FROM THE FARM
BURRATA

South Carolina Peaches, Farm Heirloom Tomatoes, Local NC Burrata, Fresh Micro Basil, Aceto Balsamico 18

MEDITERRANEAN CUCUMBER

Chickpea Purée, Baby Heirlooms Tomatoes, Shaved Radish, Feta Cheese, Fennel Dressing 14

CAESARSALAD

Mix Greens, House Made Rosemary - Thyme Scone, Roasted Cashew, Granny Smith Apple, Manchego Cheese, Caesar Dressing 15

FOR THE TABLE

ROASTED TOMATO SOUP

Charred Scallion Cream, Grilled Sourdough, “Popcorn” Microgreens 12

PAN SEARED SCALLOPS*
Creamy Cilantro, Mango Tajin Puree 32

OYSTERS ON THE HALF SHELL*
Raspberry Jalapeno Mignonette, Tamarind Cocktail Sauce 25/50

PAT
GVL TER
SON

MAINS

CREAMY VEGAN PAPPARDELLE

House Made Pappardelle, Exotic Mushrooms, Summer Peas, Fresh Farm Vegetables, Roasted Red Pepper Sauce 28

TIMBEROCK FARMS DUCK SALAD*
Pan Seared Duck Breast, Tyger River Salad, Shaved Red Onions, Shaved Baby Peppers, Citrus Vinaigrette 30

MOJO ROASTED CHICKEN

Summer Pea Puree, Confit Marble Potatoes 32

NORTH CAROLINA TROUT
Seared NC Trout, Herb Gremolata, Pickled Farm Melon and Vegetables 38

RARE SEARED TUNA*
Coconut Curry, Crispy Chickpeas, Farm Baby Vegetables, Jasmine Rice 36

BUTCHER’S BLOCK

PORK ROULADE
Fresh Farm Squash, Fresh Farm Okra and Tomato Chutney 42

8 OZ CENTER-CUT FILET*

Potato Puree, Sauteed Green Beans, Whole Grain Demi 75

SURF + TURF*

6 0z Center Cut Filet, Pan Seared Scallops, Potato Puree, Sauteed Green Beans, Whole Grain Demi 78

DELMONICO RIBEYE*

Fried Brussels Sprout with Pomegranate Balsamic, Potato Purée, Blueberry Demi 85

*Food Disclaimer: Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

*20% gratuity will be added to parties of 6 or more
Menus are subject to change Ver: 07172024



DESSERT

HASSBROTHERS CORN CREME BRULEE 13

Pickled Blueberries, Vanilla Chantilly
Gluten Free

CHOCOLOCO 14

Dulce de Leche Foam, Tahini Powder, Raspberry Caviar

COCONUT RICE PUDDING 14

Caramelized Pineapple, Pecan Praline, Basil, Honey Tuille

PEACH DULCE DE LECHE POPSICLE 13

Black Barn Botanica Fennel, Toasted Almonds
Vegan

DESSERT WINES & HALF BOTTLES

Inniskillin Cabernet Franc Icewine Niagra Peninsula Ontario, Canada 2019

Inniskillin Vidal Icewine “Pearl” Niagra Peninsula Ontario, Canada 2019

Kracher Beerenauslese Cuvee Burgenland, Austria 2018
T. Berkley Late Harvest Chenin Blanc california 2019
PlumplJack Reserve Chardonnay Napa Valley, California 2020

Saracco Moscato D’Asti Piemonte, Italy 2021

PORTS & SHERRIES

Graham’s 10-Year-Old Tawny Port Porto Norte, Portugal NV
Graham’s 20-Year-Old Tawny Port Porto Norte, Portugal NV
Graham’s 30-Year-Old Tawny Port Porto Norte, Portugal NV
Dow’s Fine White Port Porto Norte, Portugal NV

Dow’s Vintage Port 2000 Porto Norte, Portugal 2000

Quinta do Vesuvio Vintage Port 2016 Porto Norte, Portugal 2016
Sandeman Apitiv Reserve White Porto, Porto Norte, Portugal NV
Sandeman Founders Reserve Porto, Porto Norte, Portugal NV
Taylor Fladgate 10-Year-Old Tawny Port Douro Valley, Portugal NV
Taylor Fladgate 20-Year-Old Tawny Port Douro Valley, Portugal NV
Taylor Fladgate 30-Year-Old Tawny Port Douro Valley, Portugal NV

*Food Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Menus are subject to change



