
 

 

Open Daily 11:30 am–2:30 pm | Sunday Brunch 11:30 am–2:30 pm 

Happy Hour with Snacks & Starters daily 2:30–4:30 pm (until 6pm Thu & Fri)  
 

 | each | any 4 for 
 

 

 

 |  

chives | Greek yogurt 
 

 |  

house bacon | parsley oil 
 

 |  

goat cheese | pickled radish | 

candied pecan | fig vinaigrette 
 

 |  

bleu cheese doughnut | sherry vinaigrette | 

Marcona almond cream  
 

 |  

fruit | honey | cracker bread 

 

 

 |  

apricot jelly | crostini 
 

 |  

garlic | Surry sausage | white wine | 

butter | pecorino cheese | grilled bread 
 

 |  

tonnato sauce | pickled veggies |  

micro ruby chard 
 

 |  

avocado | star anise cookie | cilantro oil 
 

 

 

 

 |  

home made pita | marinated veggies | tzatziki 
 

 |  

grilled romaine hearts | focaccia crouton | 

bagna cauda | slow poached egg 
 

 |  

fried green tomatoes | bacon | 

pimento cheese | arugula  
 

 |  

apricots | olives | couscous |  

Moroccan spices 
 

 |  

crunchy flour taco shells | calypso beans |  

cabbage & cilantro slaw | avocado vinaigrette 
 

 |  

house baguette | spicy mayo |  

pickled veggies | chilled soba noodle salad 
 

 |  | pimento, bleu, or cheddar | 

home made buttermilk bun | B&B pickles | 

bacon jam | house fries | spicy banana ketchup 
 

 |  

peanuts | cellophane noodles | baby bok choy 

 

*These items may be served raw or undercooked.  Consuming raw or undercooked foods increases your risk of food borne illnesses. 

Many of our products are sourced locally.  Ask us about where your food comes from! 

We’re proud to offer gluten-free and vegetarian options. Please inform your server if you have any dietary restrictions of which we should be aware.  

A 20% gratuity may be added to parties of six or more. No itemized checks for parties of twelve or more; multiple payments acceptable 


