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      LIGHTER FARE 

Crabcake Appetizer
smokey collards / apple tarter sauce

Chicken Quesadilla
pepper jack cheese / caramelized onions                         
cilantro scented black beans                                     
served with sour cream and pico de gallo                     

Artichoke Quesadilla
fontina / tomato confit / spinach
hearts of palm
 
Baked Brie
brown sugar and almond topping 
housemade crackers / fresh fruit

Eggplant Cigars
eggplant rolls / spinach / smoked 
fontina / wild mushrooms / sofrito

Hummus
tomatoes / assorted sours / flat bread

Calamari
crispy fried / lemon aioli / sofrito
olive tapenade

Wild Mushroom-Leek Croquettes
creamed corn / basil oil

Mergeuz Saute
goat cheese crostini / shallot bordelaise
roasted red peppers / garlic confit /  lentil salad

Mussels
thyme-white wine broth / grilled crostini

Smoked Salmon Plate
house made cracker / capers / minced onion
brunoise tomato / cucumber confetti
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          entrees 

 

Crabcake Entrée
creamed corn / collards / apple tarter sauce
 
Moroccan Lamb Rack
curried lentil salad / sauteed spinach / red pepper syrup

NC Day Boat Catch
sautéed spinach / corn pudding / avocado salsa / sweet potato tumbleweed
 Lasagna
Pasta and Provisions fresh pasta / mushroom duxelle / sautéed spinach  
butternut squash / gruyere cheese / sofrito
 Pork Tenderloin
pan jus / onion marmalade / wild mushroom bread pudding / smoky collards
   Cornmeal-Crusted NC Trout
mashed potatoes / grilled asparagus / crab buerre blanc
 Meatloaf
mashed potatoes / roasted vegetables / bordelaise 

Steak au Poivre
Pepper-seared Teras Major / brandy cream sauce / green salad / pommes frites
 Horseradish Salmon
smoked tomato cream / sauteed spinach / fingerling potatoes / grilled leeks
 Gnocchi Primavera
pasta and provisions ricotta gnocchi / roasted vegetables                                           
herb melange / fresh goat cheese
 Shrimp and Grits
creamy stone-ground grits / Tasso-Andouille gravy / blackened shrimp

Chicken Marsala
grilled chicken breast / fresh linguini / wild mushrooms                                          
marsala cream / crispy leeks    

Pan-Roasted Duck Breast
sweet potato gnocchi / pearl onions / grilled baby bok choy                                        
‘shock top’ orange reduction

Fish ‘n’ Chips (FRIDAYS ONLY)
beer-battered haddock / fingerling chips / vinegar slaw / malted vingar
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SOUP, SALAD
and SANDWICHES 

Soup du Jour 
Bistro Salad
red wine vinaigrette / julienne vegetables
 
Caesar Salad
chopped romaine hearts / grana padano
herbed croutons  / classic Caesar dressing

Hearts Salad
grilled romaine heart / artichoke heart and 
heart of palm salad / grana padano 
red pepper syrup / fresh lemon

Lemon Goat
mixed greens / lemon thyme vinaigrette / balsamic 
reduction / spiced pecans / orange segments
goat cheese croutons
 

    SALAD ADD-ONS
     chicken 4 / grilled wild salmon 5 / crabcake 5

Bistro Burger
ciabatta roll / lettuce / tomato 
caramelized onion / gruyere cheese
 
Black Bean Burger
grilled ciabatta / lettuce / salsa / fontina

Blue Plate
choose any three sandwich sides

       sandwich sides   4
french fries / grilled asparagus / smokey collards
vinegar slaw / fried green tomatoes / cup of soup

fresh fruit / mashed potatoes / creamed corn
stone-ground yellow grits / side salad

curried lentil salad
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