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CAST A VOTE FOR YOUR

FAVIRITE

BY DOING SO YOU ARE ENTERED TO WIN SOME GREAT PRIZES FROM ELEVATE LIFESTYLE!
INCLUDING:
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VOTING DEADLINE

GET YOUR

INITIALED AT FOUR OR
MORE BURGER JOINTS AND YOU
ARE ENTERED TO WIN SOME
AWESOME PRIZES

SAM ADAMS AND TINCUP MOUNTAIN BOURBON

SWAG, $25 GIFT CARDS FROM THE PARTICIPATING

RESTAURANTS, OR FESTIVAL TICKETS FROM

ELEVATE LIFESTYLE.
MUST BE 21+ TO ENTER |

JUST TAKE A CLEAR PICTURE OF BOTH SIDES OF
THE PASSPORT AND EMAIL IT TO US AT

FRIDAY, AUGUST 28

((NAME:

( PHONE:

(‘EmaL:

MUST BE 21+ TO ENTER | DEADLINE 8/28/2026
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ANGRY ALE'S ____

French Onion Burger: Two Seasoned Patties, Melted Swiss Cheese, Caramelized
Onions, AND Swiss Cheese.

$4.50 Sam Adams American Light Beer Bottle
$12 Tincup Bourhon Old Fashioned | $8 Tincup Bourbon

BAD DADDY'S BURGER BAR ____

Jalapeno Business Burger: A 7-ounce 100% Angus Patty Topped with Yellow
Cheddar Cheese, a Housemade Flash Fried Jalapeno Popper, Finished with Bacon
Raspberry Jam and Fresh Jalapenos.

$5 Sam Adams American Light Beer Bottle
$10 Tincup Bourbon 0ld Fashioned Cocktail | $5 Tincup Bourbon Shot

BRADSHAW SOCIAL HOUSE ____

Whiteout Smash: White Cheddar and Bacon Smash Burger - Applewood Bacon,
Sharp White Cheddar, Pickles, Bacon Marmalade, and Onion Straws.

Cheese Jacket: An inside out Cheeseburger Wrap with Ground Beef, Cheddar
Jack, Lettuce, Tomatoes, Mayo, Onion with a Crispy Cheddar Jack Crust on the
Qutside.

$4.50 Sam Adams American Light Beer Bottles
$14 Tincup Bourbon “BSH Banana Bread 0ld Fashioned”
$12 Tincup Bourbon Shot “Banana Bread Espresso Boost”

BURGERS & BARLEY ____

Gouda Morning, Hatch Me If You Can: A 6-ounce Custom Blend Burger (Chuck,
Brisket, Short Rib), Liquid Gouda, Vidalia Bacon Jam, Hatch Chile Mayo, Local Bibb
Lettuce, on a Brioche Bun.

$5 Sam Adams American Light Beer Bottle
$12 Tincup Bourhon Cocktail | $9 Tincup Bourhon Shot

DILWORTH SOCIAL HOUSE
The Social Cowboy Burger: A 6-ounce Beef Patty Topped with Cheddar Cheese,
Bacon, BBA Sauce, and a Fried Onion Ring served on a Toasted Brioche Bun.

$13 Tincup Peach Bourbon Splash with Sour Mix, Simple Syrup, and Peach Schnapps, and
Fresh Mint. Shaken and Served over Fresh Ice with Mint Leaf Garnish.

$10 Tincup Bourbon Shot

No Beer Special



EMMY SQUARED __

Chopped Cheese Burger: Chopped Grass-Fed Beef Topped with American Cheese,
Red Onion, Bell Pepper, Ketchup and Pickles, served on a Pretzel Bun.

No Beverage Specials

GREY'SDINER ____

The Grey’s Burger: A Juicy Shipley Farms Beef Patty Stacked on a Duke’s Bread
Bun with Melted White Cheddar, Sweet Caramelized Onions and Grey's Signature
Burger Sauce.

No Beverage Specials

JACKBEAGLES
The Dirty South Burger: A Steak Blend 7 ounce Patty served on a Buttery Brioche
Bun with House Made Slaw, Clydes Bean Chili, Fried Onions and Gouda Cheese.

$4 Sam Adams American Light Beer Cans | $8 Tincup Bourhon Shot

$10 Tincup Bourhon Blueberry Mule with Ginger Beer, Lime Juice and Blueberry Puree Mix.

KID CASHEW ____

Big Mac Daddy Burger: Two Seasoned CAB Wood Fire Gilled Patties with Melted
White Cheddar Cheese accompanied by Fresh Lettuce, Pickles and a House Made
“Big Mac” Special Sauce. Served on a toasted sesame seed bun.

$4 Sam Adams American Light Beer Bottle
$7 Tincup Bourbon Kentucky Mule with Crushed Mint, Fresh Lime Juice, and Ginger Beer.
$6 Tincup Bourhon Cocktails & Shots

MAC'S SPEED SHOP _____

Pitmaster Smash Burger: A 1/4-pound Angus Burger Patty Smash-Style with
Cheddar Cheese, Sliced Brisket, Crispy Fried Onions, Fried Egg, and Horseradish
Cream Sauce on a Toasted Brioche Bun.

$4 Sam Adams American Light Beer Cans | $9 Tincup Bourhon Shots

NOR’ EAST TREATS & EATS ____

Bougie Burger: Single Seasoned All-Beef Smash Patty with Gruyere Cheese, Sweet
Caramelized Onions, Garlic Aioli, and Arugula on a Croissant Role. Brings the Burger
Bling.

Bourhon Glaze Burger: House-made Sweet Bourhon Glaze, Thick Extra Sharp
Cheddar Cheese, Thick-Cut Hard Wood Smoked Bacon, and (One or Two) Seasoned
Smash Burger Patties on a Brioche Bun.

Jalapeno Popper Burger: A Wild Ride of Texture and Flavor: The Sweet Mild Heat of
a Jalapeno Popper on a Brioche Bun with [one or two) Seasoned All-Beef Patties
Topped with Cream Cheese/Cheddar/Jalapeno Spread and a touch of House-Made
Raspberry Jam, 1Cheddar & 1Pepperjack Cheese “Frico” Crisp, and Thick-cut
Hardwood Smoked Bacon. Sliced Fresh Jalapenos to finish it off.

No Beverage Specials | Located in the Town & Country Ford Dealership

RIRA CHARLOTTE __

Southern Smashburger: 2 Smash Patties, Pimiento Cheese, Bacon, Fried Green
Tomatoes, Fried Pickles, and Chipotle Ranch.

$5 Sam Adams American Light Beer Draft | $7 Tincup Bourbon Cocktail

SMALL BAR MOREHEAD ___

Queen City Sting: Cajun-Seasoned Beef Burger, Pepper Jack Cheese, Bacon,
Jalapefios, Lettuce, Chipotle Garlic Mayo, and their Signature Hot Honey Wing
Sauce on a Brioche Bun.

$4 Sam Adams American Light Beer Bottle | $16 Buckets
$12 Tincup Bourbon “The Royal Buzz” with Fresh Lemon Juice and Honey.
$9 Tincup Bourbon Shots

SOUTHERN PECAN GULF COAST KITCHEN __

Short Rib Burger: Grilled Beef Burger Topped with Tender Demi-Glazed Short Ri,
Melted White Cheddar, Pickled Red Onion, Crispy Shallots, Shredded Lettuce and
Horseradish-Herb Mayo.

Portobello Burger: Charbroiled Marinated Portobello Topped with Smoked Gouda,
Caramelized Onions, Charred Poblanos, Lettuce, Tomato and Garlic-Dijon Mayo on a
Toasted Brioche Bun.

Cornburger (Corn Bog Burger): Two Beef Patties Dipped in Corn Dog Batter and
Fried Golden, Stacked with Shredded Lettuce, Tomato, Dill Pickle Relish, Ketchup
and Mustard ...NO Bun Required.

$7 Sam Adams American Light Beer
$14 Tincup Bourbon Cocktail | $12 Tincup Bourhon Shot

THE ASBURY ____

Ashury Whiskey Burger: Brisket and Short Rib Blend, Smoked Gouda Cheese,
Caramelized Onions, Sweet and Savory Whiskey Glaze, House Pickle Chips,
Shredded Lettuce, and a Tomato.

$6 Sam Adams American Light Beer Bottles
$15 Tincup Bourbon Cocktail | $15 Tincup Bourhon Shot

THEDAILY __

The Wagyu Wrangler: A Double Smashed Wagyu Patties, American Cheese, Fried
Onion Petals, Fresh Jalapefos, Jalapeio Ranch, and on a Potato Roll.

Sam Adams American Light Beer
Tincup Bourhon

THELOCAL ___

Local Smash Burger: Freshly Made Potato Roll, Brasstown Beef Patties (North
Carolina Ranch), Shaved White Onion, Pickles, American, Provolone Cheese, and
Burger Sauce.

$5 Sam Adams American Light Beer Bottles
$25 Buckets
$10 Tincup Bourbon Goldrush | $8 Tincup Bourbon Shots

THE PENGUIN __

Penguin Classic Dip Burger: Two House Seasoned Hand Patties, Horseradish Aioli,
Caramelized Onions, Swiss Cheese, on a Sesame Bun with Au Jus for Dipping.
Smash Burger: Two House Seasoned Smashed Patties, Caramelized Onions,
Pickles, American Cheese, Smash Sauce, on a Toasted Local Brioche Bun

$4 Sam Adams American Light Beer Bottles | $6 Tincup Bourhon Shots
$7 Tincup Bourbon “Strawberry Bourbon Smash” with Fresh Muddled Strawberry,
Lemonade, and Mint.

TYBER CREEK ___

Irish Elvis: Double Smash Wagyu, American Cheese, Peanut Butter Sauce, Spicy
Strawherry Jelly, Bacon, Pickles, on a Brioche Bun.

Sam Adams American Light Beer
Tincup Bourhon



