
Sides 

Bacon 2.50 Cheddar Grits 1.95 

Home fries 1.95 Fruit 1.95 

Pancakes - Three house sourdough pancakes 
with pure maple syrup   6.95 

Belgian Waffle - With pure maple syrup   7.95 
With chocolate and whipped mascarpone   8.95 

French Toast a la Mode - Brioche dipped in 
cinnamon batter, served with house vanilla gelato,  
caramelized apples, and maple walnut syrup   9.95 

Spinach Frittata - Oven roasted whipped eggs, 
baby spinach, tomato, and sharp provolone   9.25 

California Frittata - Oven roasted whipped eggs 
with crispy bacon, chopped tomatoes, avocado sauce, 
cheddar cheese, and salsa   9.45 

Breakfast Burrito - Warm flour tortilla filled 
with scrambled eggs, beans, onions, bell peppers, 
salsa, sour cream, and guacamole   8.45 

Hobo Skillet - Home fried potatoes, bell peppers 
and onions with two eggs over easy, cheddar cheese, 
sour cream and green onions   9.45 

Steak and Eggs - 4 oz all natural wood grilled rib 
eye served with two eggs over easy and home fried 
potatoes   10.95 

Breakfast Piadina - Grilled house made Italian 
flatbread with scrambled eggs, crispy bacon, sharp 
provolone cheese, tomato, and fresh basil   8.25 

 

Poached Eggs and Omelets are served with a choice of 
home fries, cheddar grits or fruit 

Eggs Benedict - Two soft poached eggs over a 
toasted English muffin with Canadian bacon and 
house made hollandaise sauce   9.45 

Eggs Piedmont - Two soft poached eggs over a 
toasted English muffin with prosciutto di Parma, 
spinach, and house made tomato hollandaise   9.45 

Vegetable Omelet - Filled with mushrooms, 
zucchini, fresh basil, tomatoes, caramelized onions, 
and sharp provolone cheese  8.45 

Western Omelet - Caramelized onions, crispy 
bacon, peppers, tomatoes, and cheddar cheese   8.95 

Lunch Specialties 
All sandwiches are served with a choice of home fries, 

cheddar grits or fruit 

Shrimp and Grits - Sautéed shrimp over cheddar 
grits with prosciutto, cream and green onions   10.95 

Wood Grilled Cheese Burger - Natural beef 
on a ciabatta roll with lettuce, tomato, pickle, and a 
side of garlic aioli. Choice of cheddar, mozzarella 
or gorgonzola cheese   7.95 

Wood Grilled Chicken Panini - All natural 
chicken breast on focaccia bread with caramelized 
onions, oven roasted red peppers, sharp provolone 
cheese, and a side of garlic aioli   7.95 

Grilled Rib Eye Panini - 4 oz all natural rib 
eye served over ciabatta bread with caramelized 
onions, Swiss cheese and horseradish aioli   8.95 

Grilled Salmon BLT - Served open faced over 
warm ciabatta bread with bacon, lettuce, tomato, 
and caper aioli   10.25 

518 Piadina - Grilled house made Italian flat 
bread stuffed with prosciutto di Parma, roasted  
red peppers, sharp provolone, black olive aioli,  
and fresh arugula   8.45 

Salads 
Add to any salad  grilled chicken breast  2.95  

six grilled shrimp  4.50  organic Scottish salmon  4.50 

House Salad - House greens, carrots, tomatoes, 
and crostini with balsamic vinaigrette   4.25 / 6.75 

Wood Grilled Pear Salad - Sliced pears, house 
greens, walnuts, and gorgonzola with honey walnut 
vinaigrette   5.45 / 8.75 

518 Caesar Salad - Romaine lettuce, croutons, 
kalamata olives, grated romano cheese, and creamy 
Caesar or classic Caesar dressing   4.95 / 7.95  

Stella’s Salad - House greens, romas, walnuts, 
grilled red onions, cucumbers, gorgonzola cheese, 
and Italian balsamic vinaigrette   5.45 / 8.95 

Grilled Chicken and Spinach Salad - Wood 
grilled chicken served over spinach with grilled red 
onions, crisp bacon, diced romas, and honey Dijon 
vinaigrette   9.95 

518 Pasta Salad - Rotini pasta with house greens 
creamy Italian dressing, grilled chicken, bacon, red 
peppers, artichokes, and mozzarella cheese   9.25 

Brunch Menu 



Beverages 

Lurisia Sparkling Water - Small   2.45   Large   4.50 

Orangina - Sparkling orange juice   1.95 

Iced Tea, Milk, Fountain Sodas   1.95 

Abita Root Beer - New Orleans   2.50 

518 "Citrus Ade" - Freshly squeezed lemon, lime and 
orange juices   2.95    Refill of Citrus Ade   1.50 

The "Arnold" - A blend of Citrus Ade and ice tea   2.95    
Price includes one refill 

Mighty Leaf Teas - Hot tea brewed from full leaf tea 
pouches   2.45 
Ginger Twist, Hojicha Green, Chamomille Citrus, Mint 
Milange, Earl Grey, Vanilla Bean, Spring Jasmine Light 
Green, English Breakfast or Darjeeling 

Coffee 

All beans by LaVazza. All are available decaffeinated.  

Juices 

Freshly Squeezed Orange Juice   2.95 
Citrus Ade - Fresh lemon, lime and orange juices   2.95 
Tomato Juice   1.95 
Pineapple Juice   1.95 
Grapefruit Juice   1.95 
 

From the Bar (after noon) 
 

Mimosa - Sparkling Wine, fresh orange juice and a dash 
of Grand Marnier   6.50 
Bellini - Sparkling Wine, pureed peach and Peachtree 
schnapps   6.50 

Bloody Mary - Made to order with tomato juice and a 
variety of spices   6.50 

We accept Visa, MasterCard, Am Ex, Diners Club and Discover 
We do not accept personal checks. We are smoke free 

Children’s Menu also available, please inquire 
An 18% gratuity is added to parties of 8 or more 

Senior citizen discount honored 
518 West Jones Street, Raleigh, NC  27603 

829-2518 fax 829-0248  
Web: www.518west.com Email: 518west@518west.com 

Special Events at 518 

Monday Night is Wine Night  
All Bottled Wine Half Price 

Tuesday Night Draft Beer Specials  
$3.00    All Draft Beers   $3.00 

Wednesday Night Martini Specials  
$5.00    All List Martinis    $5.00  

Valet Parking  Every Night & Sunday Brunch 

Desserts 
  

Tiramisu - Traditionally made with espresso, sweet 
Marsala, house made lady fingers, mascarpone, and 
chocolate ganache   5.95 

Crème Caramel - Baked custard with dried cherries and 
amaretto syrup   5.50 

Fresh Banana Brioche Pudding - Caramelized bananas 
in custard soaked layers of brioche with cinnamon ice 
cream, toasted walnuts, and caramel sauce   5.95 

Chocolate Cake - Individually baked, served with white 
chocolate gelato and raspberry sauce   5.95 

Glenwood South’s Best Brownie - With vanilla gelato, 
caramel, hot fudge and toasted walnuts   5.95 

Millionaire Pie - Peanut butter mousse, graham cracker 
crust served whipped cream and chocolate sauce   5.95 

Gelato and Strawberries Agro Dolce - Vanilla gelato, 
fresh strawberries dressed with vincotto syrup   5.95 

Gelato and Sorbetto - Made in our kitchen from fresh 
ingredients. Served with a house made cookie. 

Gelato - Vanilla or Extra Rich Dark Chocolate   5.45 
Sorbetto - Flavor changes regularly   5.45 

Coffee 1.95 

Espresso 2.45 

Cappuccino 3.45  

Iced Cappuccino 3.45 

Caffe Latte 3.95 

Caffe Cioccolata 4.25 

GIVE A GIFT THAT IS ALWAYS IN GOOD TASTE 518 WEST GIFT CARDS 

The Chapel Hill Restaurant Group 


