
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 
Nocella* 

Ketel One, Frangelico, Vanilla, Pomegranate Molasses, Egg White 
Served with a 2oz pairing of brut sparkling wine 

21 
 

Ochiba 
Sutler’s Gin, Krupnikas Spiced Honey Liqueur, Asian Pear, Cardamom, Nutmeg  

18 
 

Acuyo 
Siete Leguas Reposado, Pernod, Benedictine, Hoja Santa, Persimmon, Lemon  

19 
 

Kabocha 
Buffalo Trace, Licor 43, Bourbon Cream, Pumpkin, Gingerbread Spice, Orange  

18 
 

Blanc  
Remy Martin V, Luxardo Bitter Bianco, Green Apple, Lemongrass, Orange Bitters  

19 

 

 

 

       NON-ALCOHOL INFUSIONS                                                                                                             
            Lemongrass Tonic 

Cut Above Non-Alcoholic Gin, Green Apple, Lemongrass, Tonic 

14 
 

Fuyu Fizz 
Cut Above Non-Alcoholic Tequila, Persimmon, Cinnamon, Lemon, Ginger Ale 

14 
 

Autumn Spritz 
Non-Alcoholic Sparkling Wine, Pomegranate, Ginger, Pear, Lemon 

14 
 

Drinking Vinegars 
Seasonal Selection of Chef Crafted Flavors 

 8                                                                            

 



SMALL PLATES 
 

Roasted Oysters  
Seaweed Butter, Bonito, Shallots, Genmai 
26 

Beet Salad  
Radish, Goat Cheese, Tarragon, Meyer Lemon Dressing 
19 

Wedge Salad  
Baby Tomatoes, Bacon Lardon, Fine Herbs, Blue Cheese Dressing 
19 

Beef Tartare*  
Tenderloin, Truffle Aioli, Capers, Shallots, Mustard, Black Onion Bread  
23 

Crudo*  
Hamachi, Carrot, Fennel, Kosho, Bubu Arare, Tangerine Yuzu 
22 

Red Lentil Soup  
Duck Confit, Kimchi, Crème Fraiche, Coconut, Peanuts 
16 

 
ENTRÉES  
 

Caesar Salad*  
Romaine, Parmesan Cheese, Anchovies, Croutons, Caesar Dressing 
18   Add Chicken 11, Salmon 14, or Shrimp 14 

Pastrami Sandwich  
Sauerkraut, Swiss Cheese, Marble Rye, Ginger Shima Dressing 
25 

Lobster Roll  
Buttermilk Roll, Celery, Pickles, Lemon Aioli, House Made Chips 
36 

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

Salmon*  
Porcini, Carolina Gold Rice, Cabbage, Leeks, Cauliflower, Mushroom Dashi 
32 

Winter Hot Pot  
Thai Short Ribs, Kimchi, Tofu, Potato, Squash, 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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