
3

Ahi Tuna Bites
seared ahi tuna, pickled ginger,

cucumber wasabi, wakame
salad, mixed greens, sesame

seeds, crisp wonton
 15

Fried Pickle Chips
(v)

calabash dusted dill pickles, 
with fresh dill dipping sauce  

  8

Charred Broccolini
(gf) (v)

red pepper-lemon tahini, 
toasted almonds, garlic confit, 

chili oil
  11

Animal Fries
fresh cut fries, 

american cheese, 
onion, animal sauce 

  8

Fried Jalapeño
Pimento-Cheese Cakes

(*v*)
fresh pimento cheese, jalapeño,
arborio rice, panko, bacon jam,

red pepper purée
10

Joanne’s Meatballs
beef and pork meatballs (3),
marinara, melted provolone,

shaved parmesan cheese  
11

Crispy Brussels
 (*v*)

bacon, sautéed onions,  
honey, balsamic vinegar 

10

Housemade Soft Drinks  

Key Lime Pie
(v) 

house made key lime pie, graham
cracker crust, served with fresh

whipped cream
7

 Pot de Créme
 (v, *gf*)

 french-stylechocolate custard, banana
whipped cream, ‘nilla wafer crumble,

fresh berries 7

Fresh Lemonade Fresh Limeade

French Onion
  (*gf*)

6

2

DRINKS
WEDNESDAY-THURSDAY 4-12 

FRIDAY & SATURDAY 4-1 
SUNDAY BRUNCH 11-4

FOOD
FULL MENU ‘TIL 10PM
SNACKS ‘TIL CLOSE!!!
SUNDAY BRUNCH 11-4

For When You’re Hungry Please Order at the BarFOOD MENU

927 WEST MORGAN STREET RALEIGH NC ALL PRICES INCLUDE TAX @GUSSIESRALEIGH GUSSIESRALEIGH.COM

SIDE FRIES 3 SIDE SWEET POTATO FRIES  5 SIDE SALAD  6

SOME THINGS SWEET

(gf) dish already is or (*gf*) can be made gluten free  -  (v) dish already is or (*v*) can be made vegetarian  -  (vg) dish already is or (*vg*) can be made vegan - gluten-free items may share a fryer with gluten

20% Service Charge Applied To All Open Tabs At End Of Night

Cup o’ SOUP

CAPRESE SALAD
(gf, v)

pulled burrata, heirloom tomatoes,
balsamic pearls, basil pesto,

walnuts
15

SCARLET SALAD
(gf) (v)

roasted beets, red scarlet butter
lettuce, radish, candied walnuts,

cucumber, shaved manchego cheese,
grape tomatoes,

 lemon-honey vinaigrette
 13

DOUBLE DOUBLE 
SMASH BURGER

(*gf*)

2 ground sirloin-brisket patties, american
cheese, iceberg, caramelized onion,

tomato, pickles, animal sauce, potato bun
 11

TURKEY MELT
shaved turkey, bacon, pimento
cheese, fried green tomatoes, 

wheat berry bread
 15

FISH TACOS (3)
(*gf*) 

seared jerk-seasoned cod, black bean &
pineapple salsa, red radish, queso fresco,

flour tortilla
 16

NASHVILLE HOT OYSTER 
PO’ BOY

calabash fried oysters, shredded iceberg
lettuce, tomato, andouille remoulade,

hoagie roll
 18

REUBEN DOG
house-made corned beef sausage, 

swiss cheese, sauerkraut, animal sauce,
house spicy guinness-mustard

 14

Root Beer Ginger Beer
Orange Cream Soda

5

All Prices
Include Tax 

BEET & QUINOA BURGER
(v, *gf*)

roasted beets, quinoa, goat cheese,
pickled carrots, butter leaf lettuce,

lemon-thyme aioli, toasted potato bun
14



For When You’re Thirsty Please Order at the BarDRINKS MENU
OLD FRIENDS

Spring Sherry Cobbler
welcome to the party, pal
amontillado sherry, strawberry, mint,  
orange. crushed ice  11

My Oh Mai Tai
perfect in a hammock, still great in a bar
white rum, overproof rum, orgeat, lime. crushed ice.  13

NEW FRIENDS

Biggest Pickle
you’re killing me, smalls
gin, dill vermouth, cucumber, lime, 
pickle spice. rocks.  12

Fat Lip
to drink in proportion
blanco tequila, fuji apple, ginger, lemon. up.  13

House-Made Soft Drinks $5 
Root Beer Orange Cream Soda

Gussie’s Handshake - 8 
16 oz Budweiser Draft & 
A Shot Of Old Crow Bourbon

Canned Beer

VINE JUICE
Sparkling

White

Rosé

Red

927 WEST MORGAN STREET RALEIGH NC ALL PRICES INCLUDE TAX @GUSSIESRALEIGH GUSSIESRALEIGH.COM

Espresso Martini
the little black dress of cocktails
rum, vodka, café liqueur, fresh left hook espresso, vanilla. up.  13

Little Italy
pizza slice not provided
rye whiskey, cynar, sweet vermouth. down.  13 

Corpse Reviver #2
 4 in quick succession will un-revive the corpse 
gin, curacao, americano, lemon. up.  12

Sunny’s Gin & Tonic
drink it with either hand, cause the Kwon says so
gin, grapefruit, green tea, thyme, tonic. rocks. 12 

Miller Lite 5
4.1% - 12oz can

Coors Banquet 5
5% - 12oz can

DRAFT LIST
Check out our beer boards above the bar for our 

rotating draft list

Or, Choose Your Own Adventure...
Add a house spirit to any soda for $6

     Bourbon     
Tequila

Gin

‘22 Rosner “Hauswein” Gruner 
citrus, green apple, green herbs 11/40

‘21 Verus Furmint 
fresh & lively, peach & stone 13/48

‘22 Walnut Block Sauvignon Blanc 
elegant, grapefruit, bell pepper 12/44

‘21 ILauri Chiola  Rosato
perky watermelon & lemon zest 12/44  

‘19 Bonelli Tesor Riserva 
blackberry, earth, balanced 12/44  

‘21 Bacchus California Cabernet 
bold, blueberry, leather 13/48

‘21 The Pinot Project Pinot Noir 
black cherry,  pomegranate, five spice  11/40 

 Maison Foucher Cremant de Loire Rosé  
dry blackberry, black currant 14/50

Bailly Lapierre Cremant de Bourgogne  
brioche, white peach, bright 12/44

20% Service Charge Applied To All Open Tabs At End Of Night

Montucky Cold Snack 5
4.1% - 12oz can

Parting Glass Irish Porter 9
5.4% - 16oz can

Untitled Art Citra Haze IPA (NA) 7

Untitled Art American Gold Lager (NA) 7

3
2

Ginger Beer

Rum
Rye

Vodka

Island Time Mexican Lager 9
4.0% - 16oz can 

SOME THINGS UP

Devil’s Dance Floor 
everyone is irish on st. paddy’s day 
bourbon, rye, guinness reduction, 
crude chocolate bitters. rocks. 13 

Celtic Moon Shandy
humankind was built on beer
irish whiskey, peach, ginger, lime, belgian witbier.
rocks. 12 

Fresh Rosemary Lemonade Fresh Limeade

‘22 Bacchus Chardonnay 
classic california, pear & butter 12/44

Cosmopolitan
the cocktail, not the magazine
lemon-infused vodka, curacao, cranberry, lime. up.  12

Vesper
sean connery is still the best james bond
gin, vodka, blanc vermouth. up.  13

Steakhouse Martini
some things never go out of style
gin or vodka, house dirty brine, fresh bleu cheese stuffed olives. up.  13

DRINKS
WEDNESDAY-THURSDAY 4-12 

FRIDAY & SATURDAY 4-1 
SUNDAY BRUNCH 11-4

FULL MENU ‘TIL 10PM
SNACKS ‘TIL CLOSE!!!
SUNDAY BRUNCH 11-4

All Prices
Include Tax 


