shrimp cocktailx
chilled shrimp, kanzuri cocktail, lemon, citrus caviar
17

tomato salad VX
watermelon, ricotta, togarashi, sun gold vinaigrette
16

butter lettuce VX
radish, pickled peaches, basil, goat cheese, ginger
15

corn soup VX
lemongrass, ginger, charred corn salad, lime, coconut
15

crudité™x
spring vegetables, mushroom soil, onion créme fraiche
15

steak tartare™®
scallions, peanuts, cucumbers, japanese mustard

19

soup & sandwichX
curry crab salad, toast, chilled coconut corn soup, lime
24

caesar salad™
romaine, free range chicken, parmesan, anchovies, croutons
22

hamachi bowl* V¥
green papaya salad, sushi rice, mint, peanuts, citrus soya
26

lobster rollX
buttermilk roll, celery, pickles, lemon aioli, house made chips
27

umstead burger* X

gruyere, caramelized onions, black truffle aioli, herbed fries
25



s

shrimp & rice bowl ™
charleston gold rice, 62degree egg, peas, ham hock broth
25

carolina chicken™

spin rossa polenta, carrots, melted onions, raisins, sherry
26

salmon*™
genmai crust, summer succotash, carolina rice, sweet curry
27

beef filet*X
fingerlings, squash, tomato onion jam, house bbq steak sauce
36

tagliatelle pastaV
lobster, char roe, sweet corn, fennel, creme fraiche broth
34

sorbet VX
lemon buttermilk, watermelon, berry, mint compressed melon
11

strawberry

vanilla panna cotta, cornmeal financier, salted pretzel crumble
12

hazelnut
chiffon cake, praline feuilletine, genmai, whipped creme fraiche
12

chocolate
toasted marshmallow, dark chocolate ganache, graham ice cream
12

sundae VX
espresso gelato, chocolate brownie, kahlua fudge, vanilla cream
10

< ay be prepared Vegetarian and/or Gluten Free, please refer to your server.
V¥ May b dv d/or Gluten Free, pl f
*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.



