
 

Winter Dinner Menu 
 

Soup & Salad 
 

Sweet Corn Chowder 
6 
 

Classic French onion 
6 

 
Winter greens 

Warm Goat Cheese, Toasted Pine Nuts, Smoked Tomato Vinaigrette 
8 
 

Poached Pear and Spinach Salad 
Spiced Pecans, Gorgonzola cheese, Creamy Herb Vinaigrette 

8 
 

Classic Caesar 
7 

Add Chicken, Shrimp, or Crab Cake 
5 

 
 

Small Plates 
 

Crab Cakes  
Sweet Corn, Cilantro Relish 

10 
 

Braised Beef Short Ribs 
Fresh Truffled Pasta 

11 
 

Shrimp and Grits 
House made Andouille, Peppers, Red Eye Gravy 

9 
 

Fried Spinach & Walnut ravioli 
Spinach, Pecans, Gorgonzola Cream Sauce 

8 
 
 

Large Plates 
 

North Carolina Mountain Trout  
Sunburst Farms Brown Trout, Fingerling Potatoes, Heirloom Tomatoes  

20 
 

Roasted Rack of Venison 
Garlic Herb Polenta, Wilted Chard, Bordelaise Sauce 

27 
 

Pasture Raised Pork Osso Bucco 
Grateful Growers Pork Shank, White Bean Cassoulet, Lemon Gremoulatta 

22 
 

Herb Crusted Supreme of Chicken 
Roasted Potato and Pears, Wilted Chard, Lemon Garlic Pan Jus 

19 
 

Black Truffle Papparadelli Pasta 
Heirloom Tomato, Organic Mushrooms, Olives, Fresh Herbs 

18 
 

Braised Leg of Rabbit 
Roasted Sweet potato, Mixed Greans, Shitake Mushrooms  

21 
 

Espresso and Ancho rubbed NY Strip 
Roasted potato Hash, Sweet & Smoky Collards 

25 


