
FREE Take Out Menus!
500 Black & White

Appetizers

Cheese Sticks 

7.99

mozzarella cheese, battered and fried, served with marinara sauce

Loaded Potato Bites 

7.99

hand cut red potatoes, fried and topped with bacon and cheddar 

cheese, melted together and topped with our house made ranch

Wings 

9.99

ten of the meatiest wings in town! choice of mild, hot, teriyaki,  

spicy teriyaki, ranch, garlic, lemon pepper and bbq. your choice  

of blue cheese or ranch (all flats or all drums for additional $2)

Fried Pickles 

6.99

hand battered pickle chips with your choice of ranch or  

boom boom sauce

Nachos 

9.99

topped with your choice of grilled chicken or ground beef,  

lettuce, tomato, onion, shredded cheddar, Queso cheese,  

sour cream, and salsa

Bacon Wrapped Shrimp 

9.99

8 jumbo shrimp wrapped in bacon and grilled. served with our  

house made boom boom sauce for dipping.

Fried Mushrooms 

6.99

fresh, whole mushrooms, hand battered and fried to perfection,  

served with your choice of ranch or boom boom sauce

Jalapeño Potato Poppers 

7.99

creamy mashed potatoes, cheddar cheese and jalapenos 

breaded and fried. served with our house made ranch.

Salads

Taco Salad 

9.99

a fresh made tortilla bowl loaded with your choice of beef  

or chicken with shredded iceberg lettuce, tomatoes, red onion,  

black beans, fire roasted corn, cheddar cheese and a house made 

avocado ranch dressing

The Chef 

8.99

iceberg and romaine lettuce topped with ham, bacon, turkey, boiled 

egg, cucumber, red onion, tomato, mozzarella and cheddar cheese.  

Add grilled chicken for $2.50

Citrus Spinach Salad 

9.99

spinach salad with red onions, mandarin orange segments, 

sunflower seeds, blue cheese crumbles, grilled chicken, and 

house made citrus vinaigrette. 

Sub grilled shrimp +$6.00

House Salad 

 Large 5.99 | Small 3.99

iceberg and romaine, with tomato, cucumber, red onion, shredded 

cheddar, egg and fresh bacon bits

Dressings (Extra Dressing 35¢) 

 
  House Made Ranch 

House Made Blue Cheese

 
  Caesar  

 
House Made Honey Mustard

 
  1000 Island 

 
Italian

 
  French  

 
House Made Citrus Vinaigrette

 
 Oil and Vinegar  

Balsamic Vinaigrette

Sandwiches
comes with one mate

Chicken Cheese Stick Parmesan 

9.99

fried chicken breast topped with melty cheese sticks, house made 

marinara and parmesan cheese, served on a gourmet bun

Turkey, Avocado and Pepperjack 

9.99

sliced turkey breast, avocado and pepperjack cheese with lettuce,  

tomato, and mayo on sourdough bread

Irish Dip 

8.99

thin sliced roast beef with sautéed mushrooms and onions  

and melted swiss cheese on a toasted hoagie with house made  

Guinness au jus

The Reuben 

8.99

thinly sliced corned beef served on rye bread, with sauerkraut,  

1000 island dressing and swiss cheese

Chicken Sandwich 

7.99

an 8 oz. chicken breast, grilled or fried, served on a gourmet  

bun with provolone cheese, lettuce, tomato, and mayo

Philly Cheesesteak 

8.99

shaved ribeye or chicken breast served on a hoagie roll and  

smothered  with onions, peppers and provolone cheese

Turkey Club 

8.99

turkey, bacon, swiss cheese, lettuce, tomato and mayo

Kicking Chicken Sandwich 

8.99

Hand breaded chicken tenders tossed in buffalo sauce with  

ranch, pepperjack cheese, lettuce and tomato on texas toast

Shrimp Po Boy 

10.99

fried shrimp with lettuce, tomato, and house made tartar sauce 

on a toasted hoagie roll

Local Uptown Favorites

Hamburger Steak* 

9.99

hungry? the hamburger steak has been a classic at the uptown since 

it opened its doors… we grill a huge patty and top with cheese, onion 

and gravy. We serve it with handcut french fries and vegetables

Chicken Tenders 

9.99

fresh chicken breast, hand cut into tenders, hand breaded and  

deep fried - buffalo or plain, served with your choice of two mates

Fish n’ Chips 

10.99

we traveled through our home countries in search of the best  

batter for this English and Irish staple.  we found it!  ju
mbo north  

Atlantic cod, deep fried in our secret batter. served with tartar 

sauce, handcut french fries, slaw and malt vinegar

Quesadilla 

9.99

fresh chicken breast or beef with cheddar and mozzarella cheeses, 

peppers and onions, served with salsa and sour cream and one mate

Chicken Cordon Bleu 

10.99

delicious breaded chicken breast filled with melted swiss cheese, 

ham, and bacon, fried golden brown and served with alfredo sauce 

and one mate

Fried Shrimp Plate 

10.99

half a pound of jumbo shrimp, fried to perfection and served with 

your choice of two mates

Dessert

House Made Banana Pudding 

3.99

delicious house made vanilla pudding layered with crisp vanilla  

wafers and perfectly rip
e banana slices, topped with whipped cream

Ice Cream Sundae 

3.99

vanilla ice cream drizzled in chocolate syrup and topped with 

whipped cream and a cherry

TAKE OUT

MENU

We want to help our local restaurants get through these 
tough times. Email us your Take Out Menus and we will 

print 500 Black and White Menus at NO CHARGE!

Email us at  

orders@thinkpip.com

1005 N. Fant Street | Anderson, SC 29621

864.2251471

S a l s a  ( R e d  M i l d ,  R e d  H o t ,  G r e e n  M i l d )   $ 3

G u a c   $ 5
Q u e s o   $ 5  ( D i r t y  Q u e s o   + $ 3 )  

T r i p l e  D i p p e r   $ 1 0
s a l s a ,  g u a c ,  a n d  q u e s o

G B
g r o u n d  b e e f ,  l e t t u c e ,  t o m a t o ,  c h e e s e ,  s o u r  c r e a m   $ 2 . 5

B i r d  D o g  T a c of r i e d  c h i c k e n ,  b a c o n ,  c h e d d a r  j a c k ,  l e t t u c e ,  h o n e y  m u s t a r d   $ 3 . 7 5

B a c o n  C h e e s e b u r g e r
g r o u n d  b e e f ,  l e t t u c e ,  t o m a t o e s ,  p i c k l e s ,  b a c o n ,  c h e d d a r  j a c k ,  c h i p o t l e  r a n c h   $ 3

B u fB u f f a l o  C h i c k e nf r i e d  o r  g r i l l e d  c h i c k e n ,  l e t t u c e ,  t o m a t o ,  b a c o n ,  m o z z a r e l l a ,  b u f f a l o  s a u c e ,  r a n c h   $ 3 . 7 5

P h i l ly
s t e a k ,  p e p p e r s ,  o n i o n s ,  f r i e d  m u s h r o o m s   $ 3 . 5 0

W a l l  S t r e e ts t e a k ,  c a b b a g e ,  c r i s p y  o n i o n s ,  b l u e  c h e e s e ,  c h i p o t l e  r a n c h ,  c i l a n t r o   $ 4

T h e  C o a s t a lb e e r  bb e e r  b a t t e r e d  f i s h ,  c i l a n t r o  l i m e  s l a w ,  c h i p o t l e  c r e m a   $ 4

B a n g  B a n g  S h r i m pb e e r  b a t t e r e d  s h r i m p ,  b a n g  b a n g  s a u c e ,  s h r e d d e d  c a b b a g e ,  f e t a   $ 4

G r i l l e d  S h r i m pb l a c k e n e d  s h r i m p ,  c a b b a g e ,  m a n g o ,  c h i l i  l i m e  c r e a m a ,  f e t a ,  c i l a n t r o   $ 4

C h o r i z oc h o r i z o ,  s h r e d d e d  c a b b a g e ,  t a t e r  t o t s ,  l i m e  c r e a m a ,  f e t a ,  c i l a n t r o   $ 3 . 7 5

GG y r o
c h o i c e  o f   g y r o  m e a t  o r  g r i l l e d  c h i c k e n

G r i l l e d  C h i c k e n ,  t z a t z i k i ,  f r i e d  o n i o n s ,  l e t t u c e ,  t o m a t o   $ 3 . 5

S i c i ly
f r i e d  C h i c k e n ,  b a s i l  s a l s a ,  m o z z a r e l l a ,  l e t t u c e ,  b a l s a m i c  g l a z e   $ 3 . 7 5

T o k y o
c h o i c e  o f   g r i l l e d  c h i c k e n ,  s t e a k ,  o r  s h r i m p  + $ 1

tt e r i y a k i  s a u c e ,  s h r e d d e d  c a b b a g e ,  f r i e d  o n i o n s ,  f e t a   $ 3 . 5

P o r k  B e l lyp o r k  b e l l y ,  s h r e d d e d  c a b b a g e ,  t e r i y a k i ,  p i c k l e d  r e d  o n i o n s ,  f e t a   $ 4 . 5

T e m p u r a  G r e e n  B e a n
s h r e d d e d  c a b b a g e ,  p i c k l e d  r e d  o n i o n s ,  t e r i y a k i  s a u c e ,  s i r a c h a  m a y o   $ 3

g r i l l e d  v e g g i eg r i l l e d  p e p p e r s ,  g r i l l e d  o n i o n s ,  g r i l l e d  m u s h r o o m s ,

s hs h r e d d e d  c a b b a g e ,  c i l a n t r o ,  s w e e t  t h a i  c h i l i ,  f r i e d  b a n a n a  p e p p e r s   $ 3

A p p s

t A C O s

d t t a c o . c o m

d t t a c o

Taco ShopTake Out

*Irish Whiskey Steak
char-grilled 12oz strip soaked in 

spiced whiskey $19

*Bonnie Bleu 
blackened NY strip & topped w/ 

blue cheese sauce  $21

*Guinness Pork Chop
smokey char-grilled medallions 

topped w/ guinness 
demi-glace  $16

Ulster Plantation 
SheepLoaf

 w/ guinness demi-glace $17

Honey Mead Chicken
crumbed chicken breast topped w/ 
honey-wine, ham, swiss, sour cream, 

tomatoes, & chives  $16

*Gaelic Salmon
fresh salmon filet,  

char-grilled w/ warm dill sauce  $18

Blue Ridge Trout
lightly fried topped w/ praline 

drizzle & toasted nuts $17

Appalachian Omelet
stuffed w/cheddar $12

McGee’s Deluxe 
Shepherd’s Pie

McGee Farm ground beef n 
veggies under cheddar dusted 

mashed potatoes served w/ 
curried cole slaw   $15

Truffle Buttered Popcorn
north america’s original snack food 

kicked up a notch $5

Carolina BBQ Quesadillas 
hickory smoked pork, traditional 

vinegar bbq sauce, & cheddar $9

Welsh Rarebit
garlic toast topped w/ cheddar, 
cheese sauce, & fresh pesto  $8

Chicken Wings 
texas pete, jezebel, or 

cherry bomb $10 
Boneless Style Available

Crisps N Dip
home-made potato chips 

w/ salsa ranch $5

Shrimp Po-Boy Sliders
fried shrimp, lettuce, tomato, & 
remoulade on garlic toasted 

french bread $9

Celtic Dragon Eggs
pimento cheese croquettes 

w/ jezebel sauce $8

Bumbershoots
hand-breaded fried mushrooms 

w/ horseradish & ranch $7

Loaded Cheddar Fries
pub fries topped w/ melted 

cheddar, green goddess ranch, 
bacon bits, & chives  $8

(add chopped fried chicken $1.50)

PuB GruB & StarterS

basket of fresh baker’s  
select bread $3.5

SoupS
Beer Cheese Soup

rich cream base & 3 premium 
cheeses finished w/ lager 

cup  $3 / bowl  $5

French Onion
sautéed vidalia onions, beef  
both, french crout, toasted 

provolone & swiss 
$5 bowl only

Soup Du Jour
scratch made farm fresh 

 seasonal soups   
cup  $2.5 / bowl  $4

Home-made Salad Dressings
green goddess ranch,  buttermilk 
bleu cheese,  honey lime, red-eye 

vinaigrette, 1000 island, & oil/vinegar

* WARNING: Consuming raw or uncooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of food borne illness 

Entree SaladS
Pub Salad

seasonal garden greens topped 
w/ smoked pork, cheddar, swiss, 
ham, bacon, tomatoes, boiled 

egg, & croutons  $12

*Parmesan Peppered  
Salmon Salad

grilled salmon on a bed of 
seasonal garden greens, tomatoes, 

fresh black pepper, boiled egg, 
pickled onions, parmesan cheese, 

& croutons  $14

*Black n Bleu Steak Salad
blackened sliced steak, seasonal 

garden greens, cranberries,  
tomatoes, pickled onions, bleu 

cheese, & croutons  $14

Traditional Corned Beef
w/ Irish Colcannon $16

Woodland Chicken Pasta
w/ mushroom cream sauce $16

Grandma’s Chicken n Dumpl’ins
w/ veggie of the day $16

“Mick”aroni n Cheese Skillet
rotini pasta baked in sausage 

cheese sauce topped w/ cheddar 
& fried chicken  $15

Low-Country Shrimp n Grits
simple & traditional  $18

Bangers & Mash
scottish sausages w/ mashed red 

skins, spiced apples, grilled onions, 
tomatoes, & chives $12

Belfast Fish & Chips Platter
battered cod fillets w/fries, curried 

cole slaw, & tarter $15

Chicken & Chips
southern fried tenderloins w/ fries, 

curried cole slaw, & honey lime $12

Shrimp & Chips Platter
battered shrimp w/fries, curried 

cole slaw, & cocktail $18

CarolinA CeltiC InspirationS

To-Go Menu


