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GRAZE

Milk Braised Pork Cheek 15
rutabaga purée, brussels sprout kimchi, gremolata, 
pickled mustard seed 

Seared Red Snapper 17
bacon consommé, braised red cabbage, pickled 
kohlrabi & apple

Rib-Cap Steak** 18
grilled sweet potato, braised shiitakes, swiss chard, 
red wine demi 

Chicken Roulade  15
creamed spaghetti squash, plum compote, oat & pumpkin 
seed granola 

Rare Venison Loin** 22
smoked beets, baby kale, pickled raspberries, beet jus 

Grilled Mountain Trout  17
walnut & parsley pistou, citrus supremes, fried garlic, 
XO sauce 

NIBBLE LET’S SHARE

= gluten free  

**This item can be cooked to a requested 
temperature. Consuming raw or under 
cooked meats, poultry, seafood or eggs 
may increase your risk of foodborne illness.  
Please inform your server of any food allergies.

Roasted Chicken ConsommÉ  10
confit chicken, roasted root vegetables, 
pickled shiitakes 

Deviled Farm Eggs** 8
herb aioli, bacon, pickled red onion

Fried Pimento Cheese 10
toasted cornbread, white cheddar, 
peppadew peppers, jalapeno 

Sweet Potato Shrimp Fritters 8
red chili sauce and garlic oil

Blue Crab Salad  14
watermelon radish, smoked duke’s, 
green apple, green goddess dressing

Kale Caesar Salad** 8
cornbread croutons, pink peppercorn 
caesar dressing, parmesan frico

ADD   grilled shrimp  10 |  grilled chicken  8 
 
Roasted Rutabaga & 
Apple Salad  8
pickled kohlrabi, brown butter 
vinaigrette, thyme, pea shoots

Roasted King Trumpet 
Mushrooms  12
potato au gratin, cornbread 
crumble, gremolata, parsley

Smoked Mussels  12
whipped potato vichyssoise, pickled 
mustard seed, grilled scallions

Roasted Brussels Sprouts  10
pumpkin seed and citrus purée, 
parmesan, pickled red onion

Buttermilk Fried Chicken  19
roasted butternut squash, green Beans, fried shallots, 
mushroom gravy 

Grilled Heart of Ribeye** 30
potato puree, swiss chard, grilled scallion, red wine demi 

Shrimp and Grits  22
tasso ham and red pepper cream sauce, scallions, bell pepper, 
butternut, white cheddar grits 

Buttermilk Fried Chicken  19
roasted butternut squash, green Beans, fried shallots, 
mushroom gravy 

Grilled Heart of Ribeye** 30
potato puree, swiss chard, grilled scallion, red wine demi 

Shrimp and Grits  22
tasso ham and red pepper cream sauce, scallions, bell pepper, 
butternut, white cheddar grits 

Gluten Free Carrot Cake  8
carrot jam, candied pecan, caramel

Flourless Chocolate Bombe  10
mixed berries, vanilla ice cream, milk crumb

Buttermilk Pie  8
raspberry sorbet, walnut crumble

Pecan Pie  10
butternut & maple ice cream, whipped 

bourbon & cinnamon cremuex 

TREAT


