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Bites

healthy
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different

Butcher Plate
 Assortment of sliced meats, cheeses and traditional fixins (as always, 
 we try and use local when in season and based on availability. Ask your
 server for more details).  Market $$ 

steamed edamame Beans
 Light and fresh steamed edamame beans finished with coarse 
 ground salt.  6

Bison Quesadilla
 Butcher shop ground local Bison (Asheville, NC) filled with black beans,
 roasted corn, chilies, diced tomatoes, shredded cheddar and served with 
 a chipolte ranch.  10

Pork Belly tacos
 Our house smoked pork belly (yea, it’s basically thick bacon) topped with
 black beans, braised cabbage, Calabrian chiles and avocado.  9

Big green monster
 Pamesan breaded green tomatoes fried to perfection then stacked
 with spicy pimento cheese and then drizzled with a whole grain
 honey vinaigrette.  8

deviled egg samPler with sugared Pork Belly
 5 assorted and seasonal deviled eggs served with our delicious
 house-made sugared bacon.  9

Fried Pickles
 We didn’t invent the fried pickle, we just made it better! Thick-sliced
 dills, hand breaded and deep fried, served with spicy remoulade.  9

Fried oysters
 Fresh fried oysters covered in a deviled egg sauce and a side of
 sweet pickles and pork belly.  Market $$

duck Fat Fries
 You won’t care if it’s duck season or rabbit season after these! We
 take a hearty portion of our house fries and fry them in 100% pure
 duck fat and finish them off with a light salt-and pepper coating.  9

string Bean diPs
 Your choice of a generous portion of our hummus, house smoked
 fish dip, spicy chicken dip or spicy pimento cheese, served with
 parmesan crisp, cheese slices and veggies.  11 

chicken diPPers
 Sweet Tea brined chicken fingers dipped in our secret batter and
 fried to perfection. Served with house cut fries.  11 

BBQ eggrolls
 These mouthwatering, hand-rolled treats are stuffed with smoked
 pulled pork and coleslaw, then fried to perfection. Served with our
 homemade BBQ sauce.  9 

Boom Boom shrimP
 Six golden-fried shrimp tossed in a creamy spicy red pepper sauce.
 So good they’ll make your taste buds go BOOM BOOM!  11

eggPlant Fries
 That’s right! Eggplant in french fry form. Crispy, lightly seasoned
 and served with a side of chipotle ranch  9

chicken & dumPlings “gnocchi”
 Chef’s cut local chicken breast (Ashley Farm’s NC), potato gnocchi,
 bacon braised cabbage topped with Thyme gravy. Small 9  Large 15

Porchetta
 Herb rubbed and slow roasted pork belly, rolled and sliced. Served 
 atop roasted potato hash, braised greens and potlikker broth.
 Small 11  Large 17

gnocchi and sausage
 Butcher shop ground sausage, chiles, mushrooms, fava beans,
 English peas, Pesto and parmesan.  Small 9  Large 15

the roger raBBit
 Chef’s selection of the freshest local vegetables served, braised,
 roasted, grilled or pickled.  Market $$

3 little ‘cow’ Pigs
 You know the story, but they had to start somewhere, and they  
 each choose their own path. These are 3 mini cow pig sliders each
 with it’s own personality.  12  No substitutions please.

You can always add shrimp, chicken, steak or sweet tea 
brined chicken.

choPPed salad
 Mixed greens, cucumbers, tomatoes, red onions, hard boiled 
 eggs, crispy pancetta, and finished with our Danish blue 
 cheese dressing.  10

gorgonzola Pear
 Arugula topped with champagne-poached pears, crumbled
 gorgonzola, toasted spiced pecans and our delicious 
 sherry vinaigrette.  11  

seared yellowFin tuna
 Seared, sushi-grade tuna cooked to temperature (we recommend
 rare to medium rare) served atop mixed greens with roasted red
 peppers, wasabi peas, sliced cucumber and Sesame Ginger
 dressing.  Market $$

southern caesar
 Our twist of y’all thangs Southern! Crisp romaine lettuce and 
 diced tomatoes tossed in our creamy buttermilk Caesar dressing,
 topped with homemade cornbread croutons, shredded parmesan,
 sweet-tea-brined fried chicken and a deviled egg.  12  
 For a lighter salad, try with grilled chicken.

greek salad
 A huge bed of spinach topped with Kalamata olives, feta, sun-dried
 tomatoes, marinated artichoke hearts, red onions and a zesty
 balsamic vinaigrette.  9

Jive turkey
 Our version of the classic house salad. A heaping helping of mixed
 greens topped with thick-sliced smoked turkey, cranberry goat
 cheese, cucumbers, tomatoes, red onions, candied walnuts and 
 our signature honey-mustard vinaigrette.  11

Our homemade soups are proudly made using the freshest 
ingredients, and we utilize the finest seasonal and local 
veggies that we can get our hands on. Ask your server for 
today’s selections.

Cup of Soup  4 Bowl of Soup  6

souP & salad
 A bowl of soup and your choice of a side house salad, side Greek
 salad or side Caesar salad.  9  Upgrade to a premium salad for  3

choose two
 A bowl of soup and your choice of a side house salad, side Greek
 salad or your choice of a half sandwich, bowl of soup, side house
 salad, side Greek salad or side Caesar salad.  9
 Upgrade to a premium salad for  3

Bigger Bites

salads

souPs

slider Jr 
 Our 3 oz Angus patty topped with cheddar and ketchup, served
 with choice of kid side.  4

mini corn dogs
 Served with choice of kid side.  4

Big diPPers
 Fried or grilled tenders, served with choice of kid side.  4

kid’s-a-dilla
 Flour tortilla stuffed with mixed cheese.  4 
 Add kid side for  1, add grilled chicken for  2

kids cheese Pie
 Soft flatbread topped with marinara and mixed cheese.  4 
 Add kid side for  1, add pepperoni  1

P’ gnocci o’s
 Cheesy Parmesan Gnocci’s, the Bean’s version of mac n cheese

kid sides: Fresh fruit, fries or veggies

Signature Menu Item

We use fresh, local farmer’s market vegetables when in season 
and available. All of our burgers are ground in-house using 
Certified Angus Beef which is the top 8% of Black Angus in the 
country! You’ll begin to notice that we use the best ingredients 
we can find and cook everything to order so it’s hot and fresh. 
We certainly appreciate your patience!

We proudly serve
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sandwiches southwestern chicken wraP 
 Grilled chicken, Applewood smoked bacon, roasted red peppers and
 corn, red onions, black beans and chipotle mayo all wrapped up in a
 jalapeno cheddar tortilla.  10 

the eggPlant
 Marinated and grilled eggplant, red onion, marinated tomatoes,
 pesto and fontina. Try it on Foccacia or as a sourdough panini.  9

the PortaBella
 One large portabella grilled to perfection and stacked on focaccia,
 topped with homemade basil pesto, melted provolone cheese,
 caramelized onions, lettuce and tomato.  9

the Philly hoagie
 We didn’t create the Philly, we just make it our way! Oven-roasted
 beef sliced thin and sautéed with onions, peppers, and mushrooms
 in au jus, topped with melted provolone on a hoagie roll. Served
 with a cup of au jus for dunking.  10

the mile high cluB
 Well, its maybe not quite a mile high… but it is stacked full of
 goodness! Freshly sliced turkey and roast beef, Applewood smoked
 bacon, Swiss and provolone, lettuce, tomato and mayo sandwiched
 between lightly toasted wheat bread slices.  11

the italian monk
 Deli-sliced pepperoni, salami, capicola and provolone cheese grilled
 and served on focaccia, topped with Italian dressing, Lusty Monk
 mustard, lettuce, tomato and red onion.  10

the live Fit wraP
 This high protein, low carb wrap just wants to PUMP YOU UP!!
 Grilled filet tips, scallops, seared tuna and fresh veggies in a 
 flour tortilla  Market $$

All sandwiches and burgers are served with your choice of 
sweet potato fries, fries, house-made chips, pasta salad or 
coleslaw. Make your side a cup of soup, side house or 
Caesar salad, or duck fat fries for an additional  2
Add Eggplant fries for  2

chicken salad or tuna salad
 Our signature salads are made fresh daily. We start with slow
 roasted chicken breast or yellowfin tuna steaks, hand chop them
 and mix them with the perfect blend of mayo, secret spices and
 fresh ingredients from the veggie patch. Served on a flaky 
 croissant with lettuce and tomato.  9 
 Try as a salad for an additional  1, or take home by the pound for  10

the BlFt
 Our twist on the original, but we substitute the green for the red!
 Hand-breaded, fried green tomatoes, Applewood smoked bacon,
 crisp lettuce, and mayo on lightly toasted wheat bread.  10

caPrese Panini
 Sourdough bread filled with homemade basil pesto, sliced tomatoes,
 fresh mozzarella, and balsamic reduction, grilled to perfection on
 our panini press.  9  
 Try with grilled chicken for an additional  2

the cuBan
 Not illegal in this country, this is one stogie of a sandwich! Fresh
 sliced ham and salami, smoked pulled pork, melted Swiss cheese,
 sliced pickles and Lusty Monk mustard on lightly toasted 
 focaccia bread.  10

turkey croissant
 Fresh-sliced smoked turkey, avocado spread, Asiago, 
 house-pickled red onions, lettuce, tomato and sprouts 
 served on a flaky croissant.  9

the reuBen
 Over a half-pound of our slow-roasted corned beef, sauerkraut,
 Swiss cheese, and Thousand Island. Served on toasted rye, 
 of course.  11

the southern reuBen
 Our take on the deli classic! We take over a half-pound of 
 smoked pulled pork, pile it high on Texas toast and top it off 
 with homemade coleslaw and tangy BBQ.  10
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All of our burgers are Certified Angus Beef and ground fresh 
in our butcher shop. Our burgers are cooked to order, so 
medium well and well done may take a few extra minutes. 
We appreciate your patience!

cow-Pig
 You’ll only find this mythical burger at The String Bean! It’s the
 ultimate bacon cheeseburger… smoked bacon, ground fresh with
 our Angus beef blend, cooked to perfection and topped with melted
 pepperjack cheese, lettuce, tomato and our tangy southwestern
 mayo. So good you’ll want to moooink!  11

the angry cow-Pig
 We take our original cow pig burger and add in fresh ground
 jalapeños, smoked onions and top it off with Ghost Pepper 
 Jack cheese. Hold on to the horns as you ride this beauty to 
 devilish delight!  12

the Big aBBey
 10 ounces of our house-ground Angus topped with melted 
 cheddar cheese, coleslaw, lettuce, tomato and a thick-cut fried
 pickle slice.  13

Bison Burger 
 Ground in-house and 70% leaner than traditional beef, this 6 oz.
 burger is made from local American buffalo, or bison! Cooked to
 order and topped with lettuce, tomato, red onion and pickle.  12

the Black Bean
 A delicious black bean burger topped with creamy avocado spread,
 sour cream, red onions and sliced tomato. Try it as a wrap!  10

the string Bean steak Burger
 Signature blend of our CAB (certified angus beef) filet, ribeye, and
 New York strip. Topped with leaf lettuce, tomato, fontina cheese
 and grilled onion.  14

Burgers

the greek
 Soft flatbread lightly brushed with balsamic vinaigrette and piled
 high with mozzarella, feta, and our house blend of Kalamata olives,
 marinated artichokes and sun-dried tomatoes…OPA!  9  
 Try with grilled chicken for an additional  2

Pesto Filet
 Homemade basil pesto base and topped with seared filet mignon
 tips, caramelized onions and loads of fresh mozzarella.  11

Figgylicious
 Delicious fig spread topped with shaved prosciutto and goat 
 cheese, and finished with fresh peppery arugula and a balsamic
 reduction drizzle.  9

el carne de Beano
 Based with red sauce, soppresta ham, pepperoni, roasted 
 tomatoes and Calabrian chilies, mozzarella and toped with 
 a pancetta-caper aioli.  11

Pizzas

You choose it, we cook it! We cut all butcher shop meats & fish 
to size and cook them to order just for you! Craving a special 
creation? Just ask. Order a la carte, as a lunch or dinner. Here 
are some of our favorites:

Filet mignon  Market $$ salmon  Market $$
riBeye  Market $$ shrimP  Market $$
ny striP  Market $$  ahi tuna  Market $$
scalloPs  Market $$

market

106 North Main Street, • Belmont, North Carolina
704-825-3636

www.stringbeanmarket.com

market & restaurant hours
restaurant: Tuesday-Thursday: 11:00 a.m.-9:00 p.m.

Friday-Saturday: 11:00 a.m.-10:00 p.m.

market: Tuesday-Thursday: 9:00 a.m.-9:00 p.m.
Friday-Saturday: 9:00 a.m.-10:00 p.m.

saturday Brunch (seasonal): 10:00 a.m.-2:00 p.m.
Closed Sunday and Monday

Prices and menu items are subject to change. ©2015 The String Bean Fresh Market & Deli. 

We are required by the Health Department to inform you that consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

For the sweet tooth, we make our desserts in-house daily. 
We also do special orders for whole pies and cakes. Ask for 
more details!

desserts
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