
Crafted using the freshest seasonal ingredients, our culinary inspired  
cocktails are well balanced and refined. Please ask your server  

for recommendations to help guide your experience. 
 

 COCKTAILS 
Verdant 

Cathead Vodka, Italicus, Dolin Génépy, Kiwi, Basil, Lime  
18 

 

Sencha 
Mount Gay Eclipse, Pimm’s, Jasmine, Fennel, Lemon  

18 
 

Solara 
Sutler’s Gin, Campari, Sweet Vermouth, Strawberry, Apricot, Rose  

18 
 

Ume 
Toki Suntory Whiskey, Plum, Hibiscus, Yuzu, Hibiscus Lavendar Bitters  

18 
 

Dorado  
Lunazul Reposado, Papaya, Bonal Quina, Pink Peppercorn, Lemon  

18 

 

 

 

       NON-ALCOHOL INFUSIONS                                                                                                             
            Plum Blossom 

Cut Above Non-Alcoholic Whiskey, Plum, Hibiscus, Yuzu, Non-Alcoholic Bitters 

14 
 

Northside Fizz 
Cut Above Non-Alcoholic Gin, Kiwi, Basil, Lime, Club Soda 

14 
 

Papaya Spritz 
Papaya, Citrus, Pink Peppercorn, Sparkling Non-Alcoholic Riesling 

14 
 

Drinking Vinegars 
Seasonal Selection of Chef Crafted Flavors 

 8                                                                            

 



SMALL PLATES 
 

Crispy Shrimp 
Panko Breaded, Cabbage Slaw, Green Tomato Chutney  
20 

Tomato Salad  
Watermelon, Radish, Feta, Watercress, Yuzu Honey Vinaigrette 
18 

Wedge Salad  
Baby Tomatoes, Bacon Lardon, Fine Herbs, Blue Cheese Dressing 
18 

Beef Tartare*  
Tenderloin, Truffle Aioli, Capers, Shallots, Mustard, Black Onion Bread  
21 

Crudo*  
Snapper, Plums, Shiso, Daikon, Pearl Onions, Umeboshi, Vinaigrette  
22 

Corn Soup  
Chilled, Lobster, Lemongrass, Coconut Puree, Cilantro, Marcona Almonds 
16 

 
ENTRÉES  
 

Caesar Salad*  
Romaine, Herb Marinated Chicken, Parmesan Cheese, Croutons 
26 

Fried Green Tomato Sandwich  
Pimento Cheese, Bacon, Bibb Lettuce, Sourdough  
22 

Lobster Roll  
Buttermilk Roll, Celery, Pickles, Lemon Aioli, House Made Chips 
32 

Umstead Smash Burger*  
Gruyère, Caramelized Onions, Black Truffle Aioli, Herbed Fries 
27 

Salmon*  
Shiitakes, Red Peppers, Green Beans, Rice Cake, Miso Mushroom Dashi  
32 

Summer Hot Pot  
Kimchi, Tofu, Corn, Tomatoes, Cabbage, Enoki, Rice 
36 
 
 
 

May be modified/prepared Vegetarian and/or Gluten Free, please refer to your server. 
*May be cooked to order. May be served raw or undercooked or contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
 We respectfully request parties of six or more provide one form of payment. 
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