
 

 

Sundays 11:30 am–2:30 pm | Lunch daily 11:30 am–2:30 pm 

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

 | 4
 

 

 

|  

fresh grated horseradish 
 

 |  

celery | ginger sorbet 
 

 |  

goat cheese | plums | 

candied pecan | fig vinaigrette 
 

 |  

Burrata cheese| tomato| purple basil |flaked sea 

salt | olive oil & aged balsamic   
 

 

 

 

  |  

fruit | honey | cracker bread 
 

 |  

gerkins | mustard| crostini | red onion 
 

 |  

garlic | linguiça sausage | white wine | 

butter | pecorino cheese | grilled bread 
 

 |  

cucumber, mint raita | pickled veggies |  

micro ruby chard 

 

 |  

spinach | curried raisins | Greek yogurt 
 

 |  

quinoa salad | cucumber foam| cracker bread 
 

 |  

Carolina Plantation rice |succotash| pepper 

relish  
 

 |  

mascarpone cheese | strawberries |  

bacon | maple syrup 
 

 

 

 

 

| 

truffle aioli |peppercress |Yukon gold chips 

 |  

masa cakes| sunny eggs |corn salsa 
 

 | 

American, bleu, or cheddar |homemade 

buttermilk bun | B&B pickles |bacon jam | 

house fries | ancho chile ketchup 
 

 |  

cippolini onions| pea shoot pesto 

 

*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 


