
   DINE F INE 	
  
	
  

	
  
	
  
	
  

	
  

THREE 

k a m p a c h i  
FENNEL OL IVE OIL  PUREE.   F INGERL INGS.  SAFFRON. 

BASQUAISE  CHUTNEY 
29 .  

 

c a r o l i n a  m o u n t a i n  t r o u t  
LOBSTER MASHED POTATOES.  BROWN BUTTER FROTH.  

FR IED CAPER & PARSLEY SALAD 
29.  

 

s h r i m p  &  g r i t s  
FALLS  MILL  GRITS .  ASPARAGUS.  CHANTERELLES .  

SMOKED HAM.  PRESERVED LEMON 
28.  

 

p o r k  o s s o  b u c o  
SWEET POTATO “CASSEROLE”.   ROSEMARY 

MARSHMALLOWS.  SMOKED PECAN BR ITTLE .  NATURAL 
JUS 
27 .  

 

p a n  r o a s t  c h i c k e n  
A S H L E Y  F A R M S .  N O R T H  C A R O L I N A  

TRUFFLED GNOCCHI  “MAC & CHEESE” .   ROASTED 
PORCINI  MUSHROOMS 

24.  
 

i n - h o u s e  p a s t a  
SEASONAL PREPARAT ION 

21.  

	
  

ONE 
l o c a l  p u m p k i n  b i s q u e  

DUCK CONFIT .  PATORONES.   
BOURBON BARREL AGED MAPLE 

8 .  
 

 
 

j u m b o  l u m p  c r a b  c a k e  
GREEN TOMATO CHUTNEY.   

SMOKED PEPPER A IOL I .    
16 .  

 
 
 

b e e t s  &  g o a t  c h e e s e  
RED & GOLD.   HUMBOLDT FOG.   

RASPBERRY BLOOD ORANGE VINAIGRETTE    
10 .  

 
 
 

k o b e  s h o r t  r i b s  
PARSNIP  PUREE.  TURNIPS .  C IPPOLIN I  

RED WINE SYRUP 
15.  

 

TWO 

c a e s a r  
ROMAINE.   BUTTERY CROUTONS.    

SHAVED GRANA PADANA   
9 .  

 
 

b i b b  “ c h o p p e d ”  s a l a d  
HEART OF PALM.  ART ICHOKE.    

ONION.   BELL  PEPPER.   CUCUMBER.   
ASPARAGUS.   SALAMI.    

TOMATO.  OL IVES .  EGG.   
MUSTARD VINAIGRETTE    

11 .  
 

 

i c e b e r g  w e d g e  
BENTON’S  BACON.   

DR IED CHERRY TOMATO.  AVOCADO.   
SWEET  GRASS DAIRY BLEU CHEESE.    

BUTTERMILK DRESS ING   
10 .  

 
 

g r e e n  s a l a d    
SHAVED RADISH 

LEMON GARL IC V INAIGRETTE    
8 .  

	
  

ALL NATURAL BEEF 
INCLUDES S IDE 

 
 

12 oz new york str ip 
C R E E K S T O N E  F A R M S .  K A N S A S  

38.  
 
 

10 oz teres major 
S N A K E  R I V E R  F A R M S . I D A H O  

29.  
 
 

18 oz “cowboy” center cut 
C R E E K S T O N E  F A R M S .  K A N S A S  

44.  
 

BLACK ANGUS 
INCLUDES S IDE 

6 oz center cut f i let mignon 
 32 .  

 
 

8 oz center cut f i let mignon 
 36 .  

 
 

14 oz new york str ip 
DRY AGED 28 DAYS 

45 .  
 
 

16 oz delmonico r ibeye 
DRY AGED 28 DAYS 

47 .  
 

SPUDS 
A’ LA CARTE 

gnocchi mac & cheese 
 7 .  

 

duck fat steak fr ies 
6 .  
 

sweet potato casserole 
rosemary marshmallows 

6.  
 

bacon. leek. bleu cheese  
gratin 

7 .  

 
smoked celery root 
 mashed potatoes 

6.  
 
 

 
 

 

VEGETABLES 
A’ LA CARTE 

mascarpone creamed  
spinach 

 6 .  
 

poached asparagus 
 truff le hol landaise 

7.  
 

#1 mushrooms “class ique” 
9.  
 

f ive spice roasted carrots 
6 .  
 

bacon stout braised  
brussel sprouts 

5 .  
 
 

 
 

 

parties with 6 or more guests will have 20% gratuity added | we are not able to split checks for parties with more than 6 guests	
  


