
]   

SMALL PLATES 
 

O Y S T E R S  B I E N V I L L E  
 

roasted, shrimp, bacon, mushrooms, garlic, parmesan, lemon 
 

 

2 6  

B E E T  S A L A D  
 

strawberries, pistachios, shallots, fromage blanc, white balsamic  
 

1 9  

W E D G E  S A L A D  
 

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

1 9  

A S P A R A G U S  S O U P   
 

crab salad, english peas, pine nuts, parmesan, mint, lemon 
 

1 6  

T U N A  T A R T A R E *  
 

scallions, daikon, sesame seeds, nuta sumiso, nori chip 
 

2 3  

C R U D O *   
 

hamachi, capers, tarragon, daikon, citrus kosho, meyer lemon vinaigrette  
 

2 2  

 

ENTRÉE SALADS AND SANDWICHES 
 

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

romaine, parmesan, anchovies, croutons, caesar dressing 
add chicken 11, salmon 14, or shrimp 14 
 

 

1 8  

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

cauliflower, pancetta, almonds, lemon-chive aioli, wildflower vinaigrette  
 

3 4  

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

tuna, salmon, shrimp, tamago egg, sesame, cucumber, avocado, spicy aioli  
 

3 2  

L O B S T E R  R O L L  
 

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

3 6  

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  

S H R I M P  T O A S T  
 

scallions, red peppers, asparagus salad, green garlic dressing, potato bread 

2 5  
 

 



ENTRÉES 
 

S P R I N G  H O T  P O T  
 

thai short rib, kimchi, tofu, asparagus, snow peas, cabbage, enoki, rice 

 

 

3 2  

R A M E N *  
 

pork belly, tamari egg, black mushrooms, scallion, menma, tonkatsu  
 

2 7  

N C  C O A S T L I N E  
 

snap peas, green garlic, bacon, cremini, rice grits, lemon beurre blanc 
 

3 5  

C H I C K E N  
 

spin rossa grits, spinach, pak choi, radish, spring onion, fricassée  

 

2 9  

S A L M O N *  
 

ramp greens, peppers, cashews, white acre peas, ginger dashi 

 

3 2  

B E E F  F I L E T *  
 

collard greens, shiitakes, carolina gold rice cake, black pepper jus 
 

4 1  

 

DESSERTS 
 

S T R A W B E R R Y  
feuille d’brick tart, poached rhubarb, ganache, elderflower, sorbet 
 

 

1 4  

O L I V E  O I L  
layered lemon mousse cake, pistachio cremeaux, croquant, gelato   

 

1 4  

C H E E S E C A K E  
graham cracker chiffon, vanilla pineapple jam, passion fruit, mango 

 

1 4  

C H O C O L A T E  
caramelized puff pastry, whipped ganache, tonka bean ice cream 

 

1 4  

S U N D A E  
 

coffee gelato, toffee candy, fudge brownie, chocolate sauce, 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. 


