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black garlic stuffing,
baked red peas,
roasted vegetables,
pork jus
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COURSE

Chef’'sTasting Meru
Available Friday & Saturday

A progressive tasting
menu featuring Chef’s choice
of local and seasonal
ingredients to be enjoyed by

the entire table.
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*Consumingraw or undercoekl
meats poutry, seafood,shelfish,
or eggsnayincrease your kiof

foodborne illness

DIN N E
MENU

Winter 2017

Executiv€hef:Greg Garrison
Chef de @isine/Anthony Snith
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SMXED BE EFARIARE
fried shallots, dill potato chips

WARM OYSTERS"

15

5
house bacon, vermouth cream, potato gnocchi, smoked pecan oil

15

12

ROASTEDBONEM ARWO

sautéed snails, pickled mustard seeds, Pedro Jimenez, toast

QH | L IDBEET SALAD

local lettuces, farmer’s cheese, strawberry-whey vinaigrette, pecans

GRILLED OCTOPUS 14
pecan romesco, collard green kimchi

AR E B UBINVAL LEFOEGAS 16
roasted banana, challah, sesame

TROTTER TOTS! 14

pig trotters, nutritional yeast, popcorn aioli
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CATCH OF THE DAY 30
steamed in cabbage leaf, brown butter spaetzle, clams, kielbasa

FRW &HRES 28
braised pork belly, tomato, cheddar corn mousse, kale, scallion
DRY-AGED GRASS-FED STRIPLOIN 31
horseradish cream, tiny potatoes, onions, parsnips & jus

RO A&EN 28
farro risotto, mushrooms, swiss chard, warm farm egg, mushroom sauce
GRASS-FED DOUBLE CHEESEBURGER 15

garlic aioli, crispy onion, house pickles, bacon jam, fries

SNACKS & BARBLATES

CAMLEDE3IS 7
crispy chicken skin

STRET RN 9
garlic aioli, cojita, lime, espelette

BREHSSFRUIS 10
chile-lime sauce, pickled carrots

(HARRWRE 10
Memphis dry rub, sweet vinegar, Gorgonzola ranch, carrot-chile emulsion

VEAT & EEEE 21
house pickles and crackers

RAWO/STERS* MP

house hot sauce, pickleback mignonette, cocktail sauce & crackers



