
 

SMALL PLATES 
 

C R I S P Y  S H R I M P  
 

panko fried, cabbage slaw, nuoc cham sauce 

 

 

2 0  

B E E T  S A L A D  
 

goat cheese, pomegranate, pistachio, arugula, white balsamic vinaigrette 

 

1 8  

W E D G E  S A L A D  
 

baby tomato, bacon lardon, fine herbs, blue cheese dressing 

 

1 8  

B U T T E R N U T  S Q U A S H   
 

pork belly, apple, pumpkin seeds, crème fraiche 

 

1 6  

B E E F  T A R T A R E *  
 

tenderloin, truffle aioli, caper, shallot, mustard, black onion bread 

 

2 1  

C R U D O *   
 

tuna, kumquat, castelvetrano olive, genmai, aji dulce vinaigrette 
 

2 2  

 

ENTRÉE SALADS AND SANDWICHES 
 

C A E S A R  S A L A D *  
 

romaine, marinated chicken, parmesan, anchovies, croutons 
 

 

2 9  

C R A B  C A K E  S A L A D   
 

potato crusted, kale, farro, pecorino, lardon, apple, dijonnaise 
 

3 2  

C H I R A S H I  B O W L *   
 

salmon, hamachi, tuna, scallions, nori chip, sushi rice, wasabi soy  
 

3 2  

L O B S T E R  R O L L  
 

buttermilk roll, celery, pickles, lemon aioli, house made chips 
 

3 4  

U M S T E A D  S M A S H  B U R G E R *  
 

gruyère, caramelized onion, black truffle aioli, herbed fries 
 

2 7  

P O R C H E T T A  S A N D W I C H  
 

apple, salsa verde, grain mustard, yuzu aioli, arugula, havarti, ciabatta 

2 4  
 

 



ENTRÉES 
 

A U T U M N  H O T  P O T  
 

pork shoulder, kimchi, tofu, potato, squash, cabbage, enoki, rice 

 

 

3 2  

R A M E N *  
 

pork belly, tamari egg, shiitake, scallion, menma, tonkatsu  
 

2 7  

N C  C O A S T L I N E  
 

beluga lentils, carrot, onion, capers, hazelnut beurre noisette 
 

3 5  

C H I C K E N  
 

spin rossa, country ham, greens, leeks, cauliflower, lemon herb sauce 

 

2 9  

S A L M O N *  
 

sweet potato, parsnip, turnips, squash, trinidad perfume curry 

 

3 2  

B E E F  F I L E T *  
 

hasselback potato, brassica, brussels sprout, onion, black bean sauce 
 

3 9  

 

DESSERTS 
 

S T I C K Y  T O F F E E   
warmed brown sugar date cake, buffalo trace bourbon gelato  

 

 

1 2  

A P P L E   
brown butter almond crumb tart, cider gelee, yuzu jam, sorbet  

 

1 4  

P U M P K I N   
chiffon sponge, mousse, white chocolate, coriander, candied pepitas  

 

1 4  

C H O C O L A T E  
brooklyn blackout layer cake, whipped ganache, buttercream icing   

 

1 4  

S U N D A E  
 

masala chai gelato, spice cake, salted rum caramel, vanilla chantilly   

 

1 4  

 
 

 

 

May be 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. 


