
Southern 
Mill town
kitchen & 
cocktails

saturday & sunday brunch
3106 N. Davidson St, Charlotte, NC 28205

www.haberdish.com

There’s cool stuff all around you. 

Our soap stone bar top came from a quarry in Virginia. We have selvedge denim on our 
interior seating that was produced in Cone Mills, North Carolina. Our table tops were 
hand crafted right here in Charlotte, and most of the wood came from the rafters of our 
building. The bar taps are reused spindles from a former mill, and our copper lights are 
hand-spun and designed and assembled right here in Charlotte.

We’re lucky to have two sculptures and an in-laid tile piece all created by Paul Sires - 
who we call “the godfather of NoDa”. Paul and his wife, artist Ruth Ava Lyons, helped 
this community transition from the closing of mills to the hip, artistic center it has 
become.

Look around

We’ve Got gEAR TO-GO!
Ask your server about Haberdish hats & shirts.



snacks

Hushpuppies  14

fried cornmeal dough, sweet tea butter

Smoked Deviled Eggs  9

smoked whites, chives, paprika;                      
add smoked trout +3

Shrimp & Grit Cakes  17

anson mills grit cakes, seared shrimp, edward’s 
ham, pickled greens, maple chipotle

cinnamon roll  10

with dulce caramel dip

biscuits & fixings  9

two housemade biscuits with bacon jam,    
sweet tea butter, & our seasonal fixing 

House Pickles
     house dill or bread & butter  6
 daily pickle  8   pickle trio  12

You support our team

As the 1800s came to a close and a new century came about,  North 
Carolina became the home of dozens of textile mills -  the Johnson 

Mills and Highland Mills as examples. Here, textiles, like the still-
popular Gingham fabric were created on mills and sold throughout 
the world. As was often the case, mill owners would build homes for 
their operatives surrounding those textile manufacturing facilities. 

The result: a sprouting up of a little town.

Welcome to the former mill town of North Charlotte -  
now known as NoDa. 

Thank you for your visit! Our family-owned restaurant group employs over 200
people here in Charlotte, and we all thank you for your patronage!

Come back and see us soon or visit our team at one of our other local spots:
Ever Andalo  |  Growlers Pourhouse  |  Reigning Doughnuts  |  Haberdish  |  Supperland

Please pay and tip with credit/debit cards whenever possible.

sides

leafy greens salad second hill farm gem lettuce, candied hazelnuts, herbs, radish,
shaved parmigiano reggiano, creamy herb dressing  15   ... add cast iron shrimp +8 

Sweet Potato Dumplings   brown butter, sage, mascarpone & parmesan   11 sm / 19 lg

MAC & CHEESE creamy three-cheese mornay sauce, baked cheese top   14                                                   

... add spicy, crispy chicken skins +3 

Tater Tots housemade, pillowy tots   10 sm / 16 lg

CREAMY cheddar Grits slow-cooked anson mills grits, aged white cheddar   9

Crispy Brussels Sprouts  local sorghum, lusty monk mustard, seasoned sunflower seeds   15

snowflake biscuits   two biscuits made with butter & lard   6

edward’s thick cut bacon   two slices, sliced in-house   5

maple syrup  100% pure  3

housemade sauces  ranch, barbecue, honey mustard, habanero hot sauce, wing sauce,
alabama white sauce, honey butter syrup  .50 each

coffee thermos
counter culture, organic, direct-trade                     

half thermos  5      full thermos  8

RISHI HOT TEA  5

chamomile, earl grey, jasmine, breakfast

bloody mary  10

cathead vodka, zing zang, lime, olives

Blonde mary  11
cathead vodka, heirloom tomato                           

mix, lime, olives

classic mimosa  10

prosecco, orange juice

GIN & JUICE  11

sutler’s gin, orange juice, simple syrup, salt

drunk elephant  12

housemade cold brew, amarula cream                      
liqueur, burnt sugar syrup 

The Big Fix  12

vodka, strawberry pedialyte, muddled fresh         
ginger, lemon, mint, bitters, soda

chicken & Waffles  16

choice of two fried tenders or fried boneless     
thigh, pearl sugar liège waffle, maple syrup

... additional waffle +5   ...  ... nashville hot +3

fried egg biscuit sandwich*  12

fried farm egg*, cheddar, edward’s thick cut bacon, housemade biscuit

Biscuits & gravy  16

two open faced biscuits, housemade black pepper sausage gravy

Quiche du jour  mkt

chef ’s daily presentation, served with leafy greens

Waffles & fruit  15

two waffles, chef ’s choice of seasonal fruit topping, lemon whipped cream

brunch beverages brunch

 

  Add ice cream!

top off chicken & waffles with a scoop   
of housemade buttermilk ice cream  +4

desserts

Banana Pudding  10

bananas, vanilla wafers, whipped cream

Fried Hand Pies  13

seasonal selection

Brown Butter Pound Cake  13

toasted, whipped cream, seasonal fruit

... add housemade buttermilk ice cream to any dessert +4

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk for food borne illness. These items can be cooked to order.

FRIED CHICKEN brined, battered, fried

2 pc dark  
(leg, thigh)

12

2pc white 
(breast, wing) 

13

single    
Tender

4

half    
chicken

20

whole 
chicken

35

 

nashville hot chickeN  18

fried boneless thigh or tenders, classic white bread, pickled red onions, bread & butter pickles 

chicken biscuit  15

de-boned fried chicken thigh, slaw, honey mustard, bread & butter pickles 

our North davidson Mill Town

 


