
RESTAURANT & BAR 
Since 1977 

Weekly Specials 

  



Soup of the Day Cup  3.45 / Bowl  4.95 

French Onion Soup With house made croutons and 
Swiss cheese  4.95 

Veggie Chili Grilled vegetables, kidney beans and  
tomatoes topped with Monterey jack and sour cream  
Cup  3.45 / Bowl  5.75 

Beef Chili Locally ground beef, kidney beans and  
tomatoes topped with Monterey jack and sour cream   
Cup  4.15 / Bowl  6.45 

Chips and Salsa House made salsa roja served with  
tortilla chips  4.95   Extra chips  1.00   Extra salsa  1.95 

House Made Potato Chips With ranch dressing  1.95 

Loaded Fries Choice of French fries or sweet potato 
fries. Topped with Monterey jack, bacon, scallions and 
sour cream  4.95 

Chicken Tenders With BBQ or honey mustard  7.75 

Veggie Nachos Veggie chili, Monterey jack, chipotle 
sour cream and cilantro sour cream over fresh tortilla 
chips. Served with a side of house made salsa roja  6.75  

Beef Nachos Beef chili, Monterey jack, chipotle sour 
cream and cilantro sour cream over fresh tortilla chips. 
Served with house made salsa roja  7.75 

Quesadilla Flour tortilla with squash, zucchini, onion, 
bell peppers, jack cheese and sides of salsa roja and pico. 
Topped with chipotle and cilantro sour cream  6.95 
With Grilled or Blackened Chicken  8.45 

Wings Choice of sauces: Spicy Buffalo, BBQ or  
Teriyaki. All wings are served with celery and choice of 
ranch or blue cheese dressing  7.45.  

Salads 

Add to Any Salad Grilled 
Portobello   2.75   Shrimp   3.95   Flank Steak*   5.95  

Grilled, Blackened, Fried or Teriyaki Chicken Breast   2.75 
* Consuming raw or undercooked meats, poultry, seafood or eggs may 

increase your risk of foodborne illness 

House Mixed greens tossed in balsamic vinaigrette with 
julienne carrots and cucumbers. Topped with croutons  
Small  4.25 / Large  6.95  

Caesar Chopped romaine lettuce tossed in classic  
Caesar dressing with grated Romano cheese and 
croutons  Small  4.75 / Large  7.45 

Southwestern Mixed greens, avocado, roasted corn, 
pico de gallo and black beans with jalapeño goat cheese 
dressing. Served with a small cheese quesadilla  7.45  

Cobb Avocado, bacon, diced tomatoes, cucumbers, 
blue cheese and hard boiled egg over mixed greens in 
blue cheese dressing  8.45 

Thai Soba Noodle Soba noodles, arugula, shaved  
cabbage, carrots, cucumbers, peanuts, red peppers and 
snow peas tossed in sesame-peanut dressing.  
Drizzled with teriyaki sauce  6.95 

Mediterranean Sun-dried tomatoes, feta cheese, red 
onions, cucumbers and linguini over mixed greens in 
creamy Greek dressing. Garnished with toasted  
pumpkin seeds  7.45 

Appetizers 

Sides 

Sweet Potato Fries    1.95 

French Fries   1.95 

Sautéed Seasonal Vegetables   1.95 

House Made Potato Chips   1.95 

Spanky’s Slaw    1.00 

Fresh Fruit Cup   1.45 

18% Suggested Gratuity for parties of 10 or more. Parties of 10 or more, we do not separate checks  
We accept Cash, Visa, MC, AMEX, Diners & Discover. We do not accept personal checks 

Vegan and Gluten Free Menus Available Upon Request 



Burgers and Chicken 
7 oz burgers are ground fresh daily by Cliff’s Meat Market in 

Carrboro and served on a toasted brioche bun  
with house potato chips or slaw. Substitute French fries, 

sweet potato fries, seasonal vegetables or fruit  1.25 
Cooked medium (pink center) unless otherwise requested.  

Consuming raw or undercooked meats, poultry, seafood or eggs may 
increase your risk of foodborne illness 

Substitute grilled chicken breast or veggie burger  
in place of ground beef 

Sandwiches  
Served with house potato chips or slaw. Substitute French 
fries, sweet potato fries, seasonal vegetables or fruit  1.25 

Cheese Burger Cheddar, blue, feta, goat, Monterey jack, 
mozzarella, pepper jack, house pimento or Swiss  7.95 

Bacon Cheddar Burger  With thick cut apple wood 
smoked bacon  8.75 

Carolina Burger Cheddar, beef chili and slaw  8.75 

Guacamole Burger Pepper jack cheese and house made 
guacamole  8.75 

Hot Pepper Burger Cheddar and jalapeño jam  8.75 

Huevos Burger Pepper jack cheese, fried egg and pico de 
gallo  8.45 

MBS Burger Sautéed button mushrooms, apple wood 
smoked bacon and Swiss  8.95 

Tex-Mex Burger Chipotle BBQ sauce, pepper jack cheese 
and apple wood smoked bacon  8.95 

Franklin Street Club Turkey, ham, bacon, Swiss and 
cheddar served on toasted wheat with lettuce, tomato 
and Russian dressing  9.45 

Spanky’s BLT Apple wood smoked bacon, fresh 
tomatoes, arugula and house made pimento cheese on 
toasted wheat  8.75 

Chipotle Chicken Wrap Crispy fried chicken breast, 
mixed greens, goat cheese and pico de gallo with 
chipotle sour cream  9.45 

Steak Sandwich Thinly-sliced sirloin, roasted red 
peppers, caramelized onions and mozzarella on a toasted 
hoagie with roasted garlic aioli  9.45 

Portabello Sandwich Mozzarella, sun-dried tomato 
aioli, caramelized onions and roasted red peppers on a 
toasted hoagie  8.75 
Corned Beef Reuben Sauerkraut, Russian dressing and 
melted Swiss cheese on grilled marbled rye  8.45 
Turkey Reuben  8.45 

Cubano Ham and pork on a pressed baguette with 
Swiss, pickles, Dijon aioli and mojo criollo sauce  9.45 

BBQ Sandwich House braised pulled pork with spicy 
vinegar sauce and slaw on a toasted bun  8.45 
Half a Club Choice of cup of soup, chili, small Caesar or 
small house salad. Does not include a side item  8.45  

Entrées 

Brown Sugar Baby Back Ribs  
Dry roasted with Spanky’s blend of spices. Served with Thomas BBQ sauce and fries  Half Rack  12.95  Full Rack  18.95  

Grilled Flank Steak *  
Over Lindley Mills cheese grits with mushrooms, blue cheese, arugula, cherry tomatoes and scallions  14.95 

Carolina BBQ Plate  
House braised pulled pork with spicy vinegar BBQ sauce. Served with a side of slaw and cornbread  8.95 

Shrimp and Grits  
Lindley Mills cheese grits with sautéed shrimp, garlic, bacon, scallions, mushrooms and Romano cheese  14.95  

Rosemary Chicken Pasta  
Grilled chicken, mushrooms and Marsala cream sauce served over penne pasta. Topped with Romano cheese  12.45  

Vegetable Lasagna  
Layers of pasta baked with broccoli, caramelized onions, roasted red peppers and ricotta, cottage,  

Romano and mozzarella cheeses. Topped with marinara sauce  9.45 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness 



Having a party?   

Spanky’s Restaurant, a Chapel Hill tradition since 1977, offers in house and off premise catering for  
a variety of events. Our Banquet Room, part of the original 1902 building, features hardwood floors,  

exposed brick walls, a private bar, restrooms and large picture windows overlooking the heart of Chapel Hill.  
We can serve up to 80 people for seated meals and 100 people for cocktail parties. Banquet Room  
amenities include a high definition projector and a big screen for business presentations or viewing  

your favorite sporting events. Custom menus available. 
Ask about our Tailgate Menu, perfect for game days, parties or picnics. Enjoy ribs, NC BBQ,  

wings or chicken tenders by the pound. 
Banquet and Catering Menus are available. Visit www.spankysrestaurant.com for booking details and menus 

Seasonal Draft List 
House Wine Glass Bottle 
White Zinfandel, La Terre 5.00 20 
Chardonnay, Spanky’s House Label 6.00 24 
Pinot Grigio, Cielo 5.00 20 
Cabernet Sauvignon, Avalon 5.50 22 
Merlot, Kenwood 5.50 22 
Sparkling Cuvée Brut, Kenwood 6.00 24 
White Wine  Bottle 

Sauvignon Blanc, Honig, Napa Valley 29 
Pinot Grigio, Swanson, Napa Valley 31 
Chardonnay, Sonoma Cutrer, Russian River 38 
Red Wine Bottle 

Pinot Noir, Adelsheim, Willamette Valley 38 
Cabernet Sauvignon, Franciscan, Napa Valley 39 
Zinfandel, Ridge “Three Valleys,” Sonoma 42 

Wine List  

Beverages 
Iced Tea - Sweetened or Unsweetened 1.95 

Lurisia Sparkling Water, 500 ml 2.50 

Soft Drinks 1.95 

Coke, Diet Coke, Dr. Pepper, Sprite, Ginger Ale and Root Beer 

Hot Tea - Darjeeling or Green 1.95 
Hot Chocolate 2.25 
Spanky’s Regular or Decaffeinated Coffee 1.95 

Spanky’s Coffee Blend is ground in house from  
organic, shade grown and fair trade coffee beans  

locally roasted by Joe Van Gogh 

101 East Franklin Street 
Chapel Hill, North Carolina 27514 

(919) 967-2678   
Email: spankys@spankysrestaurant.com 
Website: www.spankysrestaurant.com  

Dinner Hours 
Sunday to Wednesday 4:00 to 9:30 
Thursday to Saturday 4:00 to 11:00 

Lunch and Brunch Hours 
Lunch Everyday 11:00 to 4:00 
Sunday Brunch 11:00 to 3:00 

 


