

WILMINGTON

MBINS *

PAN ROASTED GROUPER................... 38 | @

Sweet potato succotash, couscous, pesto cream

CAST IRON TERES MAJOR STEAK*...40

100z Teres Major, potato leek croquette, charred
broccolini, chimichurri

BLACKENED REDFISH........................ 36

Crab fried rice, bok choy, sauce americaine

PORK SALTIMBOCCA .......cccoccviiiennenn. 38

Prosciutto and herb-wrapped pork chop,
farro verde, fig chasseur sauce

N.C. SHRIMP & GRITS.........ccoeiinninn. 28

Carolina shrimp, Nueske's bacon tomato broth, green
chili cheese grits

FRIED FLOUNDER*...........coiiiiin. 34

Crunchy potato-battered flounder, collard greens,
smoked trout roe tartar

“SEAFOOD WITH
LOCAL FLAIR”

SEAFOOD CAVATELLI...........cc..ceeeenn. 30

N.C. shrimp and clams, ‘nduja, broccolini, pangrattato

CHICKEN PAILLARD.........c.ooiiiinnn. 32 @

Wholesome Greens wild mushroom and kale risotto,
roasted garlic pan gravy

SEARED SCALLOPS*.............oin. 38 | @

Smoked ratatouille, truffled fennel, cauliflower purée

CAPTAIN'S PLATTER

Calabash-style fried flounder, N.C. shrimp and
oysters, served with fries and southern slaw

COASTAL
CAROLINA
CUISINE

N. CAROLINA




DINNER MENU

COASTAL BREEZE

Gin, St. Elder, cucumber, mint, lime

CAPTAIN’S VICE

Tequila, grapefruit, lime, cinnamon

CAROLINA SPRITZ

Vodka, Prosecco, pineapple, blueberry, lemon

PORT CITY PUNCH

Aperol, rum, pineapple, demerara syrup, lime

CO-PILOT

Whiskey, ginger, pineapple, bitters, lemon

AZALEA BLOOM

Rum, ube coconut, pineapple, lime

LIMONCELLO

Non-alcoholic Prosecco, fresh lemon,
demerara syrup

“THE BEST VIEW IN TOWN”

BEER

BOTTLES / CANS
ATHLETIC N/A

BULL CITY OFF MAIN CIDER
HI WIRE HAZY IPA

MODELO

COORS LIGHT

STELLA ARTOIS

MILLER LIGHT

DRAFT

TROPICAL LIGHTNING
BLUE MOON
MICHELOB ULTRA
PACIFICO

Ask your server about our rotating draft selection!

CHAMPAGNE & SPARKLING

Segura Viudas, Cava Brut
Spain - Vibrant & Dry 11/38

Ruffino, Prosecco
Italy - Refreshing & Aromatic 13/48
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RED WINES

Jeanne Marie, Pinot Noir
California - Fruity & Smooth

Calea, Nero d'Avola
Italy - Bold & Juicy

Luberri Rioja, Orlegi
Spain - Spicy & Vibrant

Quilt Thread Count, Red Blend
California - Rich & Versatile

Bacchus, Cabernet Sauvignon
California - Fruity & Approachable

Involuntary Commitment, Cabernet
Washington - Balanced & Elegant

Jolie Laide Glou d'Etat, Red Blend
California - Fresh & Modern

Pra Valpolicella, Morandina
Italy - Bright & Lively

Nevermore, Pinot Noir
Oregon - Deep & Complex

Clusel-Roch, Syrah
France - Elegant & Earthy

WHITE WINES

Bacaro, Pinot Grigio
Italy - Light & Crisp

Domaine Duffour, White Blend
France - Smooth & Refreshing

Stoneleigh, Sauvignon Blanc
New Zealand - Vibrant & Zesty

Moulin de Gassac, Picpoul
France - Crisp & Citrusy

Delta, Chardonnay

New Zealand - Balanced & Approachable

Simonsig, Chenin Blanc
South Africa - Rich & Fruity

Xarmant, Txakolina
Spain - Unique & Tangy

Sandy Cove, Sauvignon Blanc
New Zealand - Bright & Aromatic

Montecillo, Albarino
Spain - Fresh & Elegant

Massican, Pinot Grigio
California - Complex & Refined

Tyler, Chardonnay
California - Sophisticated & Smooth

ROSE WINES

Mulderbosch, Cabernet Rosé
South Africa - Crisp & Fruity
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“LOCAL FLAIR ON THE RIVER”

WILMINGTON

N. CAROLINA



