
appetizers

salads

Grilled Pork Ribs 
in a bar-b-que vinaigrette  8.50

Clams
steamed with leeks & bacon in a saffron-tomato broth  9

Butternut Squash Ravioli
grilled raddicchio & pecan-sage butter  10

Fried brussel sprouts 
chipotle ranch  5

house Salad
greens tossed in an apple cider vinaigrette 5.50 - add hillman farm goat cheese  7

caesar salad 8.50
Warm garlic crouton & parmesan 8.50 – with chicken 9.50 – with grilled shrimp 10.50

Beet & Walnut
on arugula, in a creamy orange & marscapone dressing  9.00

grilled radicchio & endive
crispy proscuitto, roast fennel & parmesan, truffle-balsamic vinaigrette 10

Warm Spinach Salad
apples, butternut, fennel, spiced pecans & manchego  10

Roast root Vegetables
pears, almonds & greens  8.50

OUR MEALS ARE PREPARED WITH LOCALLY GROWN and Organic FOOD WHENEVER POSSIBLE.
THERE MAY BE AN 18% GRATUITY INCLUDED FOR LARGER PARTIES

bread boards:

antipasta
Italian meats & 
cheeses, tapenade & 
marinated vegetables  
11.00

cheese board
changes weekly,
see the specials! 

Smoked Fish board
horseradish sour cream, 
radishes, cornichon 
& red onion  10.50

Fried Paneer 
chili roast chick peas & curried spinach 8.50

low country shrimp 
over grits with creole cream  11

Crispy Polenta Napolean
braised endive, grilled portobella, goat feta & pomegranate syrup  8.50

Grilled Sirloin Tip Salad Nicoise
greens, potatoes, green beans, h.b. egg, olives & radishes with rouille  12.50


