
S t a r t e r s M a i n s

12

Little Gem “Wedge” Salad
pickled shallot. applewood slab bacon. 
herb oil. everything bagel crunch. 
confit tomato. blue cheese dressing. 

13

“BB” Salad
romaine. carrot. cucumber. tomato.
balsamic vinaigrette.

9

Warm Baguette for the Table

Executive Chef 
  Tyler Seigle

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may          
increase your risk of foodborne illness.

white sweet potato-miso butter.
maple. garden herbs.

16

18

9

Baked Brie for the table

Dry-Aged Duroc Pork Chop*

Gnocchi

Steak Du Jour*

41

30

MP

12 oz. sweet tea brined & char-grilled.
buffalo-leek vinaigrette. 
black-eyed pea succotash. fried pickles. 

black garlic ricotta. seasonal vegetables.
white wine-butter. sunchoke chips.
fresh horseradish.

Chef’s daily preparation. 
duck-fat fried fingerling potatoes.
grilled broccolini. garlic aioli.

Autumn Menu 2026

Sous Chef
Gaines McKenzieadd to any dish

all natural grilled chicken 10
NC shrimp 12 --NO SUBSTITUTIONS--

Crab Cake “Frites” 46

15

Duroc Pork Belly 16
grilled, braised, & fried. poblano puree.
sunchoke chips. pomegranate gastrique.

Pappardelle 32
Painted Hills beef & Duroc pork ragu.
manchego. sage gremolata.

Chapel Hill Creamery “Carolina Moon”.
smoked prosciutto. toasted almonds.
seasonal fruit compote. warm garlic naan.

hatch chili remoulade. brown butter.

Citrus-Poached & Chilled
Argentine Red Shrimp
“bloody mary” cocktail sauce.
pickled okra.

 frisee. radicchio. cacao nib.
 pepper jelly vinaigrette. goat cheese.

Roasted Pear Salad

Crispy Duck Leg Confit 39
white bean cassoulet. 
charred & marinated radicchio.

Lobster Hush Puppies

Pan-Seared Sea Scallops 44
creamy cous-cous. caramelized fennel.
smoked prosciutto. grilled corn relish.

Pan-Roasted Local Mushrooms 17
garlic. shallot. Espelette.
herb beurre blanc. grilled sourdough.

Soup Du Jour
a bowl of the Chef’s daily creation.

9

brown butter. dijon cream. celery salad.
smoked trout roe. shoestring fries.

Fresh Catch* MP
Chef’s daily preparation. 
roasted cabbage. applewood bacon.
tomato. field peas. potlikker.
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