
Faison’s Wonderful, Little Secret
202 Main Street

Faison, NC

Dinner Menu
We accept VISA, MasterCard or Cash. Personal checks are not accepted. Thank You!

 



Starters
Fried Green Tomatoes served with corn and roasted pepper salad, and pimento cheese 7.00

New Orleans BBQ Shrimp with collards and pepper relish 7.00

Crispy Fried Chicken Fingers served with a honey mustard sauce and fries 6.50

Baked Marinated Goat Cheese with roasted garlic, white wine & sundried tomatoes 8.00

Crab & Shrimp Dip a creamy, rich dip with artichokes, green onions, lemon and brandy. 
Served with house made crackers for dipping 9.00

Chicken Quesadilla chile rubbed grilled chicken with onions & peppers 
Served with fresh salsa & sour cream 7.00

Our Soup of the Day Cup 3.00
Bowl 4.00

Salads & Sandwiches
House Salad fresh greens, cucumbers, tomatoes, red onions, carrots & croutons 3.00

Small Caesar romaine, croutons, tomatoes, & parmesan 4.00

Caesar Salad with roasted chicken & bowtie pasta 8.00

Buttermilk Fried Chicken Salad mixed greens, carrots, cucumber, 
tomatoes, pecans & corn with your choice of dressing 8.00

Jerked Chicken Burrito grilled “jerked chicken” served open faced 
with black beans, cheese, rice and salsa (no sides) 8.00
VEGETARIAN (no sides) 6.50

Chubby Cheeks Chicken Sandwich teriyaki marinated chicken, topped 
with melted havarti cheese, lettuce, tomato & mayo 7.00

Cajun Chicken Sandwich grilled Cajun chicken with pepper jack cheese, 
lettuce, tomato & mayo 7.00

Brewers Burger 6 oz Angus beef grilled & topped with apple-smoked bacon, 
cheddar cheese, lettuce, red onion & tomato on the side 8.00

Pimento Cheese Burger our Angus burger topped with homemade 
pimento cheese, lettuce, tomato, & red onion 8.00

Grilled Reuben piled high corned beef, melted swiss & sauerkraut on rye 7.00

Italian Sub baked on garlic hoagie with capicola, ham, salami, provolone
lettuce, tomato, onion, hot cherry peppers, oil and vinegar 8.00

Lemon Chicken Salad on toasted bread-choice of white, wheat, or rye 6.50

All sandwiches served with choice of one side—Potato Salad, Fries, Sarah’s Slaw or Chips.



Entrees
Grilled Free-Range Chicken Breast

with smoked- chili butter, “tobacco onions,” today’s starch and vegetable 15.00

Beer Battered Fish & Chips
served with fries, tartar sauce, Sarah’s slaw or salad 11.00

Grilled Sterling Silver Ribeye
spice rubbed 12oz steak, cooked the way you like it 
with today’s starch and vegetable 21.00

Black-Eyed Pea Jambalaya  
a rich Creole rice with tomatoes, onions, grilled shrimp 
& andoullie sausage 10.00

Roasted Roma Spaghettini  
tossed with artichokes, pepper flakes, garlic, white wine, 
olive oil, arugula & basil 13.00

Grilled Pork Chop
served with a “mac & cheese” noodle cake, 
collards & BBQ drizzle 16.00

Shrimp Pasta
linguine tossed with shrimp, fresh basil, sundried tomatoes 
& green onions in a parmesan cream sauce 15.00

Fresh Seafood Of The Day market 
price

Jumbo Lump Crab Cake
served with coarse grained mustard sauce,                                                    market
today’s vegetable and starch price

Bacon Wrapped Sterling Silver 7oz Beef Filet market
see your server for today’s special filet of the day, or have it simply grilled price

All Entrees include House Salad and Bread.



Sweet Stuff
Key Lime Pie with a Coconut-Macadamia Nut Crust 5.00

Buttermilk Brownie & a scoop of vanilla ice cream 6.00

Sweet Potato Cake with cream cheese frosting 5.00

Beverages
Ice Tea Coke Diet Coke

Hot Tea Ginger Ale Sprite

Coffee Hot Cider Mello-Yello

Hot Chocolate Fiji Bottled Water

USDA INSPECTED MEAT & FISH SERVED WITH PRIDE  •  DON’T
LET ANYONE TALK YOU OUT OF EATING UNTIL YOU ARE
SATISFIED  •  HIRE PEOPLE SMARTER THAN YOU ARE  •
REMEMBER OVERNIGHT SUCCESS TAKES ABOUT FIFTEEN
YEARS  •  WE PROVIDE THE BEST QUALITY FOR OUR PATRONS
• IF SOMETHING DOESN’T MEET THAT PROMISE, LET US
KNOW  •  DON’T EXPECT MONEY TO BRING YOU HAPPINESS  •
WE USE LOCAL AND SEASONAL PRODUCE WHEN AVAILABLE  •
AFTER YOU HAVE WORKED HARD TO GET WHAT YOU WANT,
TAKE TIME TO ENJOY IT  •  LEARN CHECKERS ALL OVER AGAIN

PLEASE NOTE: For parties of six or more, we are unable to provide separate checks.
Thank you for not smoking cigars or pipes. Cigarette smoking permitted at the bar only.

Corporate and Social Catering available
20% gratuity added to parties of six or more.

Joanie Babcock - Chef



Faison’s Wonderful, Little Secret
202 Main Street

Faison, NC

Brunch Menu
We accept VISA, MasterCard or Cash. Personal checks are not accepted. Thank You!



Brunch Menu
SUNDAY DINNER SPECIAL

Ask your server about today’s entrée, 
which includes salad, bread, beverage and dessert 11.00

Starters
Our Soup of the Day Cup 3.00

Bowl 4.00

House Salad 3.00

Small Caesar 4.00

Roasted Chicken Caesar with Bowtie pasta 8.00

Crispy Fried Chicken Fingers served with honey mustard sauce and fries 6.50

Sandwiches
Chubby Cheeks Chicken Sandwich teriyaki marinated chicken

topped with melted havarti cheese, lettuce, tomato, & mayo 7.00

Cajun Chicken Sandwich grilled Cajun chicken with pepper jack cheese, 
lettuce, tomato & mayo 7.00

Brewers Burger 6 oz Angus beef  grilled & topped with apple-smoked bacon, 
cheddar cheese, lettuce, red onion & tomato on the side 8.00

Pimento Cheese Burger our Angus burger topped with homemade pimento cheese 8.00

Grilled Reuben piled-high corned beef, melted Swiss, sauerkraut on rye 7.00

Lemon Chicken Salad on toasted bread—choice of white, wheat or rye 6.50

All sandwiches served with choice of one side—Potato Salad, Fries, Sarah’s Slaw or Chips.

Breakfast Specialties
Crunchy French Toast rolled in granola, served with maple syrup & one side 5.50

Two Eggs Any Style with choice of meat, potatoes or grits 5.00

Cheddar Scrambled Eggs served on top of andouille sausage hash 6.00

Eggs Benedict toasted English muffin with two poached eggs, Canadian bacon,
topped with Hollandaise. Choice of grits, potatoes or fruit 8.00

Sides
Apple Smoked Bacon Canadian Bacon Hashbrown Potatoes
Fresh Fruit Creamy Grits



Faison’s Wonderful, Little Secret
202 Main Street

Faison, NC

Lunch Menu
We accept VISA, MasterCard or Cash. Personal checks are not accepted. Thank You!



Starters
Fried Green Tomatoes served with corn and roasted pepper salad, and pimento cheese 7.00

New Orleans BBQ Shrimp with collards and pepper relish 7.00

Crispy Fried Chicken Fingers served with a honey mustard sauce and fries 6.50

Baked Marinated Goat Cheese with roasted garlic, white wine & sundried tomatoes 8.00

Crab & Shrimp Dip a creamy, rich dip with artichokes, green onions, lemon and brandy. 
Served with house made crackers for dipping 9.00

Chicken Quesadilla chile rubbed grilled chicken with onions & peppers 
Served with fresh salsa & sour cream 7.00

Our Soup of the Day Cup 3.00
Bowl 4.00

Beverages
Ice Tea Coke Diet Coke

Hot Tea Ginger Ale Sprite

Coffee Hot Cider Mello-Yello

Hot Chocolate Fiji Bottled Water



Salads & Sandwiches
House Salad fresh greens, cucumbers, tomatoes, red onions, carrots & croutons 3.00

Small Caesar romaine, croutons, tomatoes, & parmesan 4.00

Caesar Salad with roasted chicken & bowtie pasta 8.00

Buttermilk Fried Chicken Salad mixed greens, carrots, cucumber, 
tomatoes, pecans & corn with your choice of dressing 8.00

Jerked Chicken Burrito grilled “jerked chicken” served open faced 
with black beans, cheese, rice and salsa (no sides) 8.00
VEGETARIAN (no sides) 6.50

Chubby Cheeks Chicken Sandwich teriyaki marinated chicken, topped 
with melted havarti cheese, lettuce, tomato & mayo 7.00

Cajun Chicken Sandwich grilled Cajun chicken with pepper jack cheese, 
lettuce, tomato & mayo 7.00

Brewers Burger 6 oz Angus beef grilled & topped with apple-smoked bacon, 
cheddar cheese, lettuce, red onion & tomato on the side 8.00

Pimento Cheese Burger our Angus burger topped with homemade 
pimento cheese, lettuce, tomato, & red onion 8.00

Grilled Reuben piled high corned beef, melted swiss & sauerkraut on rye 7.00

Italian Sub baked on garlic hoagie with capicola, ham, salami, provolone
lettuce, tomato, onion, hot cherry peppers, oil and vinegar 8.00

Lemon Chicken Salad on toasted bread-choice of white, wheat, or rye 6.50

All sandwiches served with choice of one side—Potato Salad, Fries, Sarah’s Slaw or Chips.

Sweet Stuff
Key Lime Pie with a Coconut-Macadamia Nut Crust 5.00

Buttermilk Brownie & a scoop of vanilla ice cream 6.00

Sweet Potato Cake with cream cheese frosting 5.00



USDA INSPECTED MEAT & FISH SERVED WITH PRIDE  •  DON’T
LET ANYONE TALK YOU OUT OF EATING UNTIL YOU ARE
SATISFIED  •  HIRE PEOPLE SMARTER THAN YOU ARE  •
REMEMBER OVERNIGHT SUCCESS TAKES ABOUT FIFTEEN
YEARS  •  WE PROVIDE THE BEST QUALITY FOR OUR PATRONS
• IF SOMETHING DOESN’T MEET THAT PROMISE, LET US
KNOW  •  DON’T EXPECT MONEY TO BRING YOU HAPPINESS  •
WE USE LOCAL AND SEASONAL PRODUCE WHEN AVAILABLE  •
AFTER YOU HAVE WORKED HARD TO GET WHAT YOU WANT,
TAKE TIME TO ENJOY IT  •  LEARN CHECKERS ALL OVER AGAIN

PLEASE NOTE: For parties of six or more, we are unable to provide separate checks.
Thank you for not smoking cigars or pipes. Cigarette smoking permitted at the bar only.

Corporate and Social Catering available
20% gratuity added to parties of six or more.

Joanie Babcock - Chef


