APPETIZERS
PRETZEL STICKS WITH DIPPING
SAUCE -9

Warm Bavarian pretzel sticks brushed with butter
and sprinkled with sea salt. Served with housemade cheese mustard sauce.

CHICKEN WINGS (6) -8 (12) -15

Fresh wings tossed in your choice of sauce and
served with celery and ranch or bleu cheese.
Get ’em charred at no additional cost.
Hot, BBQ, Sweet Thai Chili, Honey Sriracha,
Ginger Sriracha, Boom Boom and Garlic
Parmesan Mild.

BUFFALO CHICKEN NACHOS -12

Tortilla chips with hand-breaded fried chicken
tossed in hot sauce with lettuce, tomatoes, red
onions, jalapeños, Hyde’s house-made cheese
sauce and shredded smoked cheddar cheese.

BEER-BATTERED
CHICKEN FINGERS -10

Five beer-battered fresh local chicken tenders with
your choice of dipping sauce and skin-on fries.

PICKLE CHIPS -7

Fresh crisp dill pickle slices hand-breaded and
served with ranch dipping sauce.

BASKET OF SARATOGA CHIPS -6

House chips flavored with your choice of
seasoning. Flavors include Parmesan Ranch,
Cheddar and Bacon, Old Bay and Salt & Pepper.

SPINACH ARTICHOKE CUPS -8

A blend of creamy spinach, tender artichokes,
melted asiago and Parmesan cheeses topped with
diced tomatoes and served in baked wonton cups.

FRIED SHRIMP BASKET -12

Jumbo all-natural shrimp beer-battered and served
with skin-on fries.

*AHI TUNA TACOS -12

Sliced ahi tuna tossed in ginger sriracha sauce
topped with kale and green onions. Served in 3
house-made wonton shells and garnished with
sesame seeds.

IRISH NACHOS -10

Sliced thin fried potatoes topped with bacon,
tomatoes, green onions, jalapeños and Hyde’s
house-made cheese sauce. Drizzled with
jalapeño ranch sauce. Add Certified Angus
Beef ® filet steak tips for -7

CHEESE AND CHARCUTERIE - 24

Chef’s daily selection of cheese and charcuterie
with accompaniments and fresh baguette.

The Certified Angus Beef ® brand:
Amazingly tender. Incredibly juicy.
Full of flavor.

SIDES
MUSHROOM RISOTTO
BAKED POTATO

*This item may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, fish
or eggs may increase your risk of food borne illness,
especially if you have a medical condition.

TRUFFLE FRIES
(Add -1.49)

(Loaded Add -1)

SKIN-ON FRIES

SWEET POTATO FRIES

SARATOGA CHIPS

ASPARAGUS

ONION RINGS

BROCCOLI

BRUSSELS SPROUTS

MASHED POTATOES

HOUSE SALAD

(Loaded Add -1)

MAC & CHEESE
(Add -2.49)

GUINNESS ONION SOUP -8

Sweet onions in a savory Guinness broth with
sourdough toast topped with a bubbling layer of
melted Swiss and Asiago cheeses.

IRISH POTATO SOUP -6

Rich and creamy, with chunks of potatoes and
loaded with bacon crumbles, greens onions and
shredded smoked cheddar cheese.

DRESSING CHOICES: Balsamic Vinaigrette, Ranch, Bleu Cheese,
Raspberry Vinaigrette, Honey Mustard, Greek, Sesame Ginger and Jalapeño Ranch

BLT SALAD -8

Fresh wedge of iceberg lettuce topped with
applewood smoked bacon bits, tomatoes,
cucumbers and red onions. Drizzled in jalapeño
ranch sauce.

*STEAK CAESAR SALAD -14

*CRUSTED AHI TUNA -16

Seared ahi tuna crusted with our special spices,
sliced and served over a ginger-kale and noodle
salad.

GREEK SALAD -12

Sliced Certified Angus Beef Chateau filet steak,
crisp Romaine, kale and quinoa topped with
house made croutons

Fresh Romaine with plump Kalamata olives,
banana peppers, cherry tomatoes, feta cheese, red
onions and crisp cucumbers tossed in a Greek feta
dressing.

IRISH COBB SALAD -15

CAPRESE SALAD

®

A mix of Romaine and arcadian lettuce topped
with grilled chicken, hard-boiled eggs, bacon,
tomatoes, bleu cheese crumbles and seasoned
potatoes tossed in a vinegar and oil-dill dressing.
Served with balsamic dressing.

-10

Layers of fresh mozzarella and sliced tomatoes
sitting on a bed of spinach and sprinkled with
fresh basil. Drizzled with thick balsamic
vinaigrette.

*SPINACH AND SALMON SALAD -17

Norwegian salmon on a bed of Romaine and
spinach, feta cheese, cranberries and sliced
almonds topped with sautéed spinach. Drizzled
with thick balsamic vinaigrette.

APPLE PECAN SALAD -16

Chopped grilled chicken on top of a bed of
Romaine and arcadian lettuce with dried
cranberries, fresh sliced apples, candied pecans
and bleu cheese crumbles. Tossed in a raspberry
vinaigrette.

SALAD ADDITIONS:

*Certified Angus Beef ® -6 / Chicken -4
*Tuna -7 / *Salmon -8 / Shrimp -6

*This item may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, fish or eggs
may increase your risk of food borne illness, especially if you
have a medical condition.
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No shortcuts. And you can taste it in every bite of our Certified Angus Beef ® brand steaks.

Served with an asparagus garnish and baked potato. Get it loaded for -1 more

SIRLOIN

RIBEYE

FILET MIGNON

7 oz. -17

12 oz. -29

6 oz. -28

Lean and tender
center-cut sirloin.

Traditional, center-cut ribeye.

Center-cut filet.

ADD

Sautéed Mushrooms -2 / Bleu Cheese Crumbles -2
Fried Onion Straws -2 / Shrimp Skewer -6

STEAK DONENESS CHART
Rare:
Cool red center

Medium Rare:
Warm red center

Medium:
Medium Well:
Warm pink center Slightly pink center

Well: No pink,
cooked throughout

ENTRÉES
FISH & CHIPS -16

HALF RACK BABY BACK RIBS -15

HYDE’S SHEPHERD'S PIE -15

CHICKEN & RISOTTO -15

Beer-battered North Atlantic cod fried to
perfection over a pile of skin-on fries and
mushy peas. Served with tarter and malt
vinegar.
Certified Angus Beef ® short rib and
traditional vegetables prepared in a delicious
house-made brown gravy topped with
skin-on whipped potatoes and
smoked cheddar cheese.

BANGERS & MASH -14

Irish sausages smothered in brown onion
gravy over skin-on whipped potatoes.

*GUINNESS GLAZED SALMON -16

Tender, fall-off-the-bone ribs slow cooked
with Mississippi Cattle Mustard BBQ sauce
served over skin-on fries. Make it a full rack
for - 5 more.
Tender grilled chicken served over a creamy
risotto made with mushrooms, cream, garlic,
chives and Parmesan cheese. Drizzled in
balsamic glaze.

CAJUN ALFREDO

-16

Cavatappi pasta with your choice of sautéed
shrimp or grilled chicken, diced tomatoes
and broccoli tossed in a house made Alfredo
sauce. Topped with green onions.

Grilled Norwegian salmon drizzled with
Guinness glaze. Served over skin-on
whipped potatoes with a garnish of fresh
asparagus.

*This item may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
fish or eggs may increase your risk of food borne illness, especially if you have a medical condition.

A
*All burgers are fresh half-pound hand-pattied Certified Angus Beef ® cooked to order.
Your choice of side. LTO upon request.

JACK THE RIPPER BURGER -17

Two half-pound patties with Applewood smoked
bacon, provolone cheese, sautéed onions, banana
peppers and jalapeños. Drizzled with our
house-made mustard cheese sauce.

FRENCH ONION BURGER -12

House-made French onion spread and Swiss cheese
topped with house-made brown gravy and portobello
mushrooms.

BREKKIE BURGER -15

Candied bacon, English bacon, smoked cheddar,
provolone cheese, and an egg over easy topped
with green onions.

BOURBON BACON BURGER -12

Melted Swiss and smoked cheddar topped with
house-made bourbon bacon jam.

JALAPEÑO BURGER -12

Fried jalapeños, provolone cheese,
fried onion straws and chipotle mayo.

JEKYLL BURGER -12

House-made pimento cheese
spread topped with English
bacon.

BEYOND MEAT VEGGIE BURGER -12

Plant-based burger that looks, cooks and satisfies like
beef! Topped with fresh lettuce, tomato and onion.

BLACK & BLEU BURGER -13

Cajun spices topped with blue cheese crumbles and
Applewood smoked bacon.

CHICKEN CAPRESE SANDWICH -12

Grilled chicken breast, fresh mozzarella cheese, tomato
and spinach drizzled with thick balsamic dressing.

*STEAK SANDWICH -15

Tender Certified Angus Beef ® tips, sautéed onions,
mushrooms, Swiss cheese and house-made brown
gravy, served on a fresh baguette.

OOEY-GOOEY GRILLED CHEESE
SANDWICH -12

Swiss, provolone, American, smoked cheddar and
mozzarella cheeses melted together with fresh sliced
tomatoes and applewood smoked bacon.

PULLED PORK SANDWICH -12

Local all-natural pork tossed in Mississippi Cattle
Mustard BBQ sauce and onion straws.
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PULLED PORK -11

Abundantly flavorful. Incredibly
tender. Naturally juicy. The
Certified Angus Beef ® brand is
Angus beef at its best ®.

*FILET STEAK -14

All natural local pork tossed in Mississippi
Cattle Mustard BBQ, caramelized onions and
smoked cheddar topped with crispy onion straws.

Sliced Certified Angus Beef ® château filet steak,
caramelized onions, banana peppers, roasted red
peppers, mushrooms and mozzarella cheese.

BBQ CHICKEN -11

VEGGIE -9

BBQ grilled chicken, smoked cheddar, shredded
mozzarella with fire roasted peppers and onions.

Creamy spinach, tender artichokes, fresh
tomato slices, shredded mozzarella and roasted
red peppers. Drizzled with a thick balsamic
vinaigrette.

*This item may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, fish or eggs
may increase your risk of food borne illness, especially if you have a medical condition.

Desserts

HOMEMADE BREAD PUDDING with Ice Cream

-9

BLUEBERRY COMPOTE CHEESECAKE - 7
KEY LIME PIE - 7
CHOCOLATE TRIPLE TRUFFLE CAKE - 8

PEANUT BUTTER PIE with Reese's® Pieces® - 8.50
Add ice cream to any of our desserts - 2

Our Story
Jekyll & Hyde is a family-owned and operated taphouse and grill. Our goal is to bring
people together to offer a dining experience not available anywhere else!
Jekyll’s dining room offers a traditional English pub feel with a touch of steampunk decor.
The kitchen serves traditional (and not so traditional) English/Irish/American plates such
as shepperd’s pie, fish and chips and our homemade bread pudding. Some of our other
traditional and signature dishes include Certified Angus Beef ® center-cut steaks, Certified
Angus Beef ® hand-pattied burgers and flatbreads. All our dishes are made from scratch with
only the freshest ingredients.
Hyde’s bar brings the steampunk design a step further with reclaimed wood and metal art.
Be sure to check out the steampunk guitars! We offer 50 craft beers on tap featuring some
of North Carolina's hottest breweries. Jekyll and Hyde’s wine selection will please the
most sophisticated wine drinkers out there. Like craft cocktails? That’s our specialty!
Make sure to try our flaming cocktail, aptly named the Jekyll & Hyde.
From our family to yours, we would like to thank you for visiting Jekyll & Hyde Taphouse
and Grill. And don’t forget while you’re here to visit “The Library!”

Menu Design by Certified Angus Beef LLC (8/19). CertifiedAngusBeef.com

BRUNCH MENU

Served Saturday
11 a.m. – 3.p.m.

Served Sunday
10 a.m. – 3.p.m.

*STEAK & EGGS -17

BREAKFAST BURRITO -10

CHICKEN & WAFFLES -12

HYDE’S PIE -10

BELGIAN WAFFLE -9

JEKYLL’S PIE -10

7 oz. Certified Angus Beef ® sirloin, 2 eggs and sliced potatoes
with toast.

Eggs, ham, cheddar cheese and bacon baked into a flaky pie crust
served with your choice of side.

Fried chicken breast on a Belgian waffle.
Select Belgian waffle and your choice of side.
• Traditional Belgium waffle with whipped cream
• Chocolate waffle with strawberry compote
• Cinnamon bun waffle with bourbon pecan glaze

CRÈME BRÛLÉE FRENCH TOAST

Scrambled eggs, grilled chicken, onions, red peppers, cheddar
cheese and topped with fresh pico de gallo. Choice of side.

-8

Grilled Texas toast dipped in our homemade Crème brûlée
batter topped with powdered sugar. Choice of side.
Add Ons -1.49 : Strawberry Compote • Whipped Cream
Chocolate Gravy • Bourbon Pecan Glaze

*HOUSE BREAKFAST -8

2 eggs any style, bacon, toast & sliced potatoes.

CHICKEN & BACON BISCUITS -8

Hand-battered fried chicken breasts tossed in honey sriracha,
placed in our fluffy made-to-order biscuits topped with
homemade bourbon bacon jam. Choice of side.

*ENGLISH BREAKFAST -13

2 eggs, banger, English bacon, potatoes, black pudding,
grilled tomato, grilled mushrooms and toast.

Eggs, spinach, mushrooms, tomatoes and Swiss baked into a
flaky pie crust served with your choice of side.

OMELETS -10

Made to order with your choice of side.

CAROLINA

Cheddar Cheese, Ham, Applewood Smoked Bacon and Sausage

CALI

Fresh Spinach, Tomatoes, Red Onion and Swiss Cheese.

*TEXAS

Certified Angus Beef ® Chateau Filet Steak Tips, Mozzarella,
Mushrooms, Onions and Red Peppers.

SIDES -2
SLICED POTATOES
1 PANCAKE
2 SLICES OF BACON
SEASONAL FRUIT
2 SLICES OF TOAST
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*BURGER

49

. to 3 p.m.

We serve the very
best: the Certified
Angus Beef ® brand.

FISH SANDWICH

½-lb fresh pattied Certified Angus Beef ® burger.
Choice of fries, chips or onion rings. LTO upon request.
Add cheese - 1 Add bacon - 2

Beer-battered with tartar sauce, lettuce and pickles.
Choice of fries, chips or onion rings.

GRILLED CHICKEN WRAP

Provolone and American cheese sandwich and
tomato bisque soup.

Grilled chicken, lettuce, tomato, red onions and shredded
cheddar cheese. Served with your choice of ranch or bleu cheese
dressing on the side. Choice of fries, chips or onion rings.

CHICKEN FINGERS

4 chicken fingers and fries with choice of dipping sauce.

CHICKEN SANDWICH

Chicken brushed in Mississippi Cattle BBQ sauce topped with
crispy onion straws. Choice of fries, chips or onion rings.

GRILLED CHEESE AND SOUP
SOUP AND SALAD

Potato or tomato bisque soup and a small house salad.
Add chicken - 2. Add Guinness onion soup - 2.

FLATBREAD AND SALAD

Your choice of chicken or veggie flatbread.
Served with a house salad.

*This item may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, fish or eggs
may increase your risk of food borne illness, especially if you have a medical condition.

