
 

  

 

 

FOR THE TABLE 

house focaccia [vv] 
daily selection, olive oil 4 

cheese board 
fig paste, dried fruits, nuts 19 

charcuterie board 
mustard, pickles, olives 19 

mixed charcuterie & cheese board 
28  

 

SMALL PLATES - COLD† 

pâté de campagne 
baguette, olives, whole grain mustard 13 

pear and pecan salad 
anjou pears, bleu cheese, bibb lettuce, 

toasted pecans, endive [gf] 14 

spinach salad 
buttermilk, bacon, egg, shallots, [gf] 14 

burrata 
macerated strawberries, toasted almonds, 

mint, scallion, white balsamic [v gf] 16 

tuna tartare* 
chile-miso dressing, cilantro, toasted 

sesame, fried wonton 15 

steak tartare* 
cornichon, shallot, lemon, parm, crostini 14 

 

 
SMALL PLATES - HOT† 

clam chowder 
Local clams, bacon, sweet potato [gf] 10 

buttermilk fried softshell crab 
Fresh dill & buttermilk dressing, organic cocktail tomatoes, local micro 

greens 18 

grilled asparagus  
prosciutto, parmesan, fried egg [gf] 15 

shrimp & grits 
colossal shrimp, ‘nduja, chile-garlic butter, lemon [gf] 16 

crab cake 
lump blue crab, boston lettuce, creole remoulade 16 

 

LARGER PLATES† 

house-made mushroom ravioli 
spring peas, truffled ricotta, parmesan cream [v] 24 

seared salmon* 
miso-honey, sweet potato, sesame, scallions, sticky rice [gf] 28 

grilled joyce farms spring chicken 
honey, thyme, cheddar grits, pickled chilies, sweet peas [gf] 26 

buttermilk fried softshell crab (2) 
Fresh dill & buttermilk dressing, organic cocktail tomatoes, local micro 

greens 34 

grass fed rack of lamb*  
lentils du puy, sauteed spinach, peppercorn jus [gf] 32  

prime filet* 
wine roasted mushrooms, slow aged pancetta, rosemary, truffled 

potato puree [gf] 40 
 

 

 

AFTER† 

chocolate chip cheesecake 
Whipped cream, shaved chocolate 10 

limoncello mascarpone cake 
soft sponge, lemon 9 

chocolate mousse  
whip, fresh strawberries [gf] 9 

banoffee pie 
oreo crust, bananas, dulce de leche, 

amaretto whipped cream 9 

sticky toffee pudding 
our take on the classic, whip 10 

cheese plate  
 gorgonzola (cow), Italy, fig jam, nuts, 

baguette 9 
 

 

Please inform your server of any food allergies or dietary restrictions 
 

Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness 
  (gf) gluten free (v) vegetarian (vv) vegan or can be made vegan - maximum of 3 credit cards per table please 


